


















Tun No .. 8:.. ... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE If 11 
EVAPORATION t 
OUT I S- J.J 

Bbls. 

Bbls. 

Bbls. 

Bbls .• 

FIRST RUJN 

LAST RUN 

KETTLE TEST 

BREW · 1 

Tem . 

UJ.f- 7() 1~, 
I g-~ 

I' JI 
h"i' 

.JC9' 
I 1-10 

I 9· '7 
(J•). 

Time ,,..~~ 
JJ,.'J9 .. 
J,(S'I· 

/. IP .. 

.. /.J.II) .. 

% 

I .J.. 9 . % 

YEAST # /. 1,,,,,,,,,., ,(/'Jr~)~ /.1.S-__N, • 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

I go•'f 
I 7 f, J. 

Mashed in by, -tf. /)It.~ 



Tun No. 9 .... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION . 

/9/ 

'·· I 8-$· OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

BREW __ 2 

Bbls. Tem • Time 
AM 

7$.~... . 11.ff.~lf> .... f,J." 
fl.I~ .. ...... . ~-3~ '. 

.. It I'io ....... . J.f" . 
.. IJ.1/ .... ....... . '1. .. ~L.~ ... . 
. If($--. ........ \'/. ,-lL 

tl~ ........ 
S1' .. ..... L'f t 
,i " 

Bbls. FIRST RUN . f <t,r % 

Bbls. LAST RUN ..... 0.: H... . ........... 'I(, 

Bbls. KETTLE TEST . / 1 ' ).. . .... % 

...... .... ..... ~.~!~:.... Balling Da!e 

I 83,.f : //.76~ Z i ~1.1£ ... . 
I 7~ .l . ~.9 . . ~If~ .. . 

Mashed in by, -'7, 



Tun No./¢ ... 

BREW 3 

.x.p~ 
MALT NJ.If C4-, ,,,..ft,(~ 'l.l~ ;fl,- J!J,..,.;,t-) 

/.l'i' 
HOPS /f,,.,...:!. i~.f P/ /(~ /J,,,. ~(~'. . ..... .... .. . ... ....... .7..r ... . 

A~g ;1~~1~" ..... .. ...... . ........................ ........ ............. J..~.~····. 
/J.~ lf'~J,;;{.ft.()J/,f~J/~~;,.e,L . ....... ... . . ................ JIJ: 

TOTAL /~ ... 

.~.j~~•.S.~1,1,.~· .. .. !p. ... 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set tops 

Spcrge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I 'I I) 

' I 8' If OUT 

Bbls. 

Bbls. 

Bbls. 

Bbls. Temc. Time 

N~ 1'1f - " 0 . a:1,t_: 
·'··"'t ...... .... 0 .,1.:.~ . . ~. 

It. J 'iD ........ J'-. ~o '. 

.,i r .. . 
... . 

1. 1. 4 

FIRST RUN 

LAST RUN 

KETTLE TEST 

.J /,,If' JJ. ~: C . 
. .1 r~ ..... .f.· .. ~.t.:: .. 

I I. S-

I "' " 

I 'I• 7 

".,, .. 

/).. t .. 

. % 

% 

.. % 

YEAST #l't' ,. i,,,,.,,_ (_IV~) . /.7().,.#, 
.............. Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, Mashed in by, ./J~· 



Tun No.//.. .. 

BREW 4 

MALT flJl1~,~,~1Z,,7'l#• -/.9..JJ ........................ . 
HOPS ALJt~-.f~vH~ /l.-oi4(j:>: ............. .z &::-
········LlLa~'?~0 ................ 1.,;;;······· . .......................... iA.: ... . 
./J..L.,tY~-!~'9uoJ.«~ .. .. -5~-f.u~> ..... .......................... J. .. t:> .. . 

WATER 

Mashing in . 

Malt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/ f / 
{{ 

OUT liH/4 

Bbls. 

Bbls. 

Bbls. 

TOTAL 

Bbls. 'fem . Time 
AM 

/(,1,f_ '. .,_,, . ,~ 

. .. I'i .'r . .. ... ... J,J~ :· 
. t, .. fltJ . ..... .. f<l~ ::. 

LC'f ...... {J:1.1 '. 
L .~:.~ ........ .... '7JL ... :: .. . 

l.JC .... IC..~. 
.. '1 ........ fl:YL 

), ,. If 

FIRST RUN 

LAST RUN 

KETTLE TEST 

I </.·ff 
. I) - 3 

Ll·I 

..... % 

..... % 

. ........... % 

YEAST }IS( i : • .. .. -.I ...... /..Jr~ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS. 

Bbls . ........................... 

· . . /8,t, S 
.......... 17 't'.1. 

Mashed in by, .,f, 



Tun No./J.. .... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

Bbl,. 

DATE 

TOTAL 

BREW 5 

~.1t~:~ . 

Bbls. Temn. Time 
AM 

;,r . t'11 ~7" .. a-1,r 
JJ/" ········ J'-• t>. :'. 

(t. __ I1°. ····· .. l,tl.t .. : ... 
Jtlf-_ .. J:tJt·: 
I ~· II ..... L.A.~.'8.:. ·:. 

.lt'- .. Jlt 
g._ / l,flJ 

J. J !" 
FIRST RUN 

Bbl,. LAST RUN " · ·.l ... ...... % 

OUT I 'l J.f Bbl,. KETTLE TEST / : .. '. !ii'.. .. ... % 

YEAST _ _.,_ LY 3. ~,t/h"'.J,..t,;. f 1rt,. ~./4-.) /.7~4 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, Mashed in by, ~. /}Jf,-~ 



Tun No./:J .... 

BREW 6 

DATE 

MALT 8'.1. 'l3 ~-,;,,.,-f. C;4.. ll.t>:"-d--/4·tJ J"IJ • 

HOPS h.,I.Q'~ . ..f. .. ~l_;'V.~.~ ... -&~ .. (~ -. ···························~~L ... 

.. A.£.-;§~····························· i,li·········· ... ......... ... ir::: 
IJ -£/f,.,.:t .. -&.d.4/uoJII.,,,,, A,,. &,1,,{.(,f~L ............... .... J~ . 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE I 9/ Bbl,. 

EVAPORATION Bbls. 

OUT Bbls. 

TOTAL 
7t? 

Bbls. Tern . Time 

7s~ /C.H :T.CJ .. 4:J't A.~ 

/lft . . ... ~.t'f. ... 
/...t. L9"0 ········· 6.,J/lf 

Jt.f ......... ,$.£'.'. 
...... (~J- ......... '1),f ~ 

..... U.t ! 6-9' 
... j / l,fO 

6 
FIRST RUN 

LAST RUN <t·J ............ % 

KETTLE TEST /J .. J . . % 

YEAsTil'H Z-,,,~ t'k~){IJ:l#J-4-w,.,) 1-Ud.4. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,P~ 

Bbls. 

/8:J - : 
I J'l, o 

.ll·.14'.. 
.. J'.'I 

Date 

l f.i:?::: 
Mashed in by: 



· Tun No./J/ ... 

BREW 7 

MALT IJ'.J'il-14 .,#_,1,,,L,_{.;/:,,u_ Hi.~ ~.-:t-) 

HOPS /J'..I /(,a.d ,!,!4l;rt)/f,,:O· ~-,~1/,~) ..... .... 7t~ 
A,.L if~1·0 .......... ... .. . . ..... ... . YJ-

,.,, /n, 
1.!l..lf""'4 ~~MJi,_,.fl()J l!tJ:#. #.~ .1..,...l c~o) ....... .......... J.¢1 

/tHJ 
TOTAL 

WATER 

Bbls. Temo. Time 

Mashing in 

Malt all in 

Underlet 

T-'- l'~~T_d . J.!dF~"" 

J<II' ·····'·~'. .~f .. ... 
16 .. /91) ······· j!,,.l/_f'. .. 

Finished mashing J t" ...... '"''.~-~ '.. 
Set taps /j"~ . ...... Ll. ·: . 
Sparge /}.f jt'( . 

Hop f I Jfd 

TOTAL i .% 'l 
INTO KETTLE Bbls. FIRST RUN 

EVAPORATION Bbls. LAST RUN (}•! 

OUT I g J ;L Bbl,. KETTLE TEST t ~. · 1 ... % 

.YEAST~ S .~ • (._~~.(.~ /.. 71) ,-4, . .l#?', IA,-,,} . 

WORT INTO FERMENTER 

BEER INTO CELLAR l 
REMARKS, Mashed ;n by, ,;r{. ,,/J~ 



Tun No./f 

WATER 

Mashing in 

Malt all in 

Underlet . 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/9/ 
( 

Bbls. 

Bbls, 

BREW 8 

DATE ... I/~~ 

TOTAL 

Bbls. Tem . Time 
,4..., 

7!£ lt.H'.7" .... 6.11>. . ...... . 
Ul.t .. ... .. {l~ 

16 .... UN .. ......... I]'! 
I~# ..... ... ?lfI .. ' 
I SJ> ........ 'llL 

t.lt ...... l,.9: .. . 
.. , ...... Il1~ 

. 3 
FIRST RUN ...... % 

LAST RUN ......... . ... % 

OUT .. /8$" Bbls. KETTLE TEST . j). '../J... . % 

YEAST ~ .C. . ,'2':..5.. JJ..£41~7..~) 

WORT INTO FERMENTER 181:'l . I L).£ 
BEER INTO CELLAR . . I 7Jf '. 'I .. J , .Jf .. 

.,,.,,;<::;'--~ 
REM,.RKS: -,J~ Mashed in by, .,/. 



BREW 9 
Tun No. /. .. 

TOTAL 

WATER 

Bbls. Temo. Time 

Mashing in ?j" /~). -,, /'),!;(~~ 

Molt all in 
0 

lift ..... /J. .. .J.>. .... ·.: .. 
Underlet I, /'i'tfl ........ L1.A7 

· Finished mashing Jtlf ····· ·• /P.J.:·. 
Set taps .11 ·K_ .......... I J .. r. ... ~: .. 
Sparge /Jt ..... Jffi-
Hop .i- ........ l"!~ .. 
TOTAL l JJ-

INTO KETTLE / 9 () Bbls. FIRST RUN / 'I• 8' . % 

EVAPORATION ., Bbls. LAST RUN /) ..• .z .......... % 

OUT / 8' J Bbls. KETTLE TEST / J • . fr . .. . . .. % 

YEAST .A .'T-~(;;r-~) J)'(),4., . ..--:,.( -,l-4-,, 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 9i Mashed in by, .;. //)J,a~ 

Jk-_,,i· Hrw--~ 1,,- ;1~ 
~,..._~'.,(. I~ /1-.;t-~ .ttfJ..,_ ti'~ 1: I:~~ o,J,,l,.;:,I, 



BREW 10 
Tun No.l .... 

WATER 

Bbl,. Tem . Time 
JII 

Mashing in 7r l Od.r ····· t./'t .. 
Molt oll in 1'19'. .......... . ?.·.tt'. ... . 
Underlet /f, 11:~ l...'l~~ 
Finished mashing J~lf ......... ..... ?..~.f.!. .. . 
Set taps ..... I.ff ......... 1,lt 
Sporge · J ). ?. ..... Lti .. . 
Hop ... 8' ...... JJi.b. .. . 
TOTAL ttt 

INTO KETTLE I 91 Bbls. FIRST RUN / 9 , ~.~.. % 

EVAPO RATION .fJi Bbls. LAST RUN ·" .. • ? .............. .... % 

OUT . / 8'S'?z. Bbls. KETTLE TEST ... LJ. · " . . ......... % 

YEAST .Ii( ,.~.r;;l, ... UJ~~.,,,,,.,,,..~;r~ 
Date 

WORT INTO FERMENTER 

BEER INTO CELLAR 

li1 o ./L7£ 
l'1$..,L ... J.3,1· 

~-,.zr. 
{If.A 



Tun No. J .... x.,o~ DATE 

MALT f!J"ff~-:f-,,.f;:~•$'.tf-!" ~--::: 
HOPS $,/4 lfe~(.(~) /1.':'J 4,,,.-5,.!,( </.SJ. 

BREW 11 

a!f/t~ 

·············· ·· ;1~~ . 
:Jr ;,:;!~~:=~;t.,,1;~ ·•··· J~ 

TOTAL I~ 

WATER 

Bbls. Temn. Time 

Mashing in 
Al'f 

75· lO:lt . /!,.2.ei 
Molt all in /"! 'T I l ,1" " 

Underlet It. L~" ........... . O.· .. J. .. :/) • 
Finished mashing J ',l. . l~ 4.~ ... ... 

Set tops I~- g l J J.. 

Sporge 11? ... JAi 
Hop 9-..... /"fl) 

TOTAL l J .S· 
INTO KETTLE Bbl,. FIRST RUN /ff' . % 

EVAPORATION Bbls. LAST RUN (J '.11 ............ % 

OUT / u )1. Bbls. KETTLE TEST / ,.1. ' 9" . ..... % 

YEAST &-. 9- .Z.,.., (ljy~)J'U ff l,,.,,._.,L P~) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, t.,f"'/ p~ Mashed in by, ,~ 

fl,Z"~ 1S~ 
;f~P~,/ I.),_. ~~-@(~-OF 'P~ 

it s·f.,;. F...:.. 

/ 

/ 

' 



Tun No. H .... 

WATER 

Mashing in 

Molt oll in 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE IV Bbls. 

EVAPORATION . L/./z.. Bbls. 

OUT I it~ Bbl,. 

YEAST Ad} ~, /2:.~ J:Js:!'.. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

183'.,1. 
17~'.J 

DATE 

BREW 12 

.~8:.~!, 

TOTAL 

Bbls. Tem • Time 

"'-"' Lt J ~H: .... ~=rr 
LIi $: ....... f ":.t ... '. ... . 

It I'ef"········· .{Jt ·· 
lt'J tH·· 

IJ'~ ........ ... Z'! . .'t .. . 
111 ...... If'i 

... ........ Iii~ ... . 
J.l.i 

FIRST RUN 

LAST RUN (l · 'l 
KETTLE TEST .. l l J. 

. (,:tMJ-,t ii~) 

/~ . .;.~~ 
........... ~-3 

% 

. % 

Mashed in by; ..,/. 

tS·~ 



Tun No.~----

BREW 13 

DATE ~9-~~L 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in 
AM 

7j• . l't~~, i-i .r .... 
Molt all in 1'17,/,f ..... /2,:,7 .. 

Underlet · ... ft lit.? ........... U•rt.~ ... . 
Finished mashing Jf~ ........ /.'. .. .. t .. :: .. . 
Set tops IX~ ......... l .<l'L.:.'.. 
Sporge /J,I I t[J-

Hop 1 .. .l.~ .. .. 
TOTAL 119' 

INTO KETTLE I 9 tJ Bbls. FIRST RUN ... % 

EVAPORATION ~-/2 Bbls. LAST RUN t, .'. 1, ............. % 

OUT . /9'11,1. Bbls. KETTLE TEST l .2. • 9 
YEAST N /' 'r 9{.Z,...,. ~tiJ/71} -I.I ... (~" ... 

WORT INTO FERMENTER 18'l•i . J ......... ltlr 
BEER INTO CELLAR 17H •j· . ...... J: H 

REMARKS, _/2 /I~ ~_/J~ Mashed in by, -t. ~_u 
1,, 4 ;fJ,_ ;z,.:Jk,I Q ~- t ~- F 

1/J,'" . ~//~ 
ftt , • '" F 



Tun No., ... . 
DATE 

BREW 14 

.a,4£~:~ 
MALT 9,.17~J,?!,~(~ H4 J.9~,) 
HoPs ALI(~ ~~'u,o) ltr ,4,,, ~~r): ................ i £ .. 

A.~~4'-~1:1 i- ....................... lA~. 
It~/£-,< rl~Ul.l/:I~ ,P~ -!,.//(lo) .... . ... J t? 

TOTAL ......... lt:J. 

WATER 

Bbls. Tem • Time 

Mashing in 
Ali 

74' IIJ--::.f$-. . /,JL 

Malt all in Uf'l. ........ ,:i,f 
Underlet (t,, ... fttJ ........... C.Hr :: 
Finished mashing (/,It ····· ..... (fit'. 
Set taps l{'t ......... t,J.t~. 
Sparge LlJr ..... lJt 
Hop 

TOTAL 

INTO KETTLE l9l Bbls. FIRST RUN 

EVAPORATION . ~• Bbls. LAST RUN •. $'°:.. .. .. .. % 

OUT /8 (,_ Bbls. KETTLE TEST /J. '. J ............... % 

YEAST .. i:1'.llt -z.,.,., tY~ .. I.JJ'. f{.~,t. J.,6.,,.,;; ... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

. /8)., 9 i j(.]t 

11.s:-, .. 1:~ 

Date ·················-······· 

REMARKS• "/;la'~ Mashed in by: --'• 



Tun No. 7 .... /2)/d..S~ 
...... . ~ ---············"''''"'''"'""''''' DATE 

BREW 15 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

TOTAL 7P 

Bbls. Tem . · Time 
4H HJ.-:li. .... t.t.•.J.f ... 

IJt? ...... O.•XJ'.:· 
I~" .......... l-li,r!'. 

JXt ....... ... L: .. V .. .. . 
12,t ..... J.t.l: .. . 

St I 1-11) 

.% l 5 · 
INTO KETTLE / 9 I Bbl,. FIRST RUN / 'f. 7 .. % 

.. .. % EVAPORATION t Bbls. LAST RUN (J '.z. 
OUT / j- Bbls. KETTLE TEST . / '. 2. ..... % 

YEAST 'Jd,//. z.,..., 0-:-~,j.Jr~J ~~- ,;J,,4.-) 
Bbls. BalHng 

WORT INTO FERMENTER 19-1-l : ............ 11-zr .. . 
BEER INTO CELLAR /'lCf•~- ... ........ J.J 

REMARKS, Clf'p ;;~ 
. - Mashed in by, J ~,,,,... 

tS.~ 



Tun No .. 8-. .... 
BREW 16 

....... t:J& g~ DATE 

MALT 8.J. 'l/4', L"!"!.,-1',,[~ lf'.IA ...................................... . 
HOPS Allf,Jj'_,.;btJ)~1µ/7~2 X£. 

L,.:; ii/?:;:;,: ;gt;1 .... .. ... 
TOTAL 7-' 

WATER 

Bbls. Tem . Time 

Mashing in 
AH 

/0.'.4&: .... $~,~~l 
l'it ........ t.,~ .. 

Underlet 

Finished mashing It If ......... . J•.1!:.'. 
Set taps If". 7.()J.· 

Sparge Jl3: ..... J1tt; 
Hop 9 
TOTAL ... 

INTO KETTLE /I// Bbls. FIRST RUN . /9,ll 
EVAPORATION . .i'.i Bbl,. LAST RUN d'. .......... ·····. % 

OUT .1 a,li. Bbl,. KETTLE TEST . .. JJ: :J . .................. % 

YEAST » 12.. z ;;.( / ,J,r 4fff 1 ~"' .E~j . 

l'tl-t! .. J ... ll·lJ~ WORT INTO FERMENTER 

BEER INTO CELLAR /71•9.... J.J 

REMARKS, ;;~ Mashed in by: 4, ,(!).,,,,,,,,~ 



BREW 17 

Tun No./1> ... 
DATE 

MALT a-.n1t'~~,-#~-'f.:,~·,1.1,-7;1 
/,.,. /.1-11 

HOPS A,,.1.,r...-r. ~~V!r.,.,/J,,,,,.f~~ <111 ..... .... ......... . .. .. ..9.$.~ 
/J: -t£ ;Jf.-~,/4Ac .......................... . .J.~ .. . ~:;;;;~;~;;;., ····· ... ... . ............... .. 

TOTAL 

.~: .. :-~-4. .. .. $~.a-.#.d?~~~H.fl-..L~ ... 
WATER 

Bbls. Tem . Time ,v., 
Mashing in .. . ?J·.. llX-:t,t . lJ..·~L. 
Malt all in l .'1.7 ........... f~.,Jt '. 

Underlet ... JJ Ift()_ ............ a J ... 7 .. : ... . 
Finished mashing /tf .. .. ... l'..~i ... · ... . 
Set taps L~~}r ......... .. l.:,J.~ .. .. . 
Sparge at ... ltr 
Hop ..... 9 ..... /If()_ 

TOTAL ttff. 
INTO KETTLE l'lO . Bbls. FIRST RUN 

EVAPORATION Bbls. LAST RUN (} '. !,_ ........... % 

OUT / 8' J Bbls. KETTLE TEST . /"J. '. 'l . . . . . . . ... % 

YEAST )/yJ, ~ . ~.f,j)',.C~ (~· ;il~j . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, & °h~ Mashed in by, .t. '1}Jt 

16,t-



Tun No.ff.. .. 

BREW 18 

WATER 

Bbl,. Tem . Time 
Al'I 

/tt·(f . t:l:l ....... . Mashing in 

Molt all in t'f'li . ....... t.J,; :: 
Underlet f&~ .?..'1.~ .... ·.: .... 
Finished mashing lPl.i . ..... f,,f:J:·. 
Set taps ... 1.~~9 ......... XJ r:· 
Sparge l).Et ...... l.Hr .. . 
Hop 9 ...... J'f~ 
TOTAL .t g-

INTO KETTLE If/ Bbl,. FIRST RUN ;9-4-
EVAPORATION ' Bbls. LAST RUN I)•~.• 

OUT / 9,f Bbl,. KETTLE TEST / ),_ • J 
YEAsTklr.t %.-. --2;-;$'1.N:4 .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS,~ ;3~ 
$,t 

Bbl,. 

I S-~· S-
I 7 Jf:J 

Mashed in by, -c' r ~a-.d' 

.% 



Tun No./). ... 

BREW 19 

TOTA L 

.. .. ~ .~M.~.~ ... !lp .... 
WATER 

Mashing in 

Melt all in .. 

Underlet .. 

Finished mashing 

Set taps 

Sparge ...... . 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

Bbls. Tem . Time 
AJt 

7f HX· l5' .IJJl . 
1>1r .......... . a-.i..r 

1, If~. .. ......... .l:.:.t.f! ... ·.· ... . 
l'f ........... L .4.!. .... .. . 
/J'SJ ......... J.:J.l.. '. 

/.J. ' ..... /J'( . 
8' ...... J'!" 

FIRST RUN /9,t % 

LAST RUN ()'.h . ........ ..... % 

OUT I ~Ji Bbls. KETTLE TEST 1~•8'. ............. % 

YEASTA!J ku- ~~Ill~.(~,,( Jlk.J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, if'P!if~ 

Bbls. . .. ... ....... ... ~~.11;·~·~···· 

/79•1 I. J1 '. 25~ 
L~o. · l J. 'Ji-

Mashed ;n by, ~-r· 
-f S 



Tun No./J .... 

WATER 

Mashing in 

Malt all in 

Underlet . 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

DATE 

TOTAL 

Bbls. 

BREW 20 
...4. ¥/,f~ 0_,, 

Tern . Time 
A/It 

Nt'.t.i t .•.~ ··········· 

.. l/1'.l.. . .. . /,J~ . 
. ffd ........ .. f.,1~ .... · .. · ... . 
Ill/ ..... ..... t. 'f!t~ 

... /j'.$:. ... .. .. .. . ]Jr : 
t!ft .... f~tJ 

t .. .. . J':f.P. 
!tJ· 

FIRST RUN % 

EVAPORATION j • Bbls. LAST RUN {) '] .. % 

OUT / 8" 4 Bbls. KETTLE TEST /). • I 
YEAST ~ ~., f a--:-.--1- J :U'.~ h--L if--4,.-,J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

· 18J·7 
I 7 /: ,-

11·76' 
J.. J.t 

..... % 

~ ff1. 
·• 2l'.?' ........ ...... ... ...... 

REMARKS, pl"'p ~~,,,{. Mashed in by: .,.,t. ~-
1- S' •~ 



Tun No./'/. .... 
DATE 

BREW 21 

~jf~A.-~ 
MALT ~~f1~~~,,r.l:i::.., ~~,#.u.-;rJ 
HOPS ,(!~,r~~~d_)~~-:f~~(!J';) .................... ..... ..J._j~ 

A:-"' 1-;;,,,~/r~ .......................... ...... J'.~.~ 
······· ····························?.~ ... 

TOTA L /~ 

... ~•J::t! .. .$'~1.f,~ ... • .. ~+# .. ~,f. .-:t! ···~···~···· 
WATER 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I 'l~ 
(/2, 

Bbls. 

Bbls. 

Bbls, Tem . Time 
A/ft 

75 If~ -:~f .... IZ.·.1.f:: ... .. 
l'l:l ......... !',,?~ .. 

. It... I 5-tJ .. ·····. l ': ,!'..~ ....• 
J{~ ·········J.~t .. 

.... L6Jt ......... lY! 
. J). 'l . Jt..$: 

t ... 
12t. 
FIRST RUN 19·9. .......... % 

LAST RUN "' .. .. ·········· % 

OUT L'llJ/1, . . Bbls. KETTLE TEST ... L~ '.. e ............ % 

YEAST PJ.i .. ~ .,.--r-l/.1.J~~Y.~il~) ... 
. .... . .... B.~1.,,. Ba.II;~·~· 

WORT INTO FERMENTER : .. lt:!·7 .... :. .. a.'.Jj~ 
BEER INTO CELLAR 1)2'. t, ............ . J'.1, . 

REMARKS, /~ Mashed ;n by, .-If? tl);i.~ 

M'~~ 



Tun No./J'. .... 

BREW 22 

DATE 

MALTil'/1::,__/.;;,,.~ (¼,i~"~~ /}, ,4~ 
HoPs P ./ ,r:~ -,!,.,r~ u,LN~P... ~~~<.,p:J . . .... .. . ... ..... . ,i_ £ 

dl~:lf~~~ ....... ............... . tr 
,/4·/ .4, 

1..f... . ./1..Jf.~.~.U~.2/i~ 4o &./L-<..t".L . .. ... .......... ... .... ........ J.,P 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

191 
t 

Bbls. 

Bbls. 

TOTAL 7t7 

Bbls. Tem . Time 

7.s · ftJ..~ff .... U-1! ~"'__ 
/'/:'ti ....... , .... '/( ... . 

/t tB-11 ......... .. 4.!fL.'. .'. .. . 
Lt. f ........ '!'.."..~ ..... '. ... . 

.. u·t ... 1]!:: : 
l ~e ..... /J'i 

9 ..... .. /~f 
~,. 8 

FIRST RUN 

LAST RUN 

,9.3 
l. / 

OUT / f j~ Bbls. KETTLE TEST /,t ir % 

YEAST t,$•. ... {J.r~ (~,/ ~/ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /ti,s,t: if .,,;,o:;:;A 

Bbls. 

18.l ·'J 
I 7 s-. tJ 

...... n1ti-. 
l·J/r 

Mashed in by, /)h,,.,;;zt;tZ 

Date 



Tun No . .f. ... 

BREW 23 

DATE 

MALT fl.l:u. -#.,,.4'.-?-., 4- ff..$ ,1).--J 
/n hY 

HOPS ~~If'~ l..fef;<.:'o)1-1..,~ -:f.# v.r:J. ................................. .. :?r ... . 
.......... ,B: .. .il~~·················· ............................ 7.r 

~;/ ,4., 
~~£10,1.1:1~ -&~~(-!v J"' 

TOTAL 
/,H 

WATER 

Bbls. Tem . ,Time 
l'f 

Mashing in 7$ '. f(J.--:~~ /~•/D_ 

Malt all in /'/.? .......... /~'-~. 
Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/ I Jf/J ........... J .~ '.it~ .. .. . 
..... I't ........ u,.f~tc. 

. .l.J~ ......... · :b~I-. 
I]~ 1,i-

e ,.,~ 
.1). j-

FIRST RUN 

LAST RUN 

l'l•J-

OUT / g 1_{ Bbl,. KETTLE TEST .% 

YEAST A 7, 1,,,.,..., t/Jr~J. c~ 
Bbls. ..... s.~Jl;n..L. 

WORT INTO FERMENTER 178-·3 1 ..... :O,~J.!:C 
BEER INTO CELLAR .. Jtt'. .. ? ..... 6.'.'l 



Tun No .. . ~- --

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop . 

TOTAL 

INTO KETTLE 

EVAPORATION 

191 
- t~ 

OUT I i:JJ/t 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, r. #~ 

BREW 24 

Bbls. Tem . Time 

'7J" 1r,a-ts- .... S.J:tf A/1 

/Lil . . .. S,§t:'. 
. /f P ... .. . Lit ., .. . 
(t'f .. ..... p.J · 
/!(~ ... ....... {E~ -~ 

1.t9- ...... Jtt 
f I t.tb 

ix~ 
Bbls. FIRST RUN /'11 3 % 

Bbls. LAST RUN ~. 6" % 

Bbls. KETTLE TEST /),· 1 % 

lfJl.8 . /L7f'. 
l~J·"l .. .... J.e-

Mashed in by: -1, ~ . 



Tun No. -l ... 

BREW 25 

DATE 

MALT 9::l~:t-4/~~c.r ... ~o#,#'--z .................................... . 
HOPS ······························· J$~ .. 

c-ffLr?,.lf1:~ ~{1,v .......................................... :u~ 
/lc£1£~~t>I~'Z.~~ijjJ ...... ············ . J.P. 

TOTAL .......... /~. 

~~.r~.J,#1,.~c4~.~~,z,;.~ . .#'~.--~---
wATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/ fl 

.......... 

...... Jt} OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, r. ,-P~ 

Bbls. Tem . Time 

... lJ.·.. 1,1~tr ... l~:lf:~"' 

/<t 7 ......... /1.,·2'.' :: 
. .. . Lt . ... I &'P ............ /1:·. : II_ t 

I tlf .......... . J · ""! .. ... . 
/j"/J ..... ...... J ... .. D.. .. • .. . 

. ,~ 9-_ ... I(t 
'7 I 1-4 I) 

2 l t. 
Bbls. FIRST RUN 

Bbls. LAST RUN 

Bbls. KETTLE TEST /2: t ......... % 

..... f~,~..-4-J 
.............. Bbls .... 

l79,r,, I ......... lJ., .tf 
I ( 9 • ) . .. . .. 2.• f1'. 

Mashed in by,$°~ 



Tun No. f .... 

BREW 26 

MALT 8:J·f/~#.~~l~-.3~/l~,<P.-r- .. . 
HOPS /1..#,/(~ oJ4/l~)/:t.h~ ~,4_;/V,'1) .... . . .. 

IJ. 41-}l~loL--;;; M:jffJf't()JA.i ............... r.V~ .... . 
4.IK~ t'_~/{J,.j(i, .. ""{/PJ 1:1 ... ~,<, 0 ............. 1..IJ.. .. 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/9c 
,;,_ 

OUT /91;~ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKs,./?_"1'7' fr~ 
'/1-,:t'~ 

TOTAL 

Bbls. Tem . Time 
/tM 

7J. j(,,2.•t~ .. l.~:n'. .. . 

/tJ'l. .. /Z'.J.t ... :'. .... 
It I 9'~ .......... f2c-!t'.· 

/tlf: ..... j,(}B: ~ 

/f.f ....... L-Jt '. .. 
/)~ ...... Ut 

9 /w; 
.l <; 

Bbls. FIRST RUN 1tJ,r . % 

Bbls. LAST RUN t> ·1. % 

Bbl,. KETTLE TEST ll·f . % 

Bbl, ........................... ~o.ll;n.~ ... . 

/8'l,'f 
171- t 

Mashed in by: 



Tun No.;,_~---· 

BREW 27 

MALT ai9f~ L~ /.;,f~ ~;r:.I: 
HOPS /J,L ,r~ ~(le) /:I~ P- -:9.4 l/t? ..... .... .,<j .. 

4-b /2-r 
dl,I';-~ ao .. ~ .· 1r~uoJ .. .......... ..................... Z . .1..-::. 

0.-4%~-&../.,tb.e; ?'eJll.,~td;b.J .lt .... ll~ . ~.-:-L. -2o 

WATER 

Meshing in 

Melt ell in .,. 

Underlet 

Finished mashing 

Set tops 

Spcrge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

TOTAL 

Bbls. Tem • Time 
AH N- l~t~tB-..... {:tJ.lf. 

/"f 'l ········ .. f•J'r ... 

/(,. ... /9:D ............ ~.]'f . 
fer ..... f .lfr '. 
.. 1 J-g,- ............ . 7 ... U~ ... . 

tlft ttf 
9 · f ttd 

11i 
FIRST RUN 

LAST RUN 

OUT . / SJ'/4 Bbls. KETTLE TEST . /J • .1 ... 
YEAST #/() #'.// "'l<i /JJ:t . (.-u-w.l • .%#-)... 

WORT INTO FERMENTER l~l-8 .. : .... /li'J~ 
BEER INTO CELLAR .l'J ,. 3 ... . X·lX 

REMARKS, w. ;r~ Mashed in by: .,/. 



Tun No . . 4 .... 
BREW 28 

TOTAL /h 

W ATER 

Bbls. Tem . Time 
"1 

Mashing in n- lU ~~Fr .... a•/P. 
Malt all in /'IT /k')tJ.'• . 
Underlet l9'17 ....... Ii•~P ~ 
Finished mashing l''t JJ·fL: .. .. 
Set taps .... NJ .......... L~L .. 
Sparge ........ Ht 
Hop /'{~ ....... .. .......... .. .. .. 

TOTAL 

INTO KETTLE /</d Bbls. FIRST RUN 1'1·7 
( /l., A 0 

EVAPO RATION Bbls. LAST RUN v ' .J . 

OUT / 8' J ,1' Bbls. KETTLE TEST / J · 'J 
YEAST It, t-,.. (?rbl6'. J Iii? 1 L ,u.t,1. ;1./-,.) 

WO RT INTO FERMENTER 

BEER INTO CELLAR 

~ - -REMARKS, 7/~ 

Bbls. 

h9·7 
/ 71,'J 

/J..2 .6.' 
J.·8 

Mashed in by, .,f. ~ • 



Tun No . .. 1. .... 

BREW 29 
~/,./ S'~ 

........ ~ .: ................... . DATE 

MALT ~,Zt7, ~-~%/~(~ AfJ-;r) 

HOPS .P~lf~.14-1;t,(tt?L#":'4J>~5.J. .................... . . . ............... ,g.1~ ... . 
/j-/ HJ- /st 

t1£.n~G.·'}II~·········· -r~t··••··············.····· ···· ··~·· ·········· .. 
II-R.#.~-$,,/~ll~Jey,lf¥!:, /f~(jJ N.~ ~: .... ..<~2. ... l tJ 

TOTAL 
70 

WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in 

Underlet .. 1, /$0 . 
Finished mashing JC~ 
Set taps /!J'f! .......... 7.· ·'·~·~··· 
Sparge at .... OJ . 
Hop .. .... 'l ....... J J{f) 

TOTAL .fl?J 
INTO KETTLE / '// Bbls. FIRST RUN / 'l' j - ..... % 

EVAPORATION .. ?. Bbls. LAST RUN (! •.~ ................. % 

OUT / 5"j · Bbls. KETTLE TEST / 2.· .J' .. .............. % 

YEAST Pl/ ~. ~/1,f ... (~,t,JJA,.,,,..) 
Bbls. Ballin~ 

WORT INTO FERMENTER 191,L. 1. Jl:~J.~ 
BEER INTO CELLAR . Ll':f· t;, ... ............... l • C 

REMARKS, ./J~ Mashed in by:~~ 

11,£-~ 



Tun No. /P. ... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/f/0 
} 

OUT /8 ) 

W ORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,~~~ 

#a,~ 

Bbls. 

Bbls. 

Bbls. 

178'·9 
l69•i 

TOTAL 

Bbls. 

BREW 3U 

. .. ...... //.[ 
...... ..... .. .... . .J.£ .... 

/J" 
'J-.t.[1v JJL . 

.............. /ttP 

Tem . Time 

.Al'I IIJ.. ~ttr . lJ,h 
f'fl'. L~: ~y :· 
lB.~ · l!. ·If!('. 

/t~ .... O,A? .'. 
.... o:~ ..... .. J.Jt 

11& ... J{'t . 
1 ...... J'UL . 

16 
FIRST RUN /9·~-
LAST RUN d•I{ 

% 

% 

KETTLE TEST l), '. 7 .... , % 

.. . /J..,N~ 
.... .t . '( 

......... '?.?!~ . 

.. ~Pfr• . 
·'. 19.~ . 

Mashed in by,£~ 



Tun No.//. ... 

BREW 31 

MALT t:J()J./-:/!~-,,,._jf'L~ll~ ~ ) 
HOPS 4/~i,!"Jf(I~)~ p:..-J-/4,(/,J:) ........ .... ... . .. .... ..l.£ .. . 

h·i, . l's-1 a.4..n_...~ ... C!Od".-;, .~ .lf~(lo?. .. . .. ... ........ lf.-:: 
/st /.JI /.N> 

11.l.lr4...$~,f/,l/t?L£~.~lr'.~ ,:>.It:~ 41-e ~ct? ~P 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

If/ . 
.. t),. 

Bbl,. 

Bbls. 

TOTAL 

Bbls. 

7t!J 

Tem • Time 
AJ11 

/l2~fi .. I,~ 
I'f t. .......... t.JL .. : .. · .. . 
li..ll.. ............ , .,1r.·.· ... . 
/t.." .. .. ('!.l :: 
o·, .......... 'lJl'.'. 

... ua: .... tie.. 
..... t ..... J'!P.. 

.tJl 
FIRST RUN . 

LAST RUN (/'. g .. ............... % 

OUT ..... ff J/ i Bbls. KETTLE TEST f ', · Z ............... % 

YEAST Jg-//<;/'/ 1.,,... -2{#.,. /JJ::11'. . . Jl~L 
Bbls. .B.?.l_l.i~.~. 

WORT INTO FERMENTER : .. Lil'. I ... : ... Jl:l!>.~ 
BEER INTO CELLAR . ll't:: f .. 2,1 

REMARKS, Mashed in by: S 



Tun No.It ... 

BREW 32 

TOTAL 

~~,.~:t!: .. e'~IZ.~.~~ .. ,r,4.,ll/,,~./.:'~.L ~ ... 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL . 

INTO KETTLE 

EVAPORATION 

19~ 
~· 

{8-J : OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,(k;tf'. jf ~,( 
Pit-~ 

Bbls. 

Bbls. 

Bbls. 

/9/·7 
l 7~ -C 

Bbls. Tem . Time 

" lJ · lti-ttr .... /),'.t'f 
/lfj ..... ······· I":.U .. .. 

I & Ii:" ....... t~~ft 
. (tJ. ... ... ,,~t .. . . 1~·, ....... ..... J,J,. 

Ill ... ltt 
8" ..... 

t.i7 
FIRST RUN 

LAST RUN 

KETTLE TEST 

/,t,,i~-

·•--~ •.&-

19,g-
t>·,. 

lt -~ .. 

Mashed in by, ..J'. 



Tun No. /3 .... cj.,8. Sc +. 
········ ···············•·········~ -

MALT 8Jl.1°~-4"'>,,~(~/!J.. 

DATE 

BREW 33 

~·'If~ ... 

HOPS b flf.-Jt'~'1j-.(ltV ~· ,,,,~ (/$_) ... . .. . . ... . . . .. ... ... .. . . .... l . t.~ ... . 
.4./Jf~~<'¾f&~K~J~L ... ··~ ............. 6 t: ... . 
ttl#~~tte.>(7,lfi.i,.l{.-;q4:)/f"O~ ... <~:) ............ .!..~ 

TOTAL 
70 

WATER 

Bbls. Tern . Time 

Mashing in lr IP, -:fi . :,;a':~ 
Molt all in /,If 'r .......... .. .. ·."E ... -
Underlet ... N j~t:> ........... t:!c}~ . 
Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/91 
( 

Bbls. 

Bbls. 

/Cl ('.7~ ·· 

(}~f .. ..... )·"~ 
a .. t tt~ 

9 I '-f O 

J,%j 

FIRST RUN % 

LAST RUN (/ · 1 ...... ······ % 

OUT / 8J~ Bbls. KETTLE TEST l~- 1.. . ........ % 

YEAST *JI.{ ,?:__£/]/" ( ~ if4-,,) 

WORT INTO FERMENTER l81/'.'L : .......... ll·lJ-
BEER INTO CELLAR 17~~•'1 .................. J .. 15-

REMARKS, /'~ • .;,~ Mashed in by, -tf, ,Q,,,,~ 



Tun No. /If. ... 

BREW 34 

DATE . p,(J.~ -/2.:1, 
MALT fltf~t.4.4?<-~ ,~ i:9~ 

Q/ 
HOPS 4./d..--t.;f~~(/4;).#"<~ ~..« Cl..~.. . : .... ····················.J'.E ... 
"1~~~//t!f) h;,AMff~PtL , ... . . ,Jj~ 

b~r!:f<t~f(~ / 1.oJ :1" 

TOTAL 

a!-alf,h, . .1.'. .. ... Sa#.a4: ... -fi-z;..s~ .. ~,,,# .... /~ .. ..t~ ... 
WATER 

Mashing in 

Moit all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop .. 

TOTAL 

INTO KETTLE 

EVAPORATION 

19d 
(;z. 

OUT .. /9-J-i 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /~ ;;~ 

Bbls. 

Bbls. 

Bbls. 

Bbls. Tem . Time ,..,.. 
TJ· /t,1~ft ..... 1.1~.l~ .... 

.......... lZ..·.!c.L.·.· ... 
It I!i". ........... l~•':f.f '. .. 

If'- ..... .... /J..'..t'.. ~ ... . 
/ff .......... .. j'.JJ:: 

[gt. tt9-
$- /Jfp 

i.i r 
FIRST RUN 

LAST RUN 

KETTLE TEST 

Bbls. . .......... ~.?.111.~.~ ... . 

Jq.~~ . 
d.·' 

Dote 

... % 

. % 

. I8'l, l. . Ll, 1..5~ ~;~:: 
J:a.'.O ..... .. ..... :J.'.~ ~~/i(. .. 

Mashed In by,_£~ 



If Tun No . .. ..... ... . 
DATE 

BREW 35 

~Z,i'.~:4 

MALT exg,,~4,,,,,.~~c~F.t) ~,,P-:;!:) 
fft /ffJ 

HOPS p 4.~ 1..t,fr (lo} ~".-0~ -:$-f"f!J::) ........... ........ .. . g £ 
M, ~A'h:J~"'J',l#r4/'J'.~;C:v ..... .............. ..... ~,r~ 

.QY /1;' 
II. #,..-th ..... ... C~-2 /.p 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE /9~ Bbl,. 

TOTAL 

Bbls. 

zq 

Tem . Time 
A~ 

ll'-~(9: .. (-l~ 
.. ~.;;:, :. 

... 1, /'iif ·············~···'.'!" .'.'. ... 
1,1 c.-n· 
Lt9. 7 . ,1.1 • 

. ll~ ..... I(f . 
t . I l{IJ 

117 
FIRST RUN 

EVAPORATION . .1, • Bbls. LAST RUN 

OUT / 9' Bbls. KETTLE TEST / ,1 '. J . ... .. . .. . ... % 

YEAST .cr1r 'Z-,. .. --z--.f l:JJ~ . (~ #~) 

Bbls. 

WORT INTO FERMENTER t'i-i,t .: . . ../l1r-. .. 
BEER INTO CELLAR I 7 3 -.t ~-:J 

Mashed in by, • 



Tun No .. /. ... 

BREW 36 

DATE . 9'4.eat.~; . 
MALT 8,a.1$d!? .. .. C~ ... #!!~~~./ ······································· 
HOPs44-/f~~41;U5:)~h.~"'~'ff'l_.1,,tlj··· .... ..................... Jr ... . 
/!J..L.P7~_t.j}/~Mlf~$1<V ................. Ji~ ................ J.r ... . 
/),/.lf.,.,,.?!~UP)4'-~f{~(/.")l!t><:P... {Id) J~ 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in ?i":". . 1(7,~fi:. .... 11,.,3,lf.~~ 
Mait all in I/fl'. ........... lk:J.'t . 
Underlet 191?. ............. IJ..4.:ll:. 
Finished mashing /1:t .......... j.t>f '.. 
Set tops 1.r? .... .... hJL'. .. 
Sparge . l,V ....... flt 
Hop .. 9 ...... J~t, 
TOTAL .l -2 7 

INTO KETTLE / 9 / Bbls. FIRST RUN / 9: t ..... % 

EVAPORATION ... f Bbl,. LAST RUN .d'.l, ............... % 

OUT ... / fflf. Bbls. KETTLE TEST , ,. '. 9 . . ..... % 

YEAST »t.f.J, ~(~)/71.-.!f (~-' b4-) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

I 8/·11 • JJ.,lr 
/ lt, •}L. .. . ... ).'.J 



Tun No.~ .... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I I// 
7 

Bbl,. 

Bbl,. 

DATE 

TOTAL 

BREW 37 

~,,.~~z. 

70 

Bbls. Tern . Time 
Al'f ;r . 11.1.--.tr (.B'. . 

/1:f 7 ... ....... :· 
.. I~ .... ..... . 6c:'f,~: 

/(,_1 ........ f-J'.( : . 
1.~·1 ........ .. . ] •Z.. ''. .. 

/J~ ... Ift. 
. ltl ..... J'tt? ... 

,. J. 9 
FIRST RUN 

LAST RUN 

IP -r 
tJ :t 

... % 

OUT / 1).J/ Bbl,. KETTLE TEST / J•"fr .. .. . % 

YEAST 4' , . . • '2(' ~/JJ'.~(~ ;0~ 

WORT INTO FERMENTER 18'-,I i ll:lr 
BEER INTO CELLAR 171 ·9 .. J. .. , 

REMARKS, f> ~;,.tt::;.d. Mashed in by, f t/lh-~ 

~av,,~ 



Tun No. J .... 

WATER 

Mashing in 

Melt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL .. 

DATE 

TOTAL 

Bbls. 

BREW 38 

·······~···"f-1,.1.:~ _ 

Tem . Time 
/1 

... 7S- ... Ht~(f ... 0:, .1 .. 
.l'it . ....... /2,: ?t '. 

lt J6'11_ ........... I'1 .. '. .. ~-.~. '. .. 
/(l ............. I~'i.~ 

..... JJ'.f .......... J:l':'.~. 
. . /lS ........ UB: 

........................... 7 ..... I~~··· 
g~, 

INTO KETTLE / '/.{) Bbls. FIRST RUN / 9 ,7_ % 

EVAPORATION ' Bbls. LAST RUN .Q.:lf .. ................ % 

OUT /'/rlf . . Bbls. KETTLE TEST 1'- '. ( ................. % 

YEAST ;4- .S, .. ~ .-(;)y"~).l/lJ:f!.( ~ . ~) ... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Meshed in by, S~ 



BREW 39 
Tun No .. lf .... 

TOTAL 
)'t) 

···················"···••><•• .. ··· 

WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in 

Underlet . 1 '- /to ........ ..... 0 .'..~o .~ .. . 
Finished mashing 1,z ....... .. a.,rc 
Set taps I yg ....... .... ClL'.: .. . 
Sparge o.4 ... ua:. 
Hop ..... ... . J .'!.~ .... 
TOTAL lJ)f .. 

INTO KETTLE Bbls. FIRST RUN /'/ ,J 

EVAPORATION /,, Bbls. LAST RUN d..:. 'J .......... ..... % 

OUT / 8-j~ Bbls. KETTLE TEST / J '..2 % 

YEAST ,(), .J''t?.. h.,.,.("lr~)l'lP~(,,,_,~ ~) 

WORT INTO FERMENTER l8J'. ). .... . fl.'/:,~ 
BEER INTO CELLAR . t 7 5·'.J .......... .. l./!J -

REMARKS, ,,fl~;,~ Mashed in by, _If!~-



BREW 40 ... 
.i" Tun No ......... . 

MALTV,7.7~~ ..... ~,,.~ 'tl~J.9.-r,)/. ,,~-, ,,~.,. 
HOPS ,,f), •• ~.jf~-;5,,,,,t..j(tt;).#M..a.. -:;$~,tUO. .. ....... .... .2..£ . 

./JtJ - /J·r 
4.-.. .f ~_,.,,,,_;4. .. crs;;tf~ .. ~.k~,V"J ............... ···;;~···············Aq~ .. . 
4,.1,./f'~ •i4.rl'o ';;#-~tf-1'f(~)1111~ . rn .. ,V?. 

TOTAL 7t> 

WATER 

Bbls. Tem • Time 

Mashing in 
>, 

rs lt..lJ .. f .... (dR. 
Malt all in I1f'l. .............. ?...!....{}_ .. '.: ... . 
Underlet . JC ... J'f" .............. Cc .• 11..0 ... '. .. .. . 
Finished mashing a~ ............. t. • .r..r..:: ... . 
Set taps .. . .. J6'f ....... ... . l,_;I 
Sparge I lD-. . .... I~f. ... . 
Hop ....... . 9'. ...... .!.If~ ... . 
TOTAL ~~t. 

INTO KETTLE / 'J / Bbls. FIRST RUN / f, J ..... % 

EVAPORATION ' Bbls. LAST RUN (! •t... . .. ... % 

OUT .. f 9~ Bbl,. KETTLE TEST 11• i, .................... % 

YEAST XYI 'k-,. ~-:1.-l:l$~-;{( ~~:}1..-.2 

Bbls. .. .......... ~~.ll_i~.~-- Da!e 

WORT INTO FERMENTER 

BEER INTO CELLAR 

/ 8' ~•f j .... ll-7r 
/)~~./ . .2:/ 

JZ ~~:i::::· 
REMARKS, /~ ,jl~ 

Jt,,1--~ 
Mashed in by, -i', 



Tun No . . .... 

Mashing in 

Malt all in .. 

Underlet . 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

19~ 
(. 

OUT l~Jf 

Bbl,. 

Bbl,. 

Bbl,. 

BREW 41 

TOTAL 

Bbls. Tem . Time ...,., 
'l ~- Ill ~f lt.:.n . .. 

.. /'97 . ft'.'l'J, 

/I. ff~ ············ '": ... ~:.~ .. 
. ... //-cJ .... ... .. 
... /§I_ ............ I· :J.J ... :: .. . 

Jt~f'IJ 
9 I 't 4 

.t % g 

FIRST RUN / r'. s- . ..... % 

LAST RUN (J •)• .. ............. % 

KETTLE TEST . / 1• 9 .. . ..... % 

YEAST A'/~ b-. (;J:v~)ht:' ft (~ ~.,) .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /'a,;# p~d 
~iA,;,..,., 

... .. ..... . Bbl, .... 

/8l,'J 
I 7.lf.:J 

Mashed in by, .#- /J1i,~ 



Tun No. 'l ..... 
... ......•. .................. ~---

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

!fl 
(, 

Bbls. 

Bbls. 

BREW 42 

TOTAL 
//) 

Bbls. Tem . Time 
Al'I .... 1r HJ ~l.t ... . t-~.:L ...... . 

/'17 ............. ?.'.(? ·:. 
.. /C I to .............. (,.J]·: 

a~ ......... .. ?/fl!~ 
..... Jtt~r .... .. ]'.ltf. ·: 

l~Jt ...... /tJr 
9. /iiO 

FIRST RUN 12•.lf: 
LAST RUN () :2. ............. % 

OUT . ffJ· .. Bbls. KETTLE TEST . / J .,2 . % 

YEAST ty/;,, z-,. -2:--:i'./.J~'.~ (,,•l,•c~,(,?J-4,,,) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /'_MF ;J~,l 

Bbls. 

/'i}Jl,L i .......... tr'l..r 
/ 7S·1. .............. J.:J . 

Mashed in by, /, 



Tun No . .. 8 .... 

BREW 43 

TOTAL 

~,;;;,.;~#.$~.;l~ ~.~.;.~;~~;~. ~ : . 
WATER 

Mashing in 

Malt all in . 

Underlet 

Finished mashing 

Set taps 

Sparge . 

Hop 

TOTAL 

INTO KETTLE If~ 
EVAPORATION t 
OUT 18&· 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

Bbls . ................ .......... 

Bbls. Tem . Time 
AH 

/tJ.~f~ /.!,JP. 
)Hl 11-'JtJ • 

.. /, . ffO ........ . .. /1:.~t~ .'. .. 
lef J. ........ .. I: .~2. ... .. . 
l~.·f! ........... LU ... ... . 

.O-i .... /4~ .. . 
' / 110 ~.zr 

FIRST RUN 

LAST RUN 

KETTLE TEST 

17.'J ,i : ........ /J. ,Zr 
I7;:~ - ................. ~. 3 

REMARKS, /~~;,,a:;;,L Mashed in by,~ 

11,:r.~ 



Tun No. 9 .... 

BREW 44 

.. (l~~s~ 
MALT ~t~J~~•~x;~-C%-£t-417 
HOPS P../,,f-,t ~d,1;,(.'P)JI& #"':'-!~/2 w:L t,r . 
IJ,~p~1,n~~lfJtUo.) ., ............ Jt:: 
l!.t..~~~4,lf~?7/k!.Jf.,.J.;j"~N,..,~ ..... .. .. <$.2 ..... . q . 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL . 

INTO KETTLE /91 
EVAPORATION 

.J •I 
,). /z_ 

OUT .ltrk 

WORT INTO FERMENTER 

Bbls. 

Bbls. 

Bbls. 

TOTAL 

Bbls. Tem . Time 

1r ltJ.-:(~ ... CJ.f 
A>, 

/If~, .......... ?,f1 ·: 
. / t Lf~ ............. C-.'!.? ... '..'. .. . 

I?l .......... . ~-ft : 
U[~ .......... 7:l.t::. 

Lti' ..... Itlt 
. i ... ILJ .<) 

i 17 
FIRST RUN /f·l. % 

LAST RUN 0 '.3 . . .... % 

KETTLE TEST ... L1. .;, ................ % 

BEER INTO CELLAR 

l'i.~ .. ) .. IL'/j' .. ... . l .. . 
. /7?·( ....... ~'.1. • 9--/!"" 

REMARKS, /~ Mashed in by:J~ 



Tun No./C .... 

BREW 45 

X-P~ DATE 

MALT._,~,,, ,#,,{'77L ~{~: /:(f.fl_.t),-T) 
/41 /sv 

HOPS 44 lf.,..r !d~<.1,111P:< 4.,,._-;1diG<i1J .... ....... ....... ............ . .. . .J.r .. . 
"--;,,, lfi/211;:('l'!l Ao .... ..1 J -

M, lf.~.~7-.(!.tJ),/.'~ .. ~lf,;,~(1.o.J fH:- 0:,,o. ~ ... :l D 

WATER 

INTO KETTLE 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

Bbl,. 

TOTAL 

Bbls. Tem . Time 
AM 

71- /t)..J'!: .... (J:1~ 
l'f7 l-2/J 

. 1t .. I~A . . 1;:':!~ 
/J,;, ···········a.,n:· . 
u,-r ......... L1,L .'. . 

;Jg . I€~ 
... JJ' / I-ID 

.z 2;, 
FIRST RUN 

EVAPORATION t /4_. Bbls. LAST RUN 0- .~ ........... ... % 

OUT / 'j j ),_, Bbls. KETTLE TEST . lt , 8- ................ % 

YEAST q/, z,,.,.,.., '2':.-t/J$•:ff (~ ~) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,r'(1,,,}t':ft~ 
JfH,t.~ 

Mashed in by, /J. 



Tun No.//.. .. 

BREW 46 

OL~ r, -r_ 
··············•· ·········•·0<•• -··c:'J ,~ .... DATE . ~J":"~) 

MALT 8:.f 'l(, f!~,?,,·1J~ 9,J'-<'# .d).-7~ 

HOPS /!_//(~1:t~jl))#:~1::,4/:f) . . ,<£ 
./l£-iJ~t~£o/1«-~.10ff(1~1 ............. 4 .......................... J.,r: .. . 
l!.-f..//'~.-:w.,p11e2.l'7 Ml~~-J!f-:, 4,,. ...... (!Q. J.t:>. 

WATER 

Mashing in . 

Malt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORA TJON . 

I?/ 
.., 

OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, //d ;p~ 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

TOTAL 

Bbls. Tem . Time ,., 
.... ;r U1'·46' tit?.r .. . 

IJf 'l .......... 6 :/.~~··· 
/~ lft:> .. .. .... .. t.]t 

IC.l CHt 

/J·g- ........ .... 7.:.1'···· 
. Lt~ ...... /ft .. 

? NO 
,U8 

FIRST RUN .. 19.,., 
LAST RUN ....... 0 '.;J ....... % 

KETTLE TEST .... /./.· Jl~ .............. % 

· ... lf!].J{ ' .... 1/-)5'. . ... j ~S'.~. 

t 7.lf·l . .. . .. ... l .. a· ·'. Ji::"f.. 

Mashed in by, ./. 



Tun No./?. ..... 
DATE 

BREW 4 7 

IJ,.~f~l!'.-Z:. 
MALT ~$·1'9: #/.:,,,,1~ 
HOPS 4/.,f,..,t!;ffi(l/2/l_#o{),,,,¾,{ (,!OJ .............................. Jr. 
ll:l}~f!,12tf"--;,l&>I(~ C(t>J ...... ...... .... .......... . . .......... .IA~ ... . 

111/f~ ~~OPJr7Mi/,,lfJ},pJ/f~ 1~"1ro/ J t) 

TOTAL 

~;-1;~;~~ ~;;_;~¥ /:;;;~;; 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

Bbls. Tem . Time 
4,., 

lJ~ 01.. ~(t .. /.Ll.'I 

"'' ··········/"'.?'!. .. 
/t 19:." ············'J.,r"'f. "" 

/ $"It ......... L?$~. 
l~!f'. ... ft'r_ 

9 I lfd 

i i s-
FIRST RUN % 

EVAPORATION Bbls. LAST RUN 

19.g-
O::t. ....... % 

OUT /ft.If . Bbls. KETTLE TEST 

YEAsTA ~- Z.,.,..--r:-:~/J,f~ {~,(, ... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. ·························· 
I 'i-1:f· 
/ 7 j•• t) 

J.t-9 . 

REMARKS, Mashed in by: 

.. .. % 



Tun No/:J. ..... 

BREW 48 
4 

DATE . a.~ t." '.~~ 
MALT Sl,'l:J.~tf"?"c!:~ .. t". .~ ... .P~0 .................................................... . 

HOPS d:,,t~((e} 11.fl'J/.½ MP:'(I!>] . .. ...... .. .. .. .... .. J f~ 
A/~ftf7t/'if'.~~~~L Ji,, .. .... ......... ... J. [ 

IJ.//(-,5.;/.~/IP)fin,rMtf~(~:)# .. lh~W .. ..... .......... .......... J ... ... . 
TOTAL 

WATER 

Bbl,. Tem . Time 
M 

Moshing in 7.6'. .... ;u.~ It .... C.'./t. 
·Malt all in l'tt ......... LJ.t•· 
Underlet . l { l'i" .. ..... ..... {,If~ ''. 
Finished mashing /0, ......... ?.,tt 
Set taps ... bi~P ....... ).,.,t_t ·: . 
Sparge ll~ ...... If~ 
Hop 1 ..... . /-'f.l_ 
TOTAL .. 

1.).., 
INTO KETTLE Bbl,. FIRST RUN ('I• j" ............ % 

EVAPORATION . Bbls. LAST RUN •1r ··········· "' 
OUT . / f)f Bbl,. KETTLE TEST . . .. /!.•). ...... . % 

YEAST .l h,,_, . rr.--;{1.JJ'. {~A ..... ) . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ¥ .;r~A 

Bbl,. ···················· .. ······ 
/8'j·.o 
/7 '.J:r1 

. 11-iT 

········l·% 

Mashed in by: --1-



Tun No./lf. ... 
DATE 

MALT /1$:'1.r£.L.,),&.4:.0""··· £t .. ~ . ~,-, ............................................... . 
HOPS Q..,!, ~(162. #11-- P- ~./,{. C!&J> ... . .... . ......... ................ :J. £ ... . 

.J'_j-
/.r1 /JY ,6,, 

17././f~.~-';ilrdJE?J .~ ·lf,..:,r(/4)/(k .#--. -&#/. .. ........................ ?'? .. . 

TOTAL IH 

.~ ... J:# .. ~~.1.2 .. ... ~:S'~.~.f.~ ... .. !..~ 
WATER 

Mashing in 

Molt all in 

Underlet .. 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/'/4 
t,i 

Bbls. 

Bbl s. 

Bbls. Tem . Time 
4 IY 

UZ.•C'i .. . (f·IL 
. /'!.'l: ........ Jt,,w:: 

. It .. lt~ ......... . lt'. 11 ~~: 
Jt I ...... /J. · J.~t. .'. 

..... /~-.~ ......... / :f~ 
.J)t /t9'" 

7 ..... I'f() . 
J!lF 
FIRST RUN /9· , .~.~ ....... % 

LAST RUN "·3 ······ ...... % 

OUT . . / 9 J.t- . Bbls. KETTLE TEST / ,Z ii' . . % 

YEAsThlf-k,,:,,.~-;{ IJ~~# .... (~,<, :P4--_) ... 
Date 

WORT INTO FERMENTER t'd".3dL ! ....... IJ.,i)~ 
BEER INTO CELLAR . I 7H·Jf ............ . l '.). 

Mashed in by,g 
/µ 



Tun No/t: .... 
DATE 

MALT tl ~1, ,{/__IJ~ 

BREW 5 0 

~;,~,,t; 

Ar ;s-e1 
HOPs /1,L~~Jt~l .Nh 4,,. . .f..t~po .............. .......... ..... ). £.. .. . 
.l!J.:.i'1-~P:t/1:)~7~ J:~llV ................. ................. ... ).X 
1J..f:.lf~~u£71~/f~W)l~4,,-6~ 7 ......... . J. .~ 

TOTAL 7~ 

WATER 

Bbl,. Tem • Time 
M 

Mashing in 7i · . ttJ. '.t.i ... 1,_,1,r 
Molt all in . I>!~ .......... J,;~ :: 
Underlet. 

Finished mashing It,. . ·' -t 1 .. > .. 
Set tops .... /6 ·r_ ......... ] ,l t ·: 
Sporge .. Ut 
Hop I 1,/tJ 

TOTAL 

INTO KETTLE I'll Bbls. FIRST RUN 

EVAPORATION J • Bbl,. LAST RUN ,:;) .3 
OUT I 1 t Bbl,. KETTLE TEST L~: ,~-
YEAST j•.~, (a,,,,,,,l ;{,4-,~ 

WORT INTO FERMENTER 

BEER IINTO CELLAR 

re-1-1 
I? 'f-'i 

1,111· 
.J . JJ · 

REMARKS, 7>~ Mashed in by: f 

% 

% 



Tun No .. / ... 
DATE 

TOTAL 

BREW 51 

~# 9 -:ef!/U-~ 

Jo 

~., .. 1.:.~S#.l.J.~ ... .. S'~.le.~ ... . .rp-
wATER 

Bbls. Tem . Time 
/It 

Mashing in lr . Jll ~ff .... . 11 .. '.lD. ... 

Malt all in . lift .... a '. .le."··· 
Underlet . .. It {'jtJ ........ . 0..:.11//. .. 

Finished mashing IAJ. ........... l',,'.X( . 
Set taps /$ e ......... .. !· J.L 
Sparge . t),i .... Itt .. 
Hop I 'IP 

TOTAL ~17 . 
INTO KETTLE FIRST RUN n,j- ,. 
EVAPORATION LAST RUN fJ ·3 ..... ··········· % 

OUT / 8: 3/2. Bbls. KETTLE TEST ....... J l '. .'r: . ············ % 

YEAST&.&-~, '2';-;;/Jl-$'.~ {~"-· ~-) 

Bbl,. Balling 
··········································· 

WORT INTO FERMENTER . li ,2.J L L~- 2.>~ 
BEER INTO CELLAR /7?:.5~ . . ;.yJ· 

REMARKS, ,rp..,C *~ Mashed in by: 4-~-



Tun No .. ... . 

WATER 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE I'll Bbl , . 

EV APORATION 
(, 

Bbls. 

OUT I Dj~ Bbl,. 

DA TE 

BREW 52 

-P>7 .. 'i ... .. jr.-c ... 

TOTA L 

Bbls. Te m . Time ,, 
1~- u1.~15. .. ?'."~~ . 

/Lt>' i -nc 
It 19'6 ?.: 1.t ... 

/tJ. .... C':i/·: 
....... ... l '.H > 

Ii t .... I('K: 
.k ...... ./Ht . 

fl .s· 
FIRST RUN t9, I 
LAST RUN "'1. 

KETTLE TEST 11-"' 

% 

% 

. % 

YEAST J(/( 'f. 7---:-. ~-!, I.Jr4-{ ~iU,-.J 

W O RT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, />qyr if~ 
$Z~ 

Bbls. _ .... ......... ... ~.<?.(!\!.'.ff .... . 

!'61-t 
I 7.! -/ 

/l'.lJ· 
.. ~tlfr 



Tun No. J. ..... 
DATE 

TOTA L 

BREW 53 

9~,-2:. /lltJ# ........................ . 

6 a! .~~ .. S'd {.Jlf~ -1'~,2,~ 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/91) 
t 

... L ~ti OUT 

Bbls. 

Bbls. 

Bbls. 

Bbls. Tern . Time 
AM 

7~"". It'-~~~ ... . 1.K:.t~ ... 
I.If>'.' .. . L',•?~ 

rt. It~ ....... .. Lt.: .. ~.-~ .. ' .. . 
l tl 
/1''.9:. ...... L'. '.~ .~ 

.. /~ft .. J .~ .. . 
7 ... I '! '! 

1.l~ 
FIRST RUN ....... % 

LAST RUN () .J. .. ········· ...... % 

KETTLE TEST . .. L2·.l.. . .,, 

............. . Bbls ... ........................ ~.<:1.!!!!':l.!l.......... . ........... Date . 

WORT INTO FERMENTER !'a'~· '} J!,%~· 
BEER INTO CELLAR .. . /7/·f ... . ..... J · t, 

REMARKS, / q:vf .;,,,;,t,t:;,,I Mashed in by,£. Ix,~ 

w~ 



..• 
Tun No.y.. .... 

DATE 

BREW 54 

.?Jt~?±.4~ 
MALT8.t8-8.p~.,,,.Jl ~,£$'.~ ~..) 
HO~j/f~Oef't{f.¢)1(~~ rf~fjjf : ................. -:~~ 

,iz~···uv~~lfdu~Lli0 ...... ................. 6 ........... . 

/J.f lf~~.Cto)t;J.#',,AK~Vf.t6C:>. ~.~4.:t11 .......................... .%-. t!. .. . 

WATER 

Mashing in 

Mah all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

TOTAL '7~ 

Bbls. Tem • Time 

1r . 11,1. ~'-~ ... C'.lJ, 
l':'.1 ........ t :z; 

. 1, ffl ........ ?,If:.~'.:. 
/1,1 ······· {!5.'.!. '. 

..... N :'t ........... 1,1.:r :: 
as- .... L~ t 

' '"'' ................... .. .. 

j• 

FIRST RUN 

LAST RUN 

I'/ ,If 
" • :J 

OUT I e: r Bbl,. KETTLE TEST . , :; • 1 
YEAST h 9. h,- , ~~.JJ.J'.-ffc (~. ~_) 

% 

Bbl,. ·························· - ........... ~.C?.1.! \!:'JL. ··········.···· .......... '?.~!~-----· ... -... . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, I'~ ;r~,,,t 

1e-i., 
I '/ Jf. '.l 

.... 11,71 : ... I "'ht,rt:~ . 
..... .. .. ~. h' •/ti 

Mashed in by: / .. 



BREW 55 
Tun No. ,f .. .. x ..... e~ DATE ~1.,_~~· 

.. (~ .. l..r~ A9.-;rJ ......................................... . 

HOPS i.£/f,._,,e: ~:)J2 ff.,_, fh ~t,t(JJ .................................... . .J'~ .. . 
P,._~,-0..~a,2 r7,ll:«/./(~ (lo) ...................... .. J j-

lll /47 /Jf) 
ti. .ftr~~M([";j.~~1J)li:~ .. II"" r$,,,'<l.,(!f/.?. .... . ............. .J..~ .. . 

TOTAL 

~-~·-$S'~IJ.~ .. .Pf<.-;:r;; Sr,#,~IJ~ ... !.~ .... 
WATER 

Bbl,. Tem . Time 

Mashing in Jr. J~J.-:f8 .. J1,,j() 

Malt all in jJ.J7 ......... Jl,:ro 
Underlet ..... lt lB'.P. ............ /J,.ljo '.'. 
Finished mashing ........ IJ ,$.'"J .'.'. 
Set taps Lns: ........... Ll.} "' 
Sparge JlfL . L~ j 
Hop 7 .... / 'f_t) 

TOTAL )),_f 
INTO KETTLE FIRST RUN ..... % 

/ 
EVAPORATION _( ,Z Bbl,. LAST RUN (/:.J. ......... % 

OUT /<;_],{ Bbl,. KETTLE TEST . 1·1.·7. .......... % 

YEAST tfx'.IP. ,,-?:dtJ.J'~ 

Bbl, ......................... ~.~.11;~·~··· 

WORT INTO FERMENTER L7'L? . . l~,~x 
BEER INTO CELLAR 111:9 ....... 1.-.~-

REMARKS, /a,.;;:t:" It~ 



Tun No. , . .. 

TOTAL 

WATER 

Bbl,. 

BREW 56 
,A 

DATE 1/11,?/~ f~t,, 

Tern . Time 
AM 

It2.~?i: ... . _{.2.L Mashing in 

Molt oll in /Hr, ...... {.}I :: 
Underlet 

Finished meshing IP, ... .. 'f-~1 
Set tops Ltl: .. .. ].}} : 
Sporge /l1 ... .... Ut . 
Hop C ..... L'f.tJ 
TOTAL ~-

INTO KETTLE / 9 / Bbl,. FIRST RUN / 9• J. 
EVAPORATION (, Bbl,. LAST RUN () ' J__ 

OUT / 8" ,_f Bbl,. KETTLE TEST / ' / 

YEAST ,Or / () • h--, r?-;--:of, / Jr -II (--J. . .;J.4-,) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

1 s-i · 9 
I 7 If. 9 

ll·'l'J'. 
......... ). . '3 

REMARKS, /a,..;,t- 'ft~ Mashed in by, S,~ 

. % 



Tun No •. .l .... 

BREW 57 

DATE 
41- 1:,~·z.. .. 

. .... .. 

TOTAL 

.X~11.# .. ~Y4.%¥~/~,p~ 
WATER 

Bbls. Tem . Time 

Mashing in . 
,<I "' ,~-- 1'2-t a, 11.·J() 

Molt all in /"!! .... U·.?-.P .... :: .. 
Underlet .. /t . IS-" .......... . 0-.:>-.t.tJ. . 
Finished mashing ···········/.'!..:XI..'..'. ... 
Set taps I j•& ··········· L . :t.t:· 
Sparge . ./..ZS- ... L{t 
Hop 7. ... .. L'1P 
TOTAL ~2( 

INTO KETTLE Bbls. FIRST RUN 

EVAPORATION 

OUT 

/ft? 
( 

..... l'iJf 
o·J 

... / 1-7 
YEAST -it/2, ,(~)/!fl ~/,,,,....,_,,(, ;p~) 

Bbls. 

Bbls. 

LAST RUN 

KETTLE TEST ..... % 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /'~if~ 



Tun No . . 9::. ... 

BREW 58 

DATE 

MALT Sl.9 lc# 4':,,,.,,1i~ #74'. '9....;r,) ,/4 2> 

HOPS /t'-:_¾fr(/,) "~:/)"" -671:f s;) . .. . l}~ 
t4.-tf.;{~/'J;_CIJJ..G'?·~/f,..,;, .(/C)A· · ................... .... l J~ ... . 

IJ.,//f~.:!#1~{1,J~~MJfd(~,l,J~ Ao. .. :} ............. i p 

TOTA L 7t> 

WATER 

Bbls. Tern • Time 

Mashing in 
fat 

JJ· u1.~c.~ . t :;t) ...... .. . . 

Malt all in .. Jtt-, . ........ ?.'.!.~ .... :.: .. . 
Underlet .. 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

It /g-o (i~ '. 
ltZ. .. . .. C 'fl 
o·~ ··········· ..7JL.'.'. ... 

12.1 ... .. a~ 
C ...... I'!'! 

~Ar . 
INTO KETTLE / 9 / Bbls. FIRST RUN / '7 ,/ 
EVAPORATION {,. Bbls. LAST RUN CJ • 1. 

.... % 

% 

OUT . 11 r Bbls. KETTLE TEST / J " (I . ... . 

YEAST ~11, k . r?:d11.r:$ {~IL- $_4.-,,). . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ;;~ 

119-3 
171·7'. 

Mashed in by; '~• 

% 



Tun No ... 9 ..... 

BREW 59 

DATE :,,': o/,t,t;, 

TOTAL 

edNH-6.'..!lf! ... J',,,,#'1.1, .~ .. ~ .~,.~8:!./~ .. ~r:: .. 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 19 IJ Bbls. 

Bbls. Tem . Time 
A.., 

7~- ·• jtz~.t9. .. /1..J.f/. 

1'1 'I' ...... IJ. ·.!9 :: 
I~ ... tf" ........... .. . 0.'.t1l . . 

I '1. . I ·.".~.: ... ... . 
. l.~~t ............ I: . .'J..t .. '.'. .. . 

/)~ ..... I tS-
. 7 ... . J'!°. ... 

-< J..t 
FIRST RUN .% 

EVAPORATION .... • r Bbls. LAST RUN t,.. '. .!.! .......... % 

OUT /?}~ Bbls. KETTLE TEST /}, ·] ........ % 

YEAST h .l~~b(.,l,lr~) .. l'l() .~ .('~X4-o) ..... 

WORT INTO FERMENTER ... l9J·X t 13.· 1..t~ 

BEER INTO CELLAR /tJ,J ............ J.-~ 

REMARKS, /Jg.,,;t; 'ft~ Mashed in by: .£ 
tM'~ 



Tun No. /f'.. .. 

BREW 6 0 

MALT 9.J.) J,4 -t( c~ ,'ipt'._)f}~) /2-r ,.,r:, 
HOPS A,~ lf'_,,.r_J,.t"'#-(/o.J I'~ A,-,, :lV.f(l~L ... ··•·· /l£ 
ll~~~fhJ~"lf~/dtf()} ..... /_jd .......................... 1 .. £ ... . 

~.l.;t~&/4j/1~tf~~lf~L~J~~. -&4. 51 .......... ... .... 6 
TOTAL . ········· ....... 71?. 

WATER 

Bbls. Tem . Time 

Mashing in 
AJ1 U-:- lt.t..~tr . t_,~f. . 

Molt ell in /Yl ........ t'.t t > .. 
Underlet .1, 1a: 0 , . :.n .. .... 
Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

OUT 

I 'I I 
C. 

.18J' 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbl,. 

Bbls. 

Bbls. 

JtZ, (. j'C .. 

. lf G: ~'l . .. 7 }~. 
L1.8: .... J?'k ... 

~... . I w, " 
i2) 
FIRST RUN If ,l. % 

LAST RUN () ·'t ... . ........ % 

KETTLE TEST ( 2. ~ . % 

~-~.!ti~.~.. . ..... .... ! ............. I?.~!~ .. .e,. ..... . 
1e:1.,1.; •· ..... 11-;,r , 1J1,1, ~N•1t-1 
I 7J'. 1 'l .. .jtlf i..,rf 

Mashed in by, 



Tun No. /l .... 

BREW 61 

TOTAL 

.,, 
.~.,.1::1!:S~a .. ... ~ .S.~ .. ~yf.l: ... .. ~ . 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

'Set taps 

Sporge 

Hop 

TOTAL .. 

INTO KETTLE If~ Bbls. 

EVAPORATION .... t Bbls. 

Bbls. Temo. Time 
,4,'f 

1.~ - JtZ~&lr ff/~ 
/If 'I . . ... 11.. :1:0.. " 

IC ffO.. ............ IJ.:':f.t? 

/(Z . ........ /~ :! '~ 
lf'l·'I .... L:J~~·· 

.. O~ .... 1,a-
··· i::i J "" 
.... 1.1·~ 

FIRST RUN lf·&f ..... % 

LAST RUN () '.). .............. % 

OUT / fr'{.. Bbls. KETTLE TEST / ..Z '. .ff---_ .. % 

YEAST A' .t ~AAi)Jtl p4,.,._) 

WORT INTO FERMENTER 

BEER INTO CELLAR 



..• 
Tun No./1._ __ _ 

DATE 

TOTAL 

WATER 

Bbls. 

BREW 62 
,,L 

--- ~IJ~Y.r__l 

Tem . Time 

Mashing in 
,4 >1 

lF I0,--:-.1~-- _ /'.!~- -- -- _ 
Malt all in 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVA PORA TJON Bbls. 

_Ult _ t.'t~' 

_It /~tJ (fP .. 
(ti C·J'J· 

/ff _ --------- _7.1.J ' ___ _ 
I/JI _____ /{f 

-9 -- -- jt(tJ 
J 1 ft 

FIRST RUN 

LAST RUN 

OUT / a-,J Bbl,_ KETTLE TEST / J, '. 3 
YEAST J/1 J• Z,.,,,, cl /1$'. ~.l;IA..y -

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,/A,,J;C --:1~ 

Bbl,_ 

l9Jl•J. ,.,,,9 

% 



Tun No./J. ... 
DATE 

BREW 63 
.4-

-17,.:;,t-/f ·: 

MALT J/:.8-:~~ ·················· ......... . 
HOPS /J.Ln~f~(tr} f'~ .. 4->--:$~,('. (./_<i}_ ..... .... ............ .Jf~ 
lt.f .!~WJ .. ~'"';J' .. ......... 1;0· .................. l..!.~ .. . 

11.J.tr~;5#t.(!d){--;L./#:,t°~(Mlf~ ... ,tJfJ111)_ J 0 

TOTA L 
/(TO 

'"~-. ~:.li ... £41:t~ .. ... 4:l~.-9~.~.lf.~ .. /.,;7,;;: .... 4~ ..... 
WATER 

Bbls. Tem • Ti me 

Mashing in lJ- (CJ~~s, . / ~ .. -.. ~.'. .... 
Malt oil in .. I 'I '/ ......... J J. ·/~.~ .. 
Underlet .. It . /(r" .......... ll}E .. : ... . 
Finished moshing ........ /4-J. .......... /.l .'1.' .. '. . 
Set tops / 3"~ ........ fl{:: 
Sporge Jtf! .... Iff ... 
Hop 7 JftJ 

TOTAL -2 it-.... 
INTO KETTLE Bbls. FIRST RUN ........... % 

EVAPORATION 

If t, 
tJ. ,,__ Bbls. LAST RUN ......... % 

OUT l ft Ji Bbl,. KETTLE TEST . l 2. '.1. . ... ..... % 

YEAST 4" ij ~{'?r~;).ll~~ ( ~;,l/4-;> 

WORT INTO FERMENTER 

REER INTO CELLAR . 

.. ......... .. . Bbls. Ba lling Date 

l8IJ.. i ..... JJ. .J.!,~ f:~~>~:3-.2 
171.·. o ............ -2· r ., J.l :l 

REMARKS, .;f ~d 

;IW.~ 
Mashed in by,_.,/.~· 



Tun No. /If. ... 

BREW 64 

DATE 

MALT B-.~ w1~/4,_1,· t1#~,.JJ ,1 ,6,,., 
HoPs tJ~ l(~-$.,,t~(,.,Jl=f~ /).,,, o.c/4.luo ........... .. .. . :I.. C . /.s·tJ /.,,.. 
~~f?~c,~/ff;,-s:J c-,,,r,~%4-,···· uo.2 ...... . i..[ ~J.s /:, . ., 

/1.~A'_,r:,~-fj,-.kvc':--#Mlf~~-; ;,,. .fr~ ff.L i. 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mash ing 

Set taps 

Sparge .. 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION j - Bbl,. 

OUT / f/-t Bbl, . 

YEAST ti .J, ;:,,_, .. f /JJ~-t 

TOTAL 7?> 

Bbls. Te m . Ti me 
,4.1-1 

1s~ 1t1,~t~ .. ~·'.tr .... 
1~1 ........ {ot~ > 

/( /¥"D C.z.s·' 
.Jti ..... t.}6. ·. 

.... o·t ......... 
/1.? ....... Jt~ 

t .. . 
tJ. C 

FIRST RUN 

(J • 'J 
/). :( 

(~ .~4-y 

LAST RUN 

KETTLE TEST .. .. . % 

Bbls. .~!:1.1.!!.~-~- Da te 

l7C-/ .... i .... /lJr i~;,1: WORT INTO FERMENTER 

BEER INTO CELLAR /t'l •' · .... J.1J" ~.tl..'t.. 

REMARKS, /tw< -p~ 
~~J;.,. 

Mashed in by,../.~• 
;4µ. avvi.~-7~ . ...:.... .... 

o...~4 0-,.~,,,_.:e~4,.4w 

/4-~~7'$ . .f-~ 



Tun No. /.f ... 

BREW 65 
C::,_,& c£- . T;. ..Z. 

. .......... ...... ... .. DATE dl?/R . 
MALT 8J.'/'f4!¥~ ··'/1,(9~..J ............... ...................... . 
HOPs lflfkJ~ltlL~~. ~~((Q . ........... .. ..... .. .. ..... g,r 
.P~iJ~~,2~~1~l'<t11) ... ... lio ···· ............ . J.~ 

1J.4.lfd~l/'4lt£-•;d~.!f.-:xJrJ#~ Q,.,,~.(1)... lo 

WATER 

Meshing in 

Malt oil in 

Underlet .. 

Finished mashing 

Set tops 

Spcrge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/9/ 
(,. 

Bbls. 

Bbls. 

TOTAL 7t'J 

Bbls. Tem . Time 

71 · j(,J.~Cfr .... /%,'J.<t~"' 

llf.l.. . ...... IJ.,]J., :· 

.. I" (ti) .. ........ O· ll. ... ·.: .. . 
fl.2 ........ J~ .o..J. .. ·: ... . 
/j?_ ... ..... .. L.:J! ... '.'. ... . 

.. /,l,<; .... Lc.s-.. . 
.. 9 ...... I .'!'>. 

Jl9" 
FIRST RUN 

LAST RUN 

I 'I, J 
0·2. 

.......... % 

OUT / s-~. Bbls. KETTLE TEST . . .. J). '. 'f__ .. . . . . ... % 

YEAST .JI.I' .. ,• Z,,.,,,,,,(0,,-~p/)J'l.,f-#., (~ fl_,{.-,,_) 
Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

Balling Date 

' .. 1 Bt .3 i. / /:;;~ i~?;,"1,.,: 
f _7o·t ..... g. ,' ·. i.e..., 

REMARKS, /~ "ft~ - - Mashed in by, If'. /pl,~ 



Tun No. / .. .. 

BREW 66 

DATE ~jf_ •yrf. 
MALT 9J~8J4.lf?>,4 .(.t,,,, .. j"J. .~,4}_.r) ........................................... . 

#!!:I 4 ;{.,-!2/,tt?) ..... .. :/..,j~ . 
-#/.,3~~~J~_..t~f~(lf) .. ;;_rd ······ .. ..... .. ......... , . .J.J~ .. . 

1tlff~:1..?.:7-LtM[7~.lf~lf Pl#.":> 4,:5-#,/(1>) ...... ...... ........ .... /1.l>. .. . 

TOTA L 

j).~c .. $~~-. .S~a.~ .... ~ .~-.2.r,.--tf ... .. t~ ... 
WATER 

Mashing in 

Malt a ll in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

Bbls. Tem . Time 
"1-'1 

.. 7,~ /t!.~lFE: j~~:t 
..... L'il ........ .. f.:t:.t· : 

. I t l?" ........... { '. l.g 
It' 1..19 .. 

1t~ ~r .... Z:'!r '.: 
. 0.~ ..... JCS- .. 

7 .. ... . J"! .. o ... . 
i? 

FI RST RUN 

EVAPORATION J•./2, Bbl,. LAST RUN 

./t?'.~-
C · .s-

OUT j lf 1(/1,. Bbl,. KETTLE TEST Jl-}!J~ ....... ... % 

YEAST /x 7-~. ('!;d, _./l.f ?. (~ . p4--,) 
Bbl,. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

1 . lSl·'f ... 1. /,L,.?$'. '~~I9J 
17J.J· ...... . 1 '. Sj• . . • . 2.f .. 

REMARKS, ,,f?p,,,,.::t-.,,~ Mashed in by, ,I #J,~ 



Tun No . .i .. ... 
DATE 

MALT 8'1.'78~_/!_,,f,<~'.(X:,,,. 'f.C~~) 

BREW 67 

.#,,,? Jlf.A·1-

.h-1 /4-r, 
HOPS 15". Jr~ .f~etf;t.t1t> .. ,11_ .... .l--{,t_<1s:L ... .. ..... .... .. .1.. 6~ . 

/.# /J;/ 
iJ.£;n"'?'~j;/2 ~n;,, ~/.1'r7 ( /,Q ·······7;:~ ........ ............ . J.£ .. . 

~-l./f-:r.&~_p1i)i{7:l{i4..Jf~-:J.;,~.p.,,-$-'1 o .J.t, 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge .. 

Hop 

TOTAL .. 

INTO KETTLE Bbls. 

TOTAL 

Bbls. 

I I, . 

7t7 

Tern . Time 
H 

IH -::.C:S-. .. l!,,'./tJ. 
l'il .......... /I.'.;~ '. 
/9fJ ············ /l,'.J:I:()_ : . 

J(,J. .... ····· 0, :!..1. .~ 
/§'8 ........... L: ~) '.'. 

.Lt~ ... IH. . 
.... J':ff 

i~:, 
FIRST RUN / 1(1 % 

EVAPORATION . 7 -i Bbls. LAST RUN (J '. .i ............... % 

OUT / ?)/L Bbls. KETTLE TEST . /}. :l ............ % 

YEAST » .rt:t Z-..(l1Y~~)JN l~~-4,,,,_) 

WORT INTO FERMENTER 

BEER INTO CELLAR .. 

REMARKS,/~ p~ Mashed in by,S~ 



Tun No . .J. .... 
BREW 68 

;;;;;,_ ;~#g~;~ a, £~ ~; f ~~;; : 
WATER 

Mashing in 

Malt all in. 

Underlet 

Finished mashing 

Set tops 

Sporge .. 

Hop .. 

TOTAL . 

Bbls. Tem . Time 
A~ 7r /?1,,~(6' ... C,,n, . 

/Lf'1 ··········· {10 :· 
.. /t J'i6 ........ .... ,.]1 :· 

It'- ......... ~-1-1? .. . 
lFf ............ I ·. 17..'. ... . 

Lt~ ...... J .'~··· 
. .. r ........ I""····· 

. .......... .... ...... l~. t 
INTO KETTLE Bbls. FIRST RUN ... % 

EVAPORATION . .J. • . Bbl,. LAST RUN " .' f,, . 
OUT ........ /fr~. Bbls. KETTLE TEST /J. ~. t % 

YEAST ii'.'[.~- .~.flJJ:~(~ 
Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

~::1.l.!i.~-~- ·········r········· ... l?.~~ --·k --·-·· 
· .. 18-J!'. D .. 1 . 12 ,,tr : ~~t,r 

I 7 J. . ..... J .. 1'j· .. . :· ,. 'I~ 

REMARKS, F~;~ Mashed in by, S' 



Tun No .. , .... 

BREW 69 
/__,,/_/ g~ 

. ..... ....... . . ~.'. ...... .. . .. ... . .......... , .. , .. . DATE 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

TOTAL 

Bbls. 

7() 

Tern • Time 

"' JO,~(, 11:I!!( 

.... /'It ....... /1,jf~ . 
l8'J1 .. .. ... .. . !~Jt ::. 
1J .2 ...... a .-.. 'f.4 .. '.: .. . 
LS-$ ..... .. .. J ·.Il .. '.'. .. . 

. lVi . Lf9 
9 ........ / .'!~ .. . 

..Z~ F{ 
INTO KETTLE / 9 / Bbls. FIRST RUN / I/• 2. ..... % 

EVAPORATION /. Bbls. LAST RUN () './.. .... .. ...... . .. % 

OUT l'd'$" Bbl,. KETTLE TEST . . 11•7 ........ ... .. % 

YEAST A .. & : 1,,,.,.,.- o/~: 1u:!1, c~.l p,4.,.J 
l-li.7~12-u.~.J 

............... ~.~!~:... ~.':3.\!\.r:1.~. Date 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, / ,P~ 
~/MhaZu..,.. 

I'll. :P I ......... /l, l i tl/tt,?-,U~ .. 
LU· 'f .... ........ l,t:,$' .. Z'I~ 

Mashed in by, ./- ,;{3~~ • 



Tun No. £: ... 

BREW 70 

DATE 

MALT 8r1t~~~-1r~ ~B~B~"' 
HOPsLJ..-f?//'d~CIOilM .A~.j7~C-'O).... .. . ... ..... ................. l.$~ .. . 
li.:£~~1n.t'"7-u;?/f-,:t:Ct~) .... .. A0 .. ........... .. ............... /1.f ... . 

.11 //f d:~"';j.(/q)i{'";f,Ml~Qo).lf~ ~_,, ~~,l_ q} ... .... ,l. q . . 

TOTAL ............ lcffL 

4?L~.S~.-::fS'~/J. .. .. ~~,.i.Y.~~ .. ~···· 
WATER 

Bbls. Tem • Time 

Mashing in 

Mah all in /'{'/. ......... f..:6-'r!. .... : .. . 
Underlet l~'. ........... . ~:~fJ :: 

Finished mashing 111 .. ........... ?: .. U .. ·: .. . 
Set taps It~ 7-0/ " 

Sparge o" . .... arr 
Hop t .. ...... /'(~ 
TOTAL ~l 7 

INTO KETTLE FIRST RUN .. % 

EVAPORA TION 'f{. Bbl,. LAST RUN tJ • .c. .............. % 

OUT . /g-,1_/z, Bbls. KETTLE TEST . . /)• ( % 

YEAST'if/'l'i'./t 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

Bbls. 

[ . 18~ '. I(_ 
I 7J.9 

Mashed in by, 4lJ~. 



Tun No .. . , .. .. 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

!?I 
7 

I 81/ OUT 

Bbls. 

Bbls. 

Bbls. 

DATE 

BREW 71 

~~1:;,-'1.h.---, ..................... ....• 

TOTAL 

Bbls. Tem . Time 

rs~ JO~(B- ... %·.~ ··· 
H 

.. J'!S~ . ....... J .}t!J. :: 
... If" . .L'i'IJ ........ ... J '. ~·" '.: 

Jt1: ··········· }'.~/~ 
/ s·1 ......... .:J :tl '. .. 

U,1 ,,e 
, .... Jlfl> 

4.HJ-
FIRST RUN /f,J 

LAST RUN 

KETTLE TEST 

(). 2.. .. 
. /J. - :J . . % 

YEAST 4' JS ~~~~/1£1 · ..... -..( .. .. 
Bbls. 

WORT INTO FERMENTER L8l,3- l .. lfn: 
BEER INTO CELLAR I '7} ·l . ........ )., J_ 

Mashed in by, .,f, 



Tun No. 7 .... 

BREW 72 

DATE 

MALT IJJ'IJ~/,,,,,..{L~t~~/..9./1-1:) 
/:>"I TO 

HOPS 4/,f',-;t'¾~~f) (,UJ . .. .. J £ 
#L"d~//fl~.~·IJ;T·l//JJ ........... /j'~ ......... ················J.r. .. . 

. ,1-1£~~&r'?/~1r~o"1~ ~.,,..,,, (!_oJ. J 4 . 
TOTAL .. .... . /~ 

"~, .$··tl .. s~12.~ ... -4~ ... . .z,..~/~zr-···· 
WATER 

Meshing in 

Molt oll in 

Underlet 

Finished meshing 

Set tops 

Sporge 

Hop . 

TOTAL 

Bbls. Temo. Time 
Al'! 

1~. /{1.~(~ .. °7'.~o_ .. 
... I~l ........... },Hf! '. 

.... H llr0 .. ........ St~ 
Lt~ ......... . '?/,~ ~. 

..... JjJ ··········· Jr.."..~ .. • . 
... /2.'l ...... ft". 

.. 1 
. .. t~C 

INTO KETTLE J f () Bbls. FIRST RUN / 'l•J % 

EVAPORATION . 7 Bbls. LAST RUN tJ •.'f .............. % 

OUT . j ~:J Bbls. KETTLE TEST / t f. . .... % 

YEAST X, jJ. <k"dL.:J.!~ ... (_,,{. }t-4,,,,,) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. ~.C?.l.\i!:1.~. Dote 

ltl,), .! .. a,)S.' !~?:i.~?.·.: 
I ri'.l .. l: 1. • ~'?~ ... 

REMARKS, f t,vvf It ~11'( Mashed in by, -'7- ;jh.~ 



Tun No . . i:': .... 
DATE 

BREW 73 

~;;y ~,t!':~ 2.. 

MALT 9'[9~_,flc4-,,.-47r"f" "f'J#)f)~ 
HOPS /jJ,f~A~-G,,. (!Off,,. .O,.,.~(!<il .... .... ... . .. . ............ .J'.£ ... . 
#4P~_IJ!J-.>.~7M .. p 1

}~ ....... . /j. ····· ···························JA~ .. . 

,t>41f~-J.~. (t!J<--;,:,~11.~,J.lf-:'> ~ .=:¥,(((!>. .................. ...... JP .... . 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

TOTAL 

Bbls. Tern . Time 

"'"' 7J" /( l·t > ... !~:.~~ .. 
lift ......... a.,z., ' 

/t lit ... ll'.n<.'. ... 
u~ J:~~:, 

.. u·f ..... .. J J.$.: ~. 
Illr ... /tJf 

,;, . L 'i~ 
~J. r A 

INTO KETTLE / f /) Bbls. FIRST RUN / 'J., :J .......... % 

EVAPORATION t Bbls. LAST RUN .t>..:.J .. .. ... % 

OUT / fr/f Bbls. KETTLE TEST . / l • ........ % 

YEAST/ft/I{ 7-,,,.,/r?y~')J)'() -fl..~,~~/ 
l~~,,_.,.,,,} 

············ ... ~~!~: .. . .......... ~.<:1.1.!!!:IJL. . .......... '?.!:'!~ ...... ... ...... . 

WORT INTO FERMENTER 178',1' . /1,1 $~ ~~11::_ 
/t'i ·F ... ..... i · f ·· ~'l BEER INTO CELLAR 

REMARKS, /p,-,;,1- ,$~,{, Mashed in by, s~ 



Tun No •.. . 9 .... 
BREW 7 4 

TOTAL 

~~,.J~:!.s~n,.~ .. ~.$4.zy~-r'~:2p .... 
WATER 

Meshing in 

Malt all in 

Underlet . 

Finished mashing 

S~t taps ... 

Sparge 

Hop . 

TOTAL 

INTO KETTLE /f6 

Bbls. Tem . Time 
A>, 

'u· l(,"!-~/'i: . /1.JL. 
... l'!t .... ..... /).:t~ · 

.. IL IG-:~ ........... /1.·Lt..°. ... '. ... . 
/?~ ......... ,~·.f':: 
/t'? . I • 2. I • 

. Il't ...... Jft 
.... ¥ . I 'lb 

. .............. .. . tit 
Bbls. FIRST RUN 

EVAPORATION ... .c 1.. Bbl,. LAST RUN . . /J '.J- .. 
OUT .... 1J11 }z. Bbl,. KETTLE TEST .. . 1 J • Jr 
YEAST~lJ~~ ~.£.JJ.J-~(~'ft~} 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls ........................... ~.'.1-~\!!:'JL Date 

lfi),$" .. . 11.-Zb" l ;;;:J.;f.~:. 
I '/!'.I .. ········ l·J .. 1.:( 

Mashed in by, ,-u? 



Tun No. I.e .... 

BREW 75 

DATE 

MALT fJ: ,., J':J4. ./1_ ,,,_ • 
/•·f /J'O 

HoPs ~-f. ff~c/..{'fj(to) flA ,--o~Jr/J.,) .......... .... ..... .. . ............. A}~ . 
~~1111-ft:tts-.)r:-.,;-~.11-d«~ ....... ................ ..................... i r 

Oi:lf-?f:.-J~,Uli)t&:~lf,J~:J#."'1,/!~~~) ························J..t>: ... 

WATER 

Mashing in 

Mah all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

TOTAL 

Bbls. Tem . Time 

JJ· /(2,t't . S:!J·,~""_" 
J•t} . ········ f :fJ~'. 

.. Jl,. /f(D ?. '. :! .. t .. '.: ... 
/ ' z. .......... {. 'l': ~. 
O''t ........ 7 :~ /r.~ 

12, ..... .. 1r~ .. . 
7 

.2..J7 
FIRST RUN % 

EVAPORATION !J /z_ Bbls. LAST RUN 

11·'-
o ·.1. ............. % 

OUT / 'j-3)t, Bbls. KETTLE TEST 12· lJ~ 
.(~ "h~J YEAST »tPt-.!, 

WORT INTO FERMENTER l't/J· 5' i .. lhl 
BEER INTO CELLAR / 7 j ', t ...... J, 1 

REMARKS, Mashed in by, ,i'. • 

..... % 



BREW 76 
Tun No.//. ... 

TOTAL 

~~.1tL8~1J..,.# .. .. ~,.i,1.~ .. L7~1.~ 
WATER 

Bbls. Tem . Time 

Mashing in n-: 1(1..~{& lt:lJ ... 
Malt all in fl/} ......... Jl'.}1 ·: .. 
Underlet If" ........... /~. f~.'. ... . 
Finished mashing lf'- .......... J·~J'. 
Set taps .. 1r, . .. en .. .... 
Sparge /1.'.l ...... /tr_ . 
Hop .. 9-' (ltd 

TOTAL ~i7 
INTO KETTLE FIRST RUN 19·7 ........ % 

EVAPORATION .s - Bbls. LAST RUN . /J '! ... . 
OUT ...... / .~. ~• Bbls. KETTLE TEST . !'-: .. . .% 

YEAST », ',, 17'-,1;;f/'1?if:rf tt.~)llf? ,.# .. ~. p-4,..y 
Bbls. 

WORT INTO FERMENTER 18~,',, ...... IZ.,.t 
BEER INTO CELLAR . l 7 J· P ............... 2•JJ· 

REMARKS, ,,/?~ ""h~ Mashed in by: ..,,£. 



Tun No.f~ ... 

BREW 77 

DATE 

MALT ei,,.-4_4f.,,,.~(;t:,.:, ,lt'_-#_ ~ .,,.,.Z-

HOPsP-?_/r.-X)lffi(/tJ}#~ h);('f.1,IJ ....... .... . ........... 6 .t:~ ... . 
,d,Lfo"°l?A_aJ:2il".~ 16~,r,,.,.,,;(c td..) ... . ... ....... . . ......... ..... .... ... ... .. l ... .. . m /J7 /.,'.I:' 

;J. L.~~.;f-$'.'~l €?~~....,:r_(f//1.--~. f~*~· ·························t ·P.··• 

WATER 

Mashing in 

/ Malt all in 

Underlet .. 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbl,. 

EVAPORATION Bbl,. 

TOTAL 70 

Bbls. Tem . Time 
/If 

J j" . /CJ -t'l f,j':1 . 

'"'' t./1-::1 .. 
" ( flt, .. ...... , . .'!.-1. ... .. 

( (,J. , .,.,., .. 

I,.,..... ...... L~':l .'.'. 
it,t .... tf~ 

.... 9 ...... L~ 
l .l i 
FIRST RUN 

LAST RUN 

OUT / e l{,t. . Bbl,. KETTLE TEST / ,1, 3 

YEAST;(J'l• ~-.{'_,/.J,£-::tf§ ~ft~ 
.. B61s. . . .. ...... .. . ~.<:'.\!!.~.~- Date 

WORT INTO FERMENTER l'if 3. t,, [ . JI, 'l .......... i "'f!,.r?-1,., .,·~ 

BEER INTO CELLAR / 7!>" : e, . ····· l· 't .. :I. "4. .... 

REMARKS, / 7'~ Mashed ;n by, j. l?/J,,.,;z£ 
-µ-~ 



Tun No./.J .... 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION ..... t.J,:. Bbls. 

Bbls. 

DATE 

BREW 78 

Tem . Time 
Alt Jl,"-~f f . J%-1~ 

/If'!. . . ....... Il · J.p '.'. 
lftJ ........... fl'. ':f ll '. 

ft1. ....... .. !~'.X1. .· 
Ht ..... .... . L:.1/!: .. '. .. . 

./29:- ..... /fS: .. 
ti I"'() 

)2(/2: 
FIRST RUN 

LAST RUN ",o· ...... ··"' 
OUT /f Jz, Bbls. KETTLE TEST IJ·l 

t~ P-4.y 
.% 

YEAST ~,,~,~/7~~ 
WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, r7a--.r ,p;,,P:;,t 

......... ..... Bbls ..... 

. J~ .. H. 
... ~: $·s-

Mashed in by,s ~7'~ 



Tun No. /Jf.. __ . .Al// Sc 1'"· 
.. ..... ..... -~ DATE 

BREW79 

MALT B't 'u..,, 11 .... ts~ d1'#!~ 
HOPs/3_/lf',...:t;µ_'f;i_(IIJ},Iµ,. ?~' (/j_:,,)_ ___________ --·- ,l ~= 

/.f"lt' /rt 
---------------------- J£. 

l}-1_,Y~~ (lt>_l{7~ !f~(f>;}j:I_•~ ~d_(sj ___ -------·------ l,, (!')_ _ 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge . 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbl,_ 

TOTAL 70 

Bbls. Tem . Time 

""" lJ. -/& z.~-' p, ~~11?_ -
1 '1t ________ A·"f 

-__ l(. f'il'd ---·---- -- ~--•//j __ 

fr,. ________ L '. __ ,_°, ___ •. 
-------------------- U,_'t_ 

-- --------- ftlt, __ 

FIRST RUN 

LAST RUN tJ· 1 -- -- ------ % 

OUT / fi j'. Bbls. KETTLE TEST _ / £ '. / :( ______ % 

YEAST ~.J• • ~J/l.!_'.~ (. ~- ~-4--.. ) 

WORT INTO FERMENTER 

BEER INTO CELLAR _ 

REMARKS, tJ.,vf' ;r~ 
¥,C~ 

Mashed in by, ~ 



Tun No. ff( .. 

BREW 80 

DATE 

MALT e,79~,/.,,,,. ./-7.if-• Jl.f ~.,,,.;t) 

HOPS lfl.,4./(~~(/())~~.~'5~(/f) ...... j,£ 
4£~~fr~2~?·~1r,/;"<,,,; .... 7.,:,,······ .......................... ,,!· .. 

,;J.t l~.~(Mt.'.7-~.lfd.col1..,.,,S.. .. -5~<!.2 ........................... J.t? ... . 
TOTAL 

T6 

.~•~ .. ~.S4t;,.~ ... ~.S4-.t't ... e~.i..~ ... 
WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

Bbls. Tem . Time 

.. Ifft .. ....... l!,~JJ: : 
l'f0 .. .......... l'-' · .. ti. ... : ... . 
/tJ. /1•'1'. 

...... . ....... , ................... . 

lt~ ............ LJ~ ... ... . 
.Ll.~ . ... Uf 

8- ...... .. l 14. .. 
.2,. 7 
FIRST RUN 

LAST RUN 

19,I{ 
(/.), 

OUT 18.lf~ Bbls. KETTLE TEST . /.; . ... ... ... .... ..... % 

YEAST {'!I·~ t?:Lt1J~~r~~;1,4..,,;; 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, -l'w 

.............. Bbls. .... ~.9_1_\!!.1.~---

u,~. '3 : . 1 1'. 7 .. 
/7t:t ~-:J 

Mashed in by,~~. 

Date 



Tun No . . J .... 

BREW 81 

8~ DATE ~~11.1! . 
MAL;,;{:;~~ff~~~jefj~ ............. . 
HOPS 1'1...-ff t--:7p~t~AL ... ... ... ................ ......... . . 
.lf..-!..;#(-:izrv~-fr~~,(Z,~;,,········ .......................... £.1? .. . 
-df..£,,Y~d~e.t.o)u~~-- &!-.l~~ "I- o 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

TOTAL 

Bbls. 

/)/ 
ll 

2¥% 

Tem . Time 
Al-I 

.II~ ~(6'. . £.~}~ . .. 

/1-17 . ...... S..!l?:'. . 
!BJ! .......... . ?·•.L!. .. .. 
10 t-~f·· 
o·r t-J''i' 
I ,e 
/Ill) 

INTO KETTLE / 'f / Bbls. FIRST RUN J 6' $- ...... % 

EVAPORATION ... B-Jz. Bbls. LAST RUN /' .............. % 

OUT /3).. i Bbl,. KETTLE TEST /,f' .'! . ? ...... % 

YEAST ~.,l( t'..C~'. "2(~/3~-~ (~"-. p,k) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Mashed in by, ,I. ~>t,~• 



Tun No./ .... 

BREW 82 

DATE 

MALT inf;,,4~,,.. ~-:)/;ff_~~ 

HOPS dl?-lr.-4"'1../,f,(J!rJlit,,,&. ¥0.()).. . ................ r.1.£ .. . 
LALP"P~,l;1 ~'?' ~ 1~}(oJ /JiJ ......... .......... 3 £. 

.tl-'.lf"'°'-&-f7t1e>~~l(~P.l1'-.~.~ q_o) ................. ?~ ... . 
TOTAL 

~-j~.S,,,#~j.t.~ ... ~~,!J,f~ .... 
WATER 

Bbls. Tem . Time 
)f 

Mashing in n· Jl,Z-:.ti f~d'l 

Malt all in l'i't.. ..... I~:'-!:· 
Underlet 1' I'i'" l'- · "17 '. 
Finished mashing ltl• ..... .... l~:t.B. .. 
Set taps u·t- ..... ..... l : ).i. '. 
Sparge I J}J ..... It.~ . 
Hop 'I ...... I'f6. .. 
TOTAL t~ (, 

INTO KETTLE /flJ Bbls. FIRST RUN l9·C . % 

EVAPORATION ,f£ Bbl,. LAST RUN () '. 'J.. 
OUT .. / frJI :f Bbls. KETTLE TEST / ,t '7 

YEASTJ6 'f. ~• 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,~ ft~ 

/'iP·6 
I C9· 1' 

Meshed in by, ./ 



Tun No . ./:/ ... 

BREW 83 

. ... )< .. • ..... P~ .. DATE 

MALT 8'r8':9~/~~~ J¥c# ~,,:1 

HOPS /J~tr~ -!ffe(!S) If~ ~1td ~,:) ........ .. .... . ............ ~£ .. . 
ALft~<.!.rJF;,~1r~v,2 /.i-o 3.r 

1/..f A:...£.~ (/P)~~#,.:X:(10)/la., t,-.. ~~-:{ tp) ......... ..Jp 

TOTAL 

.. 1.~SP412.$ ... ~.S,.A',.~'lff .. .;P~ .. .1.~ ... 
WATER 

Bbls. Tem . Time 

Mashing in 

,,,,, 
zr 1u-:tJ ... It,Pr 

Malt all in .... L':17. . ....... 1;:17_ :: 
Underlet . It .L'i~ ........... /2..:J.? '. 
Finished mashing .It./ ........... ll. .. · 11.?..:: .. . 
Set taps 

Sporge .. 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION ... 

... /?~ 
{Jz., ... 

.. Bbls. 

Bbls. 

in· ........... . I .:f~ .. · ... . 
. . It.'t 

t /1-10 

,<1$" 

FIRST RUN /f.J % 

LAST RUN O·J ..... ··········· % 

OUT . l'd.J/4 . Bbl,. KETTLE TEST ·').. .t J- % 

YEAST -« 9, ~& J)J.'.~(.~ ;sAb) .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,/?~~~ Mashed In by, s 



BREW 84 

Tun No.J.~ .... 

WATER 

Bbls. Tem . Time 

Mashing in !(J.--.{i ... . t~x. ...... . 
Molt all in /tll .......... {J~ :: 
Underlet /t /i" t -~n- ·· 
Finished mashing j {J. ('. 'tJ ::. 
Set tops .... Ltf ........... ?ll! ... ' ... . 
Sporge l~Jt ...... ft? 
Hop ... 7 ...... 
TOTAL .ttt 

INTO KETTLE !9/ Bbl,. FIRST RUN 

EVAPORATION ' Bbls. LAST RUN () _.,. ··· 

OUT / '/$~ Bbl,. KETTLE TEST .. ) l'. ~. . .... % 

YEAST 9,- /() ! (~;?k) 
Bbl,. ..... . .............. ~!:'.Iii~.~ ... . 

WORT INTO FERMENTER 18/, 8 .. //·l.r. . 
BEER INTO CELLAR 171-9. i.·'f 

REMARKS, Mashed in by,$~ 



BREW 85 
Tun No.J .... 

DATE 

MALT fJ '.8f~4~{~ ~•t~j;~j 
HOPS (IJ )r,,.£tf,,/~(/J)~ d,,,, ~~~;""/ .. ..... .... . ........... J .£ 
A~.ft~r;J~o ~~~1r~u"l7.,;;,, ....... ... ,.JJ.~ 

4.4_#'~;/"'4ffe(lf)_r;°~~ff-X/0)1f':-/J."-:if..(_"' ((t1) ............ ,lo._. 

TOTAL 

~, .. ~.'.~.S',:#,n.:t! ... .i~~.1.'J-~ ... ,I"'~ .. .. 
WATER 

Bbls. Tem . Time 

Mashing in 
AH 

,,- f/,},~tt: .1i,,,~~ .. . 

Malt all in l':(7 ......... /~ Z:t ... '.'. .. . 
Underlet .. It . Lftt> ....... l,7. ':O~ 
Finished mashing I',. ....... I~.: .tC ... . 
Set taps .. .... ft~ .......... I ... t. .~ ... . 
Sparge Il9' I t8' 
Hop t, ..... J'!'! .. 
TOTAL JlJ-

INTO KETTLE Bbl,. FIRST RUN ... % 

EVAPORATION Bbl,. LAST RUN "'i ........ % 

OUT / 3 J/. Bbls. KETTLE TEST / .l '. t 
YEAST~/J•~-r-~~# c~•p,~~ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Date Bbls. . ........... ~.~.11;.~.9 ... . 

;1rJ· :·r .. 1~.,,~- )~~·~· 
17:]:] ........ J_,4!,- /0 

REMARKS, /!Jw- ,p~ 
#d'~ 

Mashed in by,#,~. 
\ 



Tun No.] ..... 

WATER 

Mashing in 

Malt all in 

Underlet . 

Finished meshing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION . Bbls. 

BREW 86 

Bbls. Tem . 

/{, .... ,e-~ . . 
J(,. 

Time 

t -1" ,, 
't I ,, 
.... , ................ . 

.. Ir'l .......... {§' • 
It9 ..... llt ..... . 

t '"'~ 
~l' 

FIRST RUN 

LAST RUN 

/1,9 
o}, 

OUT . I a, Bbls. KETTLE TEST / ). • / .. ......... % 

YEAST l/;/4~ • t;)"':'-;5_ /J.J•~ ( ~) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbl,. 

/~/-S 
I '0-•'-

REMARKS, ./?~;;~ Mashed in by, .J. .LJ~r 
µ;r~ 



Tun No. 8.. .... 
D>ATE 

TOTAL 

BREW 87 

~. Jf ~/.?·L. 

.. 9.h».,.i.:.~J'P4,/J ... ~~,SA":-!'f. ... /~.2µ-
wATER 

Mashing in 

Molt all in 

Underlet . 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE I 9~ 
EVAPORATION t/2. 
OUT 

/S,J) ... .... .... t., 

Bbls. 

Bbls. 

Bbls. 

Bbls. Tem . Time 

... 1 ' / 'iJr; .. ....... /.Z.: j'()_ 

If J. . I :.~J .. :.'. .. 
. l§i ......... . L~f .. :'. ... . 

I2c 1~5-
7 ,~d 

~.2.t 

FIRST RUN 19•.r 
LAST RUN t!J '. 2 
KETTLE TEST . / .,2' s-

.% 

......... % 

..... % 

YEAST ;(x/1 (l'JY~)/7.1. ... fl-4-,) ... 
c,.,,....1.~4-9 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Mashed in by: .,,(,I. 



Tun No. 9.. .... 
BREW 88 

MALT 9n9'-i~-.-£Ci4. 9~~U,,,.J,) 
, /,j7 /.f'O 

HOPS //.-4. !{~;!"j:fr<flj /:{~ ,8.,, t(/4(/0 . ············ J. £ 
,d, _£ ;1'7-~ {O)~'? ~t l(,...,:r{t,v Jji, ... .... .. ·········· £. 

l.lt~.M.¥-r'!J~~Jf.,.,.:!lJ,:)/1,.,, .lb>. .~. 'iJ .. ......... ....... ~// .. . 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

TOTAL 7tJ 

Bbls. Tem . Time 

7r J(1,t'r .. ?-~L ;, 
. .. /'IX ........ (JL~ 

lt lBtJ .. ...... f)l·:. 
.J?1. .. ..... t't1,. 

.... If&. .. .... }/'I. .. . 
f).9' /CS-

'7 .. .. j y() 
... ········. J ).t, 

INTO KETTLE / 9/ Bbls. FIRST RUN . (9,J. 
EVAPORATION ( /z_ Bbls. LAST RUN (J ':J.. . ........... .. % 

OUT / 'J )f/Z.. Bbls. KETTLE TEST /) ' :2- .. 
YEAST ,ti, /J., C ;:?;-£ /.7J::~ (_,l ::if,4,-i J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls . . . ..............•...... 

/11/•$-
I 73:" 

REMARKS, /~ /,~ Mashed in by, ..f, 



Tun No. (tJ .. .. 
DIATE 

BREW 89 

r-J~~:2. 
MALT 

HOPS 4£.A"~~v11~ 6-- .... ........ . ......... . J.r. ... . 
4 ¥..$! ((d) . . . ..... ..... ... :1£ 

ht /J-, /.r,, 
IJ-~/rd {/'!!.~--;I ~/f.,..::.Z'(td)/f:6,, ,+, .5,A/v, ......................... J t!J 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

TOTAL 

Bbls. 

73" 

/ .fl) 

Tem . Time 
,4/'f 

/~ l ~q / 1.-JJ_ 
/117 n,.J.'J ·· ..................... 

" /.9'8 ... . .l~'..9.?..: ... 
JI I ....... /l_J'.'( '.. 

. t.E~ ........... L.~.'f. ... . 
Jl't .. t.'1:9' 

(, I 1/d 

z ~-
INTO KETTLE / .9 t) Bbl,. FIRST RUN / 'I• J 
EVAPORATION / Bbl,. LAST RUN () .:I. . ...... .... % 

OUT / 'ii} Bbls. KETTLE TEST /i, .J ..... .. ...... % 

WORT INTO FERMENTER 

BEER INTO CELLAR 

YEAST tr. '3 "k,. {(lly~}JU (,,.,,.,....._I. -n4) . 
(....,._i j~ 4-u':J 

Bbls. . ......... .......... . ~.C:'.l!!.~_ij____ Dote 

1 ... L77: , : .... ,,.. zx r~ ;.~ 
jff/.:.Z. ............. J•'f .. II ,Ir 

REMARKS,/~ I~ 
-µ-~ 

Mashed ;n by, s~ 



Tun No.I./.. ... 

WATER 

Mashing in 

Malt all in 

Underlet . 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

{fl 
7 

Bbls. 

Bbl,. 

BRE\1 90 

TOTAL 'f tJ 

Bbls. Tem . Time 

71 · U,_~Cf . ~• .. :r.b .... 
>I 

f'f'r .. .. .. ... ?·~ .. :'. .. . 

... Il,'i. 1,i-

7 ....... L~~ . 
~1t . 

FIRST RUN 

LAST RUN 

{.~"' 
t.3 .1 .. ... ................... .. 

OUT I 8'J/ Bbl,. KETTLE TEST . / ,t. '7 .. . ... . % 

YEAST#/, .. o-;.of./J.r~ (-,i,. ~4-.) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, Pa,,.;r ,h~ 
Ai,K-~ 

Mashed in by: S 



Tun No./,. ___ _ ..... ....... X, ?rir DA>.TE 

BREW 91 

~,-f,4~ 
MALT :u#.. ~f 
HOPS /J-!ff.,.,;r_ .~ (/f}. ,,,,..,_4'--$,d_.l{).llj .Jf~ 

4:~ 
"'!£f(~~10. G.~A"~/1'..,;:;t{/o). ·····7.10 .... ····· .. ..... ··············.Jf .. . 

Bl .t~~1j.v.dJZ~"'~K~PJN"'1 -:$~ ... 1.0) ............... J..?>. ... . 

TOTAL 

~etF~S~-a4 49~ J:~Jlf~--,.e~,r.~ 
WATER 

Bbls. Tern . Time 

Mashing in 
,4,... 

:,J· /~1~~B: 1,-,10, 
Malt all in 11:f. 'l. ...... /1,.·1,.'1 ·: 
Underlet .. It IS-~ /1,·lft? :: 

Finished mashing Jp. . ..... /1.'.~-, .~ 
Set taps Lj:~ .. ...... L.~L.~ . . . 
Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/9tl 
t 

L2t ... /..41 
., .. .. /~~··· 

~2 t 
Bbl,. FIRST RUN 

Bbl,. LAST RUN 

OUT / fl l{ Bbl,. KETTLE TEST / ,2 • /f 

YEAST ~111, 7u-. (,,,,_~)/lo~ .... . ~~+--i) 
(-... .C 7-z...,;.., G"'41) 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

Bbl,. 

18'. h L i .... l2 · Z-
. l zg'.c . .. J·tJ· 

REMARKS,,~ ,:1~ Mashed in by, .# 

~~;;:«~,,a_._ s;r;:-_... tr'~ 

//YA ..f-,,,..aZ. ""'_gz-,_ 

.... % 



Tun No./J .... 0/d 3-~ 
........................ .. 

WATER 

Mashing in 

Malt all in ... 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

DATE 

TOTAL 

Bbl,. 

BREW 92 

4'...-e. /~2. , ... -.......... ,t .... ........... . 

Tem • Time 

75· ({J-_tf ... t.'.6! 

lift .... ,,1o . ,, It" ........... ~?~·: .. 
l'3. ..... t;I!' .... -.. . 

..... /ff... . .. !:ti ... '. ... . 
I 1.R'. ...... ftl . 

7 ....... J':'.~ 
t.2 t, 

INTO KETTLE / f' / Bbl,. FIRST RUN / 9' ( . % 

EVAPORATION ' Bbl,. LAST RUN O·'J ... 
OUT /f,j- Bbl,. KETTLE TEST /l-1 
YEAST ,tn~-k, ,,,,,,,./)(-;{;Jx c~ ~~.F 

Bbls ....................... ~.<?.!_\\!:'.~........ . .......... '?.~!~----

WORT INTO FERMENTER 

BEER INTO CELLAR 

: 1eJ1--J 
n J-. 7 

.. ll-13' 
J ·IIJ" 

REMARKS, /j7p.vl J~d Mashed in by,.../.&~• 

. .... % 



Tun No. f.'t. ... 

BREW 3 

TOTAL I~. 

~' '.~ $..,t:r1~ #. . fl~~ J 'f £~ 
WATER 

Mashing in 

Malt all in 

Underlet . 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/9/J 
l 

OUT li'lf 

Bbls. 

Bbl,. 

Bbl,. 

Bbl,. Tem • Time 
Ii 7r t o .. ~t s-. ,,.:l..J. 

LY? ..... U·JL~ 
.. Ir. f 9'<J ....... LJ,: (f.' 

I' 2 L: /J.'f. ... .... 
.. jJ•~ ....... J Jlf~ 

ti'? .... /..1...Ft. 
C, I 1/0 

i ,tj• 

FIRST RUN /f/1!>· ...... % 

LAST RUN t:>•.2, ······% 

KETTLE TEST I J·7 .. .... % 

YEAST ,(r t, rr... .1.1:i.~-~ ~/_ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS,/~;,~ 



Tun No./!J' .... 

WATER 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbl,. 

BREW 94 

TOTAL 

Bbl,. Tem . Time 

'Jj' ai-:-:t~ ... ~:rt . . 
/1,,f'/ .... ······· .. t .:.~J!.'. .. . 

/(, I tD ,,2:Ji:·: 
IO- .. .. t-!9 • 

..... It»~f ....... . 7.·.~9.~ .. 
ltJt ...... /ft 

..... J'i~ 
~Ji' 

FIRST RUN 

EVAPORATION t Bbls. LAST RUN "' J :r .......... % 

ouT I 'i/1/J,. Bbl,. KETTLE TEST 1l· i .r . . % 

YEAST~ '• z,..,.,. .~ ~j .JJ'. c~pL%4-,, ) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbl, . 

. I 'll.Z 
I '7 J.J. 

REMARKS, Mashed in by, ../1: 
p,:t-~ 



Tun No./ ... 

BREW 95 

x.P~ . DAATE 

MALT 9.J:f:J~~,.,,..,~(~ tJ?~,(9-x;) 
/n /J•, 

HOPS 4~/f~~7J(SJ1f.A>:~#- qo) .. . ......... .. l.E .. . 
A~::l1i#f..C.l.t) ;f'... N<J4 /t'......«. ,; ..... ............... ..... .J....r .. p;;;;.,,:t:~:;;;,;;IO;~~: JD 

TOTAL 

~,.~.::::t!.~~11,~ .. ~.S~J.lf.~ .... d3-:,7;.; .l_p?r.. 
WATER 

Bbls. Tem • Time 

Mashing in 7s- ./~%-.. ,~ .a.: .. t!!.t.. /1'1 

Molt oil in t '1 ., a:.tr ... ::. 
Underlet 1, . . 1_8" ......... /Z:'J.~'.:. 

/ 
Finished mashing ... f~I .. ..... l):'19.''. 
Set tops . . /.J·9' .. ····· I:J'(~ 
Sporge . o .9'. .... I~t 
Hop 7 .... J Cf_P 

TOTAL 1 }.~ 
INTO KETTLE I ftJ Bbls. FIRST RUN 

EVAPORA TJON ... 9- Bbls. LAST RUN 

OUT 18) Bbls. KETTLE TEST / 2.. fl . . . . .. % 

YEAST k j ... 1-1y~ ht1~ (,,__,[,, n~;x ( ~" /"""-"" 4-J} 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /~ *~ Mashed in by, s~ 



L 

BREW 96 

Tun No . .Z ~,a s~L< DATE ~//~ 

MALT 81.a-, . _r_y~,<9~ 
HOPS ,,,-?fe~~(tt>}.N~~f,411,.s:.2 ... .... ...... . ..... J.r .. . 
1i.£.il~fJ~,,1~iz:7(t~ Aw······ ············ l£ 

4/1£~~~£--;f:~~211,,.A.,.~ f) ············· l:~ .... 

WATER 

Mashing in 

Malt all in 

Underlet . 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

If/ 

J ti# OUT 

Bbls. 

Bbls. 

Bbl,. 

TOTAL 7tJ ..................... 

Bbls. Tem . Time 

,~- r,,:t.f . C.'.~ .... 
( '! '1 ...... t,t(? ·: .. . 

1, lfO ........ J}tJ ·: 
lCf ........ .. ''.'I.%.· 

... O:f ......... ... 'l.·JP.. ' 
rl8': .... .lt'ft .. . 

.. '7 ....... /If~ 
.tlC. 

FIRST RUN 

LAST RUN 

KETTLE TEST 

/8·'/ 
t,•J. 

, ,, ·1. 
YEAST~ e z.,.,. .. u--4( <-~~4-) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls . 

. l<;J'J.C 
t lJ,f 

Mashed in by, s~ 

% 



Tun No . .l. ... 

TOTAL 

BREW 97 

,?r. 
.J .1-

l.O. ... 
/~ 

~.,.~.~#.S4.a.~./1~, .. ~•.-t.~.~ .. 4~A.~ 
WATER 

Meshing in 

Melt ell in 

Underlet 

Finished mashing 

Set teps 

Sperge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

Bbls. Tem . 

//, 

Time 
AM 

/). -10 ..... 

/%-JD"" .............. 

/1,·'f". '.. 
/~:ft.I..: ... . 

7j• JtJ.·t'i 
/47 

It" 
/tl 
/39 ..... J:l.J..'. .. . 

ll'j- /..ti 
7 . .. J'H?. 

i).' 
FIRST RUN /'/•Z. 
LAST RUN d·l. 

OUT I 'k If Bbl,. KETTLE TEST / 2 · S-
vEAsT ){,(7- ~- ("h-"~J/74.~ ... ;l,./4-) ... 

( ""14'U,I 7""7~C14U) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,,/)IJ,,,,){' .7, Mashed in by, ..t. -

% 



Tun No. J/. .... 

WATER 

Mashing in 

Malt all in . 

Underlet 

Finished mashing 

Set taps . 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

191 

' 
Bbls. 

Bbls. 

BREW 98 

TOTAL 

Bbls. Tem • Time 
/1 

N- It~~,, . 6~.$~/L 

.Jlf.t ... ... . .. 4i.":r'. .... ·.· ... . 
. I I, . /f (I ....... ... . ( .· .2:!1. .. : .. . . 

J ~l. ( .J/ 

..... J4·ft .... ........ L.~ .. 1 ... '. .. . 

ae: .... Lff 
t '"() ........................ 

~11 . 
FIRST RUN 

LAST RUN 

I& · ? 
d•'f 

OUT / $:, . Bbls. KETTLE TEST ll-J 
vEAsT 8 · 7,,-, a-d.L:1sL. .fi:,o,.4,! ~4.-. ) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, Mashed in by, /. ~ • 



Tun No.,r ... 

BREW 99 

x.P~ 
MALT 11 ",Ai.£-,,,,.~ j:f:'1r1;f..~/J11 

D:>ATE 
~/.-/--4-/.1 . /, ,_ 

HOPS 4 4-d~~ffD #..,._,a.. ~,.;k(,to,) .J ,£ 
A1:1 /n 

p,,1,;,._~ ao tf";;,- "4J. ff,._;;r (/t,.J .. . . . . . . . .J.L m A, 
/7_,/,Jt~ ~d).(:"#~lf.,.,:;c{t~ fj-.,tµ. f~«c.£ . . .... ....... . .. . ... .J_ t:)_ 

TOTAL I~ 

~, fl. ~S'.#:c1:;. -~- $.~'.:,,11 e,,.~ -'F 
WATER 

Bbls. Tem • Time 

Mashing in ;,~· It 1 · t 'ir I .1.. ·L't "' 
Mah all in !Jf'f JJ..i~ _'.· ... 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL . 

It I g-o 
/'1-
!J"'t 

/).'I .. jtt 
7 / 'lfl 

Jl t 

/2-lf'i · .. .... ·• ••·••····· 

':"'- ~---
l :.1.~.~---· 

INTO KETTLE I 9tJ Bbls. FIRST RUN l9•S" . % 

EVAPORATION ( /2. Bbls. 

OUT / 8-J 1- Bbl,. 

YEAST ;J p. z-., ('Jv~) lU.:!!5 
f-1-w.,l 4"'-') 

Bbls. 

LAST RUN 

KETTLE TEST 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

r~t1--r_ [ 
J'IJ. - 0 _ 

,,., 
I :J . S-

REMARKS, ~~"ft~ Mashed in by, ,g; /)>1,,,,.;t;# 
#dllM.~ 

% 

. % 



Tun No.?. ... 

BREW100 

4 
DATE ~./.l ......... .. 

TOTAL 

WATER 

Bbls. Te m . Time 

Mashing in 
11 

Js· IC2'.C~ . 5.,!t.'l . 
Malt all in I'll ........ $,t9.. '. 
Underlet f' J~() ........... '-LL~ . 
Finished mashing 1,2 ... t]J! ' 
Set taps .... lrl::'I.. ......... 7...:'!' ... . 
Sparge ... ll8 ...... lt'i:. 
Hop . S- ..... . l.~.&! ... . 
TOTAL ll7 

INTO KETTLE 19/ Bbls. F,IRST RUN 

EVAPORATION t.-i Bbls. LAST RUN t!)•J 
OUT . .. I a I/ i Bbls. KETTLE TEST / 1. • l 
YEAST )6,/~ h-'.-, ,,,z--~ or:!.. (,,,.,-I~~) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

18~- :3 
I )'H .'f' 

REMARKS, /Yrtkf ..;,~ 
Ila~ 

ll·ls· 
········ 1·Jt 



Tun No. l .... 
!DATE 

TOTAL 

BREW. 01 
_,JJ:_ 

~/t; ;4·t... 

... :?.£" ... . 
........... .. 1.A .. ... . 

~,6:~S~11-~ .-d'_~g~~~'I:'!. ... -1.l.~ 
WATER 

Bbls. Tem . Time 

Meshing in 

Molt oil in )Lf., 

/S,b 

.Jt. I 
jj"lr 
/tfr 

/2•2.tJ .. :· .. . 
Underlet .... /2 .'.',(_~ .:.· ... . 

Finished meshing 

Set teps 

11: ,r;, ~. 
.. . I:? .. .... 

Sporge 

Hop 

TOTAL 

/,t" 
2-

ll'I 
I '10 

INTO KETTLE / 9 Bbl, . FIRST RUN / 9' ~-
EVAPORATION Bbl,. LAST RUN C/ . J 
OUT / j l,_ Bbl,. KETTLE TEST / ,l • 8-
YEAST ,/0,/ J'. Z-,.-, (/4t"°~) /1~-:tl -~n~) 

(~7~" ... ") 

WORT INTO FERMENTER /7'/·'i '. /2 ,l..~· 
BEER INTO CELLAR I 71 :f .2, J,,. 

REMARKS, /,....,; _;I~ Mashed in by,~ 

.. % 



Tun No. 8'.. .... 
BREW1 02 

TOTAL 

WATER 

Bbls. Tem • Time 

Meshing in 
A/1 

111-l'i'. ...... t.·h 
Melt ell in l'f 'r .......... .. ?:lf .:'. 
Underlet ..... 1.~~ .. ........ ?:l.f :: . 
Finished meshing /t.( .......... {'.fP 
Set teps .. ..... /f$:° ............ . 7.• 1-:P..' .. 
Sperge /Ji.... lt'i' 

Hop ., ........ !'!P. 
TOTAL .. lJ.? 

INTO KETTLE /'ii Bbls. FIRST RUN 

EVAPORATION 7 Bbls. LAST RUN t,•J. ................ % 

OUT .. /lrf Bbls. KETTLE TEST . . . J). '. 2. ................... % 

YEAST #}1', ~• ,?': ~/.f_r~ (_~;u;,) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,w !j!i~ 

Bbls. 

le~:iL ..... ll'.)'$' 

/11•9 .............. 1.·3 

Mashed in by,$~ 



Tun No • . 9 .... 

BREW 103 

DATE 

MALT 8s•,'f'--#/;; 1/..<;4,. ,2J~df:. J!l;:.J 
HOPS'9'_,,f_r~~,!)#~~~ (~'!) .... . .. .Jr ... 
/!l.'~l)i:",y_ ·· 7r,lr~/t!J) .. h-w ··· . ....... YJ~ 

"'-../.lr,.,,;t..:J.~'i?uP2r.,,~lf-"'fl"J "~.A-- .~ '(,2 . .. . . ..:rt:J. 
TOTAL I~ .. 

4?,.m~-.L.:J.d1, .. ,,/f_.4.~,..K:t. ·"' .tp,,e. 
WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

Bbls. Tem . Time 

7 .,. It 1 · (B- 11. •.tff .. . 

/~., 12-1r·· 
I I. /It) ....... /L?t .~ .. . 

jt,,Z. 

1!,·'t' 

11.9 .. Lt'iJ'. 
} I /.fO 

t1t 

Ii.: .. '!~ ... '. .. 
.. JJ.'. ... . 

INTO KETTLE / f'" Bbl, . FIRST RUN / 9 • .,! % 

EVAPORATION 7 Bbls. LAST RUN (} •). ........ % 

OUT / g J Bbls. KETTLE TEST / J • . 8' .. .... .. % 

YEAST A- h~ b, (/}Y'"~-~4,Yl7JI :ti (,_,.,.,{ »~) . 
(~ 1~a-'..) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, .I'~ if .,;tt:;..,,t Mashed in by, t ~-



Tun No./~ .... 

BREW 104 
o~/ g, _7· . 

................... /:!!. .......... ~--- DATE 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in lr .. /(2 •{$'. .... $.XY?. 
Malt all in .. .... Li., ........ ?:":'? .. :: ... . 
Underlet It Ji~ . ........... (1" ' 
Finished mashing ······· ···••·••····ttl. ............ ?:~I'. 
Set tops 1.s-1 .......... 7_~()_}': 
Sporge ... l~Jl ..... lt: .. t .. 
Hop .. j· ..... I'J ~ 
TOTAL .{ J.. If 

INTO KETTLE lPI Bbl,. FIRST RUN 19-L 
EVAPORATION . ..!t. Bbl,. LAST RUN . d•7 .. . .... ······· % 

. .... % OUT I 8? Bbl,. KETTLE TEST .. / 1 · 0 . 

YEAST -4'/J:1 t_f~ a ~/J.$:~c_~pk,__) ... 
Bbls . 

WORT INTO FERMENTER . .. lfl-'l . : //]!c 
BEER INTO CELLAR /75·'.tt .... %'. '.' 

Mashed in by,~~• 

----~~ --~ ~.;-. ~~ 



Tun No.//. ... 

BREW 105 
4 

DATE /fi' •1/~z.. 
MALT --~f~-'{f~ ~.) 
HOPS ,11£,r~;f;,''/J{'~:.?1"- tl'J- ~VD,) . ;3 ~-
1$.,f~~f/f2t:r'7F ~t )f~/;p /f, '." ............ ~.J .. 

11• /f,.,,:;r~-t,(t~ ,-_,,, M)f_.,;r_ ~~H•w/J.,,o -4~"'.'~ ... ............. . . . -1...'? .. . 
TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in 71,• 10-a- /J:~". 
Molt all in /~., O:J.&J, 
Underlet /(, I 6'6 ......... J'!, :!(() '.'. 
Finished mashing J'J. ... . L t!)_'··: 
Set taps /J ·ft ......... L]/· 
Sporge / .2$" /ff .. 
Hop 7 .... J .~" 
TOTAL ,1 2, 

INTO KETTLE / 9 Bbls. FIRST RUN / f• ( 
EVAPORATION { /l,. Bbls. LAST RUN O J .. 
OUT / j J /l. Bbls. KETTLE TEST / 1 • (}- •• % 

YEAST N i:6-~~~07():f! ln-« ;f~) 
Bbls. ~.«?}.\!!:'.~. \ Do!e .;JC 

l't'I·] : ...... J'-'. 2-S f d..-. 1't. ·· 
/ 71 ] ........ 6'. J~ ..... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Moshed in by, ~-



Tun No. 1.1. .... 

BREW 106 

a&. (") :'--(!.. ............................ ........ V.~~--- -··· DATE 

MALT g;.r1A£,,,..";fr"#.~~ 
HOPs ~41f'-:c7f.7~(/~lf~ '.A~-:l,?J; ((p ........... i,r. 
A~;-,,1_,e-UIJ?f'7.lli,,,4 If ~/t?) ....... ........ ... ... ................... l~ ... . 

D .......... .. . J .. !?. ... . 

TOTAL 

WATER 

Bbls. Tem . Time 

Me shing in . l.J · JtJ.jf. .... L.n ....... . 
Malt all in I-!'1 .......... . t ·/k:.· ... . 
Underlet ;, .... Li 0 ············ {·}'::: 

Finished mashing J(i: ....... . (·J?: 
Set taps /X~ ..... ... .. 1Jt: 
Sparge .. /J.,,. ...... /(f( 
Hop 8' ...... I'!P 
TOTAL 1tl 

INTO KETTLE FIRST RUN 

EVAPORATION ( ,'z Bbl,. LAST RUN .. ()' '1.. ............. % 

....... .. % OUT .... U}J/ i Bbl , . KETTLE TEST /J :: 'J . 
YEAST ,XY/• .~ .... 0,,:~ ... /:J.,r.~···(~ fl~) .. 

W ORT INTO FERMENTER 

BEER INTO CELLAR 

/ 'jJJ{ '. .1:, ... 

17{'.l 
.JF7S:. 

,L:J 

Mashed in by;~""'~ REMARKS, I'~ J~ 



Tun No. /J. ... 
!DATE 

TOTAL 

BREW 107 

/---/f ,';&·la 

J'S . 
... .. ..... .. ,,,.,,, ..J..-!.-.. .. 

~,.t'.#!S~/J.-.-L ,Q~S~.l.g,4fl/l ___ ,,e~ J~ 
WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

Bbls. Tem . 

/£'l•lt 

('17 

.. /itJ ., ... 
/ti 

/J"l' 
llSt'. .. J I~. 

t I l.fo 

i i .s· 

Time 

/1,./t!) 

I 1.· /.I ' 

. .. l-t If'! r 

.. ILJ'J .. :: .. . 
.. L· )J :: 

INTO KETTLE / r I} Bbls. FIRST RUN / 9, J . % 

EVAPORATION "I Bbls. LAST RUN (J' ,,2 j - .. % 

OUT / 9 t Bbls. KETTLE TEST /J. • t - . . % 

YEAST ,r, 1· .. ... ,l'Jy'"~ fltJ (~ n&i-} 
(~ 7..,.;r_.; ... .e-tJ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls . 

. .. /'l~-f 
I 7 J.'.] 

REMARKS, _,f? t:v,;:/' if~ Moshed in by,s~ 

IM~ 



Tun No./1( ... 

BREW 108 

DATE 

MALT 21.u·A-£,,,...;{;l-Z:- JJJ.~ 
HOPsA,/jf'.,~J//~;(/Pj #,,. ~ttl1;;) .... l.f. 
--4L:i!71)1/HI'fl"-,r, .lff;'Jjilf.-;r(/()) /ii,........ .......... i.. a. 

P.J ./tf',..j&.fJ&(tR/~ NiJ. lt'~~-J l,,A OD '-,Jl. 

TOTAL 

WATER 

Bbls. Tem • Time 

Mashing in 
>I .. u· ((,g•(f. ... . tA~X. ......... . 

Malt ell in /ol.'I' ... ...... ?'.(f'. ': 
Underlet .. J'ib. ········· C)X :: 
Finished mashing /C/ ........ {'.'-:1.t:: ... . 
Set taps Jf~ ......... 1Jfr 
Sporge . lJ.9: ....... ft&-. 
Hop 7 I LID 

........................................ , ..........•.•.•.. 

TOTAL .. ,lJt 
INTO KETTLE I 9 I Bbls. FIRST RUN at- r 
EVAPORATION (,, Bbls. LAST RUN tJ•Z. 
OUT /56." Bbls. KETTLE TEST /3.'.J. . 
YEAST JP( J./, d.'.~/:JJ~~ (~ ;lk) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

I g-:;. ') . • 
. /73':I) 

.. lh7f 

i.J 

Mashed in by, S 

. .. % 



Tun No . ./.~'. .. 

BREW 109 

. ........ .. ..... x,?~ DIA.TE 

MALT t;J~lJ,,,(£,;>,. ~(J~,/,9~_., 

HOPS ~L If~ A-- ~"2.. 3/1.~ . 
/1-rl /!rl 

A~;v~~ov l'7~r,,...;.q,ltJ2 ....................... ....... J. .. £ ... . 
/27 . /ST /17, 

0--11~~~"7 &'"1.£7-~r.~l!?t,,,. -,4,,.. . .,,. . . . . 10) J tJ 

TOTAL 
I~ 

.. .$.:~~I.Z.~ .. .. ~-,,"'~ 
WATER 

Bbls. Tem . Time 

Mashing in 

Molt all in bl 1 /1,1.4 

Underlet It /G-o ....... /2.·":.~' 
Finished mashing ,,,. 11-n ·· 

Set taps fr'i ....... L'.Y~ 
Sporge .. t '- fl .Lti 
Hop t /'ff) 

TOTAL ........... Jj~ 
INTO KETTLE / '/ () Bbls. FIRST RUN / f' / . % 

EVAPORATION t { Bbls. LAST RUN ti..' ........ % 

OUT / fJ}1, Bbls. KETTLE TEST / J~ '7 .. . ... % 

YEAST .A, .. 5• . ~-L,:n•~ (~.,/ »-4-v . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

It'll '. t. 
,a-J 

REMARKS,/~ -ff~ Mashed in by,~~, 

µ-~ 



Tun No./ ... 

WATER 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge .. 

Hop 

TOTAL 

Bbls. 

/t 

BREW 110 

Tem . Time 
)I 

/?~::Or d.'.•Jfo . 
/y) ........ .. ~:.-t~ ·: .. 
/$ (! ·········· f.:JO '.'. 
ft~ 1.11 , 

a~t. ... .... ?1x1 ·: 

.lJI ...... Ift 
. .. j~ Ill" 

TOTAL .................. ~1 t 
INTO KETTLE 19I Bbls. 

EVAPORATION !)- Bbl,. 

FIRST RUN 

LAST RUN 

19'-l 
0-j· ......... ..... .. % 

OUT .. I It ( Bbl,. KETTLE TEST 11 '. o. .... . .. .. .. .. .. .... % 

YEAST .fl t: z...:.. '. ¥--fnrff ... ~) 

WORT INTO FERMENTER l .. 18.2.-I : ..... /L'l:J'. 
BEER INTO CELLAR . ... / '7J,j- ........ !/.If 

REMARKS, /p,,,,;& ~~;( Mashed in by,~~. 

1 



Tun No .. J ..... 

WATER 

Moshing in 

Molt oll in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE Bbls, 

EVAPORATION Bbls. 

BREW 1 :11 

TOTAL 

Bbls. Tern . Time 

7J- I tz.-fg, _ /1'.lS-. .... 
I~ r ... IJ•Zct:: .... 

It / S,IJ l?-: ... 'f.f: '..'. .. 
/fl O•j:':l .. '.'. ... 
/J"8-.. ...... J i ~1 

L2</r . L'f 
7 ..... J':I(). 

:t. 1.' 
FIRST RUN 

LAST RUN 

19· l 
P: :J. 

.. % 

OUT /"8..)4 Bbls. KETTLE TEST / 2 2, ..... % 

YEAST .¢7• . h=- a.--c:l..13l~#.. (~~.) ... 
Bbls. Date 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS,#~ ft~ Mashed in by, t. /)1,i~ 



BREW 112 

Tun No.J. .... 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in . ]5' /0.-~{t . /!,:lo. 
Malt all in li:t)' ........... /1:J?:: 
Underlet IC /~b ............ (f·/1:~ '. 
Finished mashing JU: ..... ... ... 1{,t't ·:. 
Set taps ltf ......... I:.;'L'.'. 
Sparge . .. L~t ... ./.{~ 
Hop l J 'f.~ ... 

TOTAL 2:zr 
'INTO KETTLE lfl Bbl,. FIRST RUN ... . % 

EVAPORATION . 7 Bbls. LAST RUN {) .' J_ ........... % 

OUT lik' Bbl,. KETTLE TEST j le·. t .. . . .... % 

YEAST }Q- .. /· ~, .. c:J<.&, .. /.J,L~ .. ~,E.4-.;). 
Bbls. Date 

WORT INTO FERMENTER /81?..•'t .. : j,t,:. j~ 

BEER INTO CELLAR l 7/•f ........ X'. :J 



Tun No. If .... 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop . 

TOTAL 

INTO KETTLE 

D>ATE 

BREW 113 

~ .ly ~ 4.-.z, 

7t:> 
TOTA L 

Bbls. Tern . Time 

7.3 · /t t ·J3 . r J:J : 
/'f7 (p 'J •, 

I{, I <;o C :1 9 ·· 
... ..... / C 2 ( :lf:J' '. 

I ~-j-
... ..... . ...... 

lt't /(9 

7 L ".'? 
1 1.C 
FIRST RUN 

7 I 3 · 

% 

EVAPORATION G Bbl, . LAST RUN d ... •J ... ......... % 

OUT . / 8 ,t Bbls. KETTLE TEST . / .f.. • l .. 
YEAST lt'.. 9 .. z.d..t.J..j:~ (_--..,,,,(., ilb;;) . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,fli:;,.;t- p~ 
/tl,&-t-Cd.,(.-~~ 

Mashed in by: s~ 



Tun No.5. ..... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE /C/tJ Bbl,. 

BRE\1 114 

TOTAL 

Bbl,. Tem . Time 

. /t t; t8'. . 0, M 
I" 

/y'T ...... .... /{)<( 

l?o ........... /{"'~ '.'. 
. /11 ···•·••·· '"4J :. 
/Sff .... .... J:J::I '. 

UJl .... /{~ 
... 7 
Jl t 

FIRST RUN % 

,;.. " 4 
EVAPORATION <.. Bbl,. LAST RUN ... "'.° ....... % 

OUT . / fJ .Jj . Bbl,. KETTLE TEST . . l .2 .. ~. . .... % 

YEAST }} / 0 "t:::x12!z£t,djlf! 4 ~,{ ;f,4.,-.j · 
···············~·~!~: ............... .......... ~.~.ll!.':IJL . ......................... . l?.~!~······a:·· 

::::; .' ;:~~ !~!< WORT INTO FERMENTER 

BEER INTO CELLAR 

Mashed in by,__tf? fi,,~ 



Tun No . . ? .... 

TOTAL 

BREW 115 

.i.o 

7cJ 

··································•"·••······ .. ········· 

~-·.?~~•.$a-C!a .. -4 .. #~S'~.,i,y __ . 
WATER 

Meshing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE I '1 I Bbls. 

Bbls. Tem . Time 

/Y' 
I(. fflO 

./. t2 

I S'l 

I :rs IC 8-
7. /'fP 

) J.. C 

FIRST RUN 

f. s-q·: 
...... {.~/I? 

.. t :J.L 
;, s-; .. 

.... % 

EVAPORATION ... &/J._ Bbls. LAST RUN IJ _· lj .......... % 

OUT . . f 8_/J{ Bbls. KETTLE TEST / ,< l j . .. . % 

YEAST Ii C/, ....... A-=, ... ,,-Y:-JjJ..1.~~(_~A: . if/cc:-:, ) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

/8.~,J : ... ILIF 
J7J'. I...... t : 2..Y 

REMARKS, ,/µ -ff~ Mashed in by, g, ,/.3-.a.-.-r-
/U"J-tJ!A 



Tun No . . 'f. ... 

BREW 116 

DATE 

MALT gj•9a4;_~£l1M. :iz,d 8;;1 
Hors fi/7,{~ V4j-11rJ#y fp ,/f!J .... ..... :JE 
A-1:p~r;,v .. .. MiJ.lf~uoJ 7.;~········· Jj~ 

'.,f,(,,..£-j~(t?)C:,;;eU,K,,,.,;cl19)/l~.4"¥' .~ .~ . C!.D) ···············•..J..?2. ... 

TOTAL ............. /# 

WATER 

Bbls. Tem . Time 

Mashing in 
,</"1 

Jtf.:{t ./!.1#.. ... 
Malt oil in . uu .... .... /?·/f :· 
Underlet . F?() . ........ I). lil .:: .. . 
Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL . 

INTO KETTLE I 9~ 
EVAPORATION 1/2_ 
OUT If~ ;t 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

I RI• i 
, l7J:f 

NI ........ ... U!fl '. 
/6'~ ........... Ltl.~ .. . 

llf ..... /{Ff. 
7 ...... /11:q 

J, J.. C 
FIRST RUN ( '1. '-l .. % 

LAST RUN 0 '3 ... % 

KETTLE TEST I 2-~ % 

Mashed in by,{;~ 



Tun No .... .... 

WATER 

Mashing in 

Malt all in 

Underlet 

DA,TE 

TOTAL 

Bbls. 

BREW 117 

r2c~ 

Tem . Time 

7 s- . / t,1 :t'? ~.::XL ... . 

/'11/ ..... . t· 4X .... ·.: 
/t IS 0 .......... ?-J.t .>: .. . 

Finished mashing I t 2 ....... {}ff.. _·· 
Set taps ..... IY s- ......... . 7. tt:. 
Sparge ui .. 
Hop .......... J.9t> 
TOTAL 

INTO KETTLE f 9 / . Bbls. FIRST RUN / g,' CJ % 

EVAPORATION {. Bbls. LAST RUN Cl· 2 ........... % 

OUT . . . . / S,J Bbls. KETTLE TEST / 1 '. J . .. .. % 

YEAST -&..Jt: ~ d 11r c_~d -n/4-,.J 

WORT INTO FERMENTER . l</IJ ·H ....... . ll 75. 
BEER INTO CELLAR .L7L3 ... X-Js 

REMARKS, f~"ft~ ' Moshedinby,S~ 

1fe;t- <f tU.t1- Ci¼~ 



Tun No. ?. ..... ........... x,p~ DATE 

BREW 118 
d__ 

~l-7 ........... . 

MALTg:;-74,-!J,.,.,{//Ji_/,{;4..H/4/9~ /.. -o 
HOPS tl~ tr~1~4Jiv~µ&, .......... JS . 
/1,~ ;£~ar,J~cn;t,ff0ff.~ ;;, .. 3 £ 

/J £If~ M.cfii;PJ C:";fl&/4l(~o) lftv- /10 . '4fg la . 
TOTAL ........... let!! 

. . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ...................................................... ...............................•. 

~-.5·.4 .. S~a.4 .. £J~.S.dZl.J.~./?~.y;c. 
WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in .... .... lift ........ . O:J!.~ ... . 
Underlet. .. it. lB'" ........... I~'!.?.~ ... . 
Finished mashing tt 1. ....... ,;. rt: 
Set tops .. . ... /rt ....... J•J.'l:: 
Sporge or .. lt..B: 
Hop 7 .... II/P.. 
TOTAL .. J). t 

INTO KETTLE / f' t? Bbl,. FIRST RUN / 'f, I 
EVAPORATION t Bbls. LAST RUN • .J 
OUT /a" Bbls. KETTLE TEST / 7.' 9- ........... % 

YEAST # .,tt• .Z-. ... &,,~: 1tt1..f! c~,( n4'nJ ... ---.cc7~. 4-«,d) . 

WORT INTO FERMENTER 

···············~·~!~:.. ~.l:3P!r.iJ1. ........... r ............ l?.~!~ ...... :.;E... 

180 ·.~··· .: ... a-~;~ : ........... 21 ...... . 
BEER INTO CELLAR /7~ i 3 ........ i.j· ~- 3'."( .. 

Mashed in by: $, 



Tun No. (tJ. ... 
DATTE 

BREW 119 

MALT 8J.. '{)'_~-4'_-,,.-:-tf(h C:,j,4. ,&_._z;J 
HOPS /lc-,/tf'~l~~ ~/J,-,f}~(!XX ·•··· ..... -Lf:: ... 
.i.£7. p~({!/)~~~;'f:!::r_u)/20 ····•·• ················),'J~ 

/J-£/L~&c:f.,j/ttJ.)~Ml/~2)/J0.,/)~ &A .02 ), /L 
7C> 

TOTAL 

WATER 

Bbls. Tern . Time 

Mashing in 7$' .. tt J.-Ji ... !£fX1. 
Malt all in j'f'T .... t..t!.t .·· 
Underlet /~0 .. ....... :: 
Finished mashing I tJ. ....... ('!f '. 
Set tops I 1·3- .......... 7•/q_ 
Sparge /J. ./?:~ 
Hop 8 .. .. Itt/l .. 
TOTAL )17 

INTO KETTLE !fl Bbls. FIRST RUN 

EVAPORATION C /2 Bbls. LAST RUN cf ' J ......... % 

OUT ..... / 8 .J./J{ Bbls. KETTLE TEST . /). '. '] .......... % 

YEAsT;J./$~~ cK'--;Jf/,i'J~~ (~ h~) 

WORT INTO FERMENTER 

Bbls ........................... ~.':1.(!)f.lJL ... ! Date ";,;;L. 

. /&4:i~ ..... ... lLJj~ .... : ..... . JJ. ... . 
BEER INTO CELLAR . . . /'Tj'"; 't ..... ~.JJ- ::1 .r... 

REMARKS, ffl)'{' "fi Mashed in by, g. $,,,~ 



Tun No . ./1. ... 
DATE 

BREW 120 
.2/L fr .YI.. ... : ....... . 

MALT 8t /} 74.Lq,:,.1, (.h 111..# 

HOPs#l'//'~ftdf;!ll~t.i~7~1~ .......... .......... ]S 
A.#.:Jf~!/li> ..... -:;,,;~f ~111i ....... /fe ........................ J.£ ... . 

6.£/J~~.-/"7{,fefJ6.7~fr,0JJe)fM1 eL :Jo 

TOTAL 

.. Q.·.·lfs,.,!,t..1;..ff ... #~.$~.1. .. Lf#.f~ .. 1,~ .... 
WATER 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I 9 t> 
t/2. 

Bbl,. 

Bbl,. 

Bbl,. Tem . Time 
/11 n ;t.1~{ff. a-10. 

/11 .7 .... ... /2_: !P: 
IC JJJ 0 ....... ... l!: .ff.: ... . 

I{~ !!::ff ·· 
..... Jr~ ........ .. L i.L.·: .. . 

O..'?. ... Jf~ 
7 ..... JL:i.~ .. 

/4 t 
FIRST RUN 

LAST RUN 

I 9, t. 
tJ•t 

OUT I fl.? ;l-- Bbl,. KETTLE TEST . Ll .'. 9: .... 
YEAST~ .~: z,_. '. ~-5 IH ,~ g-4-y 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, tlf{:t .;~ 

Bbls. 

/g-;._g 
/72·1( 

J.tJJ: 
.. l· J.t 

Moshed in by, .I, 13.,,,,._~ · 



Tun No./9.. .... 

BREW 121 

. ..2 J ::: .. . 
. ··············· J..J.::: ... . 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in 

Underlet 

Finished mashing I t.:2..1 .. 
Set taps 1.J_·lf tfJ-/ 

Sparge . !Lil. /&_ 8- .. 

Hop '/ I 40 

TOTAL 11 s 
INTO KETTLE I '1 I Bbls. FIRST RUN . % 

EVAPORATION 
{/.. ... Z. Bbls. LAST RUN 

OUT ..... l Pf Jf i Bbl,. KETTLE TEST / J. - 't . 
YEAST J(X ,. ~ ' ~ d/h'.~ c_~ ,( -ff_--4-,,) . 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

Bbls. 

l IYH·% 
l7F'.C 

.......... % 

Mashed in by, / • 



Tun No./J .... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

BRE\1 122 

TOTAL 

Bbls. Tem . Time 

71. ltf:-tt ... /1:H'. ... 
t ':ft .. . ..... 11.· zs-.·· 

I J.. ,.,j . .. 
············"·""""'" 

!tl .......... fk 3:r· 
1rs- 1.t. If" 

I J'?. . . /ls.' ... 
.ti. ... /L/0 

J. z s·,{_ 
FIRST RUN 

EVAPORATION ( /,l.-. Bbls. LAST RUN ~-t. 

0 '. 7F OUT / 'g- J /l, . Bbls. KETTLE TEST . 

YEAST ~ t- ~,(liL~) IN~ {~rt ;J4.v.,J 
(.,...,._,,_.,l, 7~a,,.ul) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

............. ~~!~:... . -........ ~.t?.l!!~JL. .. 
. /8/,8 

I '!J ,9 
. n . ~5:-

~. 5-

Date ..... .................. 

REMARKS, cf/~ .Jf 
M'av..~ 

Mashed In by,S~ 



BREW 23 
Tun No./1. ... 

MALT <U, 't1-A· .e~: ,e{;:tr,~? p~,(f)~ 
,/27 / ro 

HOPs 4.R,r~~"'fj,(/ e)~4__,.... -d~o<.. V.J.;L ... .. 6.~ .... 
/2;,, /.rt 

4~.P.~(-32 .. ~?' ~£"~&......................... .... ················ -5 .. 1~ .... 
1J-l.tf.:_,,,,;r~i11;{7 ~~w,J,/A, ~ ~7.d, ~1. .... . ...... ! e .. 

TOTA L 
7 t:J 

WATER 

Bbls. Tern . Time 

Mashing in lY 2- .. tt J~, u· . 
Molt all in I. LI_; ..... {·t'_,? ~·: 
Underlet It /ft~ ............ { J,s ~ ·· 

Finished mashing /~,; { '.'f.~ '.. 

Set tops I S fr ............. 7'./.t? .. . 
Sparge u,e-. /~fr 

Hop .. 1/z. /qp 

TOTAL . 1. 1 t,{ 

INTO KETTLE FIRST RUN . .. ..... % 

EVAPORATION LAST RUN ............... % 

OUT / S,!> Bbls. KETTLE TEST . / ef' .2 j~ 

YEAST & J. ~'. -;,1 .. /'A~ (.~ if ry 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, .J~ d Mashedinby, S'~ 



Tun No./J.: ... 

BREW 12 11 

MALT~tlJiJ-f-@r.-4':(;t:,,. a§dP~ 
hi l.ro 

HoPs A,./' ,1;,.,c:ff"fj{l•f) liR-, Lh "1,ff av .......... ... ....... ... .. JL . 
~~;f~ovtf'~~jf~<rt:JJ ... 1._h) ................... .JJ.: 

/J .t l/d.~t,2£,v~tr,.,;rw)gh>/J..,.~4.-· Rl ... .... ... JJ? .. 

TOTAL 
/~ 

~.6:£ ... S',p/(j,;.:f! .. ,,<J~.J.'~ . .tff:!1. &Z;;,,,1.jk. 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

19d 
7 

Bbls. 

Bbls. 

OUT / ff} Bbl,. 

YEAST » ~- "/r~·j/f # 
(.,,,.,_._ti_ 7~ t«,,,J/J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

I 1/ ,3 
I 'J ,_ 

Bbls. Temo. Time 
A /11 

75· lt7.:(? . /l..,17 ... 

/'ft ...... /J,.Z T_ '.' 

IC fflo ..... ....... . /J·'f.t :· 
/0. . .. l.t .. ~-.~ .. : .. 
(Yf ......... J :?'8. ' 

U, 5' .. I{~ 

s-- .... JlJD 
-< .P 
FIRST RUN 

LAST RUN 

-<' KETTLE TEST 

774-y 

d·J _ 
I J. · 9 

..... % 

.... % 

REMARKS, c!Jfµ"° ,%~&?{ 
12,,,..,;;;z:;;,..., 

Mashed in by,$ 4f.k~ 



Tun No./ .... 

BREW 12 :> 

-- [),U,~~ DATTE 

MALT -"',§~_) 
/~:I /),:, 

Horstf.'7-1".-:reff/,fj,N,Jffe ,ll~ ~(/V _ 
,Oz) /57 - .Z_p_~-----

/J:~if~pC;:y~f(~1(!.J _ /fr:J 

/,t:_,,,,;r_rf..t17t1t!J/';;; ~.r~j :> #P:- ... .;$~.(, (,!,;/ 

---_:?,. __ 1-.~ 
.}a 

TOTAL 70 

WATER 

Bbls. Tem . Time 

Meshing in 

Malt ell in 

Underlet It I ~ -o _______ ?_: .t.t __ 
Finished mashing (CJ. _ C}'? 
Set taps , 3 -a- _________ zqt 
Sparge /) rt -- /t:~ ----
Hop fl-i I LfO 

TOTAL J) 7/z_ 

INTO KETTLE Bbl,_ FIRST RUN / ?,· z - -- - % 

EVAPORATION t /z_. Bbl,_ LAST RUN cJ ' )-f _________ % 

OUT ____ / 8-f d. Bbl,_ 

vEAsT .lil'N A= 1.zr A_ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

18/,r 
/ 7J-r 

KETTLE TEST /] • J.J • _ ___ _ % 

(~ p-4.,.) 

REMARKS, Mashed in by, tf? ,:1J'1~ 



Tun No. i ... 

BRE\l 126 

TOTAL 

~, .. 6:.~S'@tn.. . ./£. .... ~.$..4.J..l':.4!./~1..pr.. .... 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, (Yj/"µ ;:f~ 
µ-~ 

Bbls. Tem . Time 

I'! 7. . . ... /1- lP ' 

L8o lJ:.•'tJ! ... : .... 
;'1. /{-t/·: 
IJ·f .......... J:.Y:: ... ' ... '. .. 

I Zfr .. .. j{f 

Bbls. FIRST RUN If· J. 

Mashed in by, /. r:t!fJ~-



Tun No .. J ... 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbl,. 

BREW 2 7 

µ'I~ 
_gj~ 

... Lr ... . 
fi:L ......... J .. O. .. . 

TOTAL 

Bbls. Tem . Time 

rt I f?o . C,fp '. 
(CJ t -11 ·· 

..... /,J·S:_ 

l-?9: .. /f'? ... 
? J 't t 

ii t 
FIRST RUN 

LAST RUN 

t -n 

. % 

OUT . / .S- )f /4 . . Bbl,. KETTLE TEST / :l · ,l_ 

YEAST ,-OIS~. ~. c2C£ /7.E c~- .Jf-4--J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ~.;; 

~a<,.,~ 

Mashed in by, g. ~.,,._...~. 



Tun No. f .. . 

BRE\l 120 

TOTAL 

WATER 

Bbls. Temc. Time 

Mashing in 

,'j/j 

lt2·{f .... 1.t-XL 
Malt all in I II r' . . ... /7.•]8. ·· 
Underlet 11, t<J-" ··········12~xt: 
Finished mashing (1.2 ........ J ·OX'. 
Set taps LH ..... ... .. . J]J ·· 
Sparge Ir~ It.~ 
Hop .... g.- .... Jtto ... .. 
TOTAL .... J,J.7 

INTO KETTLE / (j /' Bbls. 

EVAPORATION C/~ Bbls. 

OUT / J ,i, Bbls. 

YEAST ;o, I 6 • W ~: l?o 
(-'M,l.,,,L 1~ a,,,,,i) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

($-/, If 
17)-9 

FIRST RUN 

LAST RUN 

KETTLE TEST 

I 9 ·7 
() · 's 

I 1- 'I 

~54-ry 

./1·26 ' 
j,-9 

REMARKS, &~ ft~/ Mashed in by: 

w~ 



Tun No. ,r. ... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE I 91 
EVAPORATION 7-{ .. 
OUT I FJJi 
YEAST At..,, ,,--y.:,-.{ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /1),,;i' ,%~ 

Bbls. 

Bbls. 

Bbls. 

TOTAL 

Bbls. 

FIRST RUN 

LAST RUN 

KETTLE TEST 

BREW 129 

.Jr .... 
..... ·············J.r .. 

.... l<>. . 
7 CJ 

Tem Time 

/Cl-ta' J", /./ .8'. .... 
/4) ~-sr .. 
I_ 8-a t ·I'? .. 

J . (,2. (, 29 .. 
/ .rS-9 { 5·'1 .. 
It&-

I?· o . % 

/)•).r . .... % 

I :t ·.J ..... % 

.0.1·-:1' 

Bbls ..... .. ..... ... ......... ... ~~}!\!:l.~.. .. Date 

;g,-.4 .JI.7r ... i~i~. 
j'J_J.J ,2 , J "l'f --!f' 

Mashed in by, ~. q?;,i..~ 

p#<1Md- /b.,~ 



Tun No . . { .. 

BREW 130 

MALT 8'n t4 . .., .J.Et~){J.-J:,J 
/SI /fr~ 

HOPS d,J/f'7J;,-::f~7(J![} /Ip,, dJ7_}f~-(,/,q} ... .................. .. . 1£ . 
.. .... .. )jo····· ..... ··················-l.r .. . 

-!#fJ~J . . Jo 

TOTAL 

.. 3.~~ .. ~ .a :1:4~ .. '9~ .i .v-#-E~ .. J.~ ... 
WATER 

Moshing in 

Molt oll in 

Underlet 

Finished meshing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbl,. 

Bbls. Tem . Time 
l'1 

73- /t2:~~ ll,1/!. 

(<-1'7 .... /JJ~ .'.'. 
It I S-t> ......... 0'. ~q '. 

JC! /J: .. f'I: 
.UJr ............ I l:: !J .... ·.: .. . 

ll-'i ... Jt?. 
{.. .... /'(~............ . .... ... ....... ..1 

J 2 5· 

FIRST RUN I 'i', 'i' 
LAST RUN ,1 . }.. 

OUT . . / f}t_ Bbl,. KETTLE TEST {). , ( 1 - .... % 

YEAST ,ft / °J • . ~ . /]/,°~ •, f:n 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,/?a,.,.;t- -ft~ 

µ-,.~~ 
Mashed in by,~ 



Tun No .. 7. ... 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

TOTAL 

BREW 131 

Lk 0 -#. DA)ATE ,::::r--, 0 

... ). $-. 

4 .. ~-=-·· 
,2, tJ 

Bbls. Tem . Time 
A_,.. 

75· /1[.L·tfr (.c,y __ _ 
/Jf > (, •/~- .. 

Ir, (8fJ .... {-Jj' '.'. 

/~/ ( ,Jj 9-... · ... 
/St ......... ] -J(t 

l:J..'i . jtf} 

71, j 1-1_() 

i 2u 
. FIRST RUN 18", '1 % 

LAST RUN d ·J % 

OUT / 8' t: Bbls. KETTLE TEST ,~ .lf ... % 

YEAST J(l,jJ. b ,,-y--;;{ /;),F~ (...............d ;r-4---,_) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,/7 a,.."Z ]7__;,a::;;,,I 
µ_;c--;--~~ 

rg:1_. 7 
174.C 

Mashed in by, s~ 



Tun No.8. ... 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/91 
t,L 

OUT /S-lf/z.. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

BREW 132 

TOTAL 7tJ 

Bbls. Tem . 

lj- IC 1.:.CS.: 

{'1} ... ······ ft.1.?: .~ ... 
It /8-~ ......... n :Jfl_ • 

I t1 f J.. 't 9 • 

..... L$ · f . ... .... L:11. 
08:. .... Ifl 

7 ...... J'i O. 
j 2t 

Bbls . FIRST RUN l'l,s· 
Bbls. LAST RUN tf,:J 

Bbl,. KETTLE TEST / l• J.. 

/ 79-i j/ )' 
I 7.2 · ~- } · :J 

REMARKS, fief ft~ Mashed in by, -I~ 
~"1-c,,4' a,,._,~ 

% 

% 

% 



Tun No. 'l . .. 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I 9 I 
t 

Bbls. 

Bbls. 

OUT / 8' )- Bbls. 

YEAST /¥/J"f/X 7=: . /J<~l)j~~ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

BREW 33 

. .. . 1.Q. 
,U~---
;to 

TOTAL /CJ 

Bbls. Tem . Time 
/If 

1s /t1-tfr :u1:T 

/Lf7 td? ·· 
It (S-t> ...... t./7_ '• 

/C2. t._JJ: :: . 
jJ8- tS9 •, 

/l't /tS-
C 140 

i). j 
FIRST RUN / f'. J. 
LAST RUN (J ·if 

KETTLE TEST / 2 . J. .. % 

c~ :k.-?y .... 

REMARKS, f{h"f Mashed in by, ./l, P);i.~ 

µ,,;-r4//~ 



Tun No.// .... 

WATER 

Mashing in 

Malt ell in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL .. 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

TOTAL 

Bbls. 

BREW 131 

.£ 
DATE ~ .f. .... '. ...... . 

7tJ 

Tern . Time ,,, 
/( 2·{9- .. Jl-n. ... 
(H_ 7 /IJ':< 
.UJ-P ............ 11.J~·· 
/IJ ...... IL~F 
/.~ .<J .. ~t ..... !kl!. :: .. 

(.l ..... Jt~ 
C ...... /L/,? 

~J-

FIRST RUN 

LAST RUN ... ......... % 

OUT / ft .I/_~ Bbl,. KETTLE TEST / 2 • (7 r .... . % 

YEAST ~/J' .. ./.J..X .. #' (_,.,,,_/4 _$-4-,) 

W ORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, -],~/ 

Bbls . ........... ............ ~.?.111~.~ .. 

lfi.f·, s- ll 'J .. 
I 'lJ' ,9 ............. l•I 

Mashed in by, 



Tun No.//.. ... 

TOTAL 

BREW 135 
ft-

DJA..TE ., 

J ,j- __ _ 
Jg- __ 
;JO 

~-.. 1.·L&-/t/J.-:!'fi~-~4-fltf :!: ~~---~--
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE If tJ Bbls. 

EVAPORATION Oz. Bbls. 

OUT /8- 11 Bbls. 

Bbls. Tem . Time 

Js- / tt .t..'J I/• /../~ ·-· 
/4;, /,1,J"l " 

It .. ./ fD /J. l'!'IJ : 
jtl. y~1 .l9 •· 

/j•s- .. P : Jf:: 
/ :lff /(9-

t ..... jy6 

-< 2 r 
FIRST RUN .. . % 

LAST RUN 

KETTLE TEST / l · 7 % 

YEAST ;& /I.I 'l,,..,. L~~J I 7J? ~- c~.L %/4,,,) 
( ,,...,.,._el '7a-X"aMG- /Z6<o(_) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,?'f pr,~ 
#IX~ 

Mashed in by, $ 



Tun No. /l ... 

BREW 136 

MALT 9~'ff'4-4'c/?'> . .,/(~ a_~,/49,..,.,r 

HoPs~-1-Ir~ ~dJ~o/i,.. 4J7.;f$!.c.u,J ..... .. (lX 
1l£:.p~1,x.J. .. if"7:.1£#f1t..,,:,:eqf ......... 1;:. ...... ··················.··J·F··· 

/J.,fl(,:,£:!.~{f~/'.7~/L_...,;r{_("Jlf""'f3.~ -$-!.f ~L 'Jo 

TOTAL 

~,.j:~ .. S~/;,,~~~·~··tl~.S&J.v.:$. .... 
WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL . 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

Bbls. Tem . Time 

7.r lt:J.·C~ f:~J .JIJ 

/I{'! .·· ····· ,f:/4 
It f lf0 ........... f·.!.f .. '. . 

I''- .. f -. !r.~ ... : .... 
( :/fl : 

/,),fr: /IS--
{, /'f(! 

J, % j-
FIRST RUN 

LAST RUN .. .. ..... % 

OUT / EJ' J/ /4 Bbl,. KETTLE TEST /). • t, 
YEAST~/rf.k~ <Z'& /]J-~ {._~ P~'} 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /1,.;t- ,~p{ 
~tf Md~ 

Mashed ;n by, S' 



Tun No./J ... 

TOTAL 

BREW 137 

L~,~.k 
DAATE ~,,, 

Sr 
sr 
32' 

I t5-Z> 

~-~'.~S'~,;,;.-/f ~~11r#'!. ,c'~.tfi . 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

'INTO KETTLE Bbls. 

EVAPORATION Bbls. 

Bbls. Tem . 

1.r /tz·CB-. 

/1.1'7 

It /.itJ 
I Cl 

Time 

fl>, /{., 

I 6 lff · 

.. /o.4ft .'. ... 

.. /t) ,j~t 

tj·JI- . 11-;t: 
/l'il: . /ta 

S I 'it> 

2 i. y 
FIRST RUN .. % 

LAST RUN 

OUT / ?} C Bbls. KETTLE TEST / 2 • $f ... % 

YEAST b f(_ • ... .. ~-;{ /'.JJ:-#' (._.-,....,,....,t..if.-4,,...._) 

Date 

WORT INTO F.ERMENTER I'll , 9' ..... I), '. ls 
BEER' INTO CELLAR I 71, J J, f 

REMARKS, 



Tun No/If: .... 

.. 1::!!!'..S.~ll.~ .... dl~ .. &4,,j,.lf~ .. /1~).~ 
WATER 

Bbls. Tern . Time 

Mashing in ;,s- . JO. ~{'r. .... /1:L.L .. 
Malt oll in ....... /J:.?t · .... 
Underlet . . IC ..... .... lt:1.L'. 
Finished mashing JJf .. ·.: ... 
Set tops rr~ .......... LtJ~ 
Sporge .. ./!!L .. /tr. 
Hop . r. ..... JY.IJ.. 
TOTAL . 

INTO KETTLE Bbls. FIRST RUN 

EVAPORATION 7 /z. Bbl,. LAST RUN t'' J. ................... % 

OUT / ff}, /z_ Bbl,. KETTLE TEST /J • % 

YEAST~ t, -?Y-~4'.'. /)a -:f (nM.A. ,<.. pk) 
c_--,..,,,,{. ;,~ tU,..,t,.) 

WORT INTO FERMENTER /72.? .... Jt.1 
BEER INTO CELLAR /t9-~- .......... 1: 'f 

REMARKS, /;<-ef /!~ Mashed in by, f ,?l}t~ 

/4,f-1-4,/d 



Tun No. If .. 

BREW 139 
.,4. 

DAA.TE ~II •· /.rz. 
MALT 'l.J/t14/: {f/-$/2.,-,,,X) 

,/2"1 /j--o 
HOPS -d4 ff,.---.;f./7 (le). li-f>J ~) · $J.Dl.Vf) . ..... . .2£ --1• :,·r 
.{7,-l_jl,~?1/fp:.:) ~711jj;lf',......z(IP) ki> ... ..... ...... .. . .J. .. 9~ . 

~Ul/'~.&.l"b(.!.t?L~,7~,.Y~:,:> #~ /½-. .f~A.(!.-J . )... t? 

TOTAL 
7/J 

WATER 

Bbls. Tem . Time 

Moshing in 7:,· /t2-(S, .,....,/1 ___ -
Molt all in /tf 'r . • Ll,J 
Underlet 11,.. /f1 6 .S.IJL.:.: ... 
Finished mashing jtl fi.t-2:-. '.: 
Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I fl 

' 
Bbls. 

Bbls. 

1.s·l ____ .... I .. 
;1.S, __ lt&-

' ···· J':U? 
1. 2 f 
FIRST RUN 

LAST RUN 

/ '/. I 

o _·J 

OUT / 8-J - Bbls. KETTLE TEST / X 1. 
YEAST -~ .J. -(-_ J ~£11..t-$ ~,L '. ,7-4-,,) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

/92-} 
l 7J -2. 

.ILYJ· . 
... J. _3 

REMARKS, ,/?tJ,,vC 
;:14;t'y-t:,U, a,,,,_~ 

Mashed in by, # 4'4~ 

. % 

... % 



Tun No./... 

WATER 

Mashing in 

Molt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbl,. 

TOTAL 

BREW 14 0 

1r . 
.. :i.,r 

p tJ 

711 

Bbls. Tern . Time 
/'; 

7J- JO ~o . ... Ir? ?f ... 
. /4_1 ........ ff?:'fP"• 

/{, (Pio II·~ 

(t:l- /J •JJ :_,, 
It~ ........... J I..".. '!.~-- -·-· .. . 

/'J..'it It'< 
.s· ... I'!() 

J 1 1{ 

FIRST RUN 

LAST RUN 

OUT I "fl j" Bbl,. KETTLE TEST / £ . ,t:) j ... 

YEASTkJ~ .. • .. u.r-:!6 ~,l !?41;) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbl,. 

.//h: 
)./ 



Tun No. l ... .. ....... x . .P~ ... DAA.TE 

MALT flH!Afl:~~,.,f{~ .1,'f'4 ,IJ~ 
nr /s,c, 

HOPS 4'.,l,,1_,.,..z,,-,5,./"fif/~:J l<_A, ,(b <fJ,L (.U_) 
/~• . /J'( 

ll./.if7~~;y ~'7/' ~f/--,r:v<?? ;1; . -
/J./,,f'd".~et;<-t~Jt";f/f<.4!{--7(to)/( .. ,#.. ;!~,<..(Ip./ . .. 

TOTAL 

BREW .1. 41 

.. .2£ ... 
JA-.. 
Ja 

~,r-4fS.-#:1:z,'.::ff,44~...¢c~'f'f{ .. L~ .-5fa 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Bbl,. Tem . 

I 'I 7 

f' n-o 
/tJ. 

Time 

lf-j~_-

.. /l,,1~~ .: 
I .V-'ir -

Set taps 1.n- ... 12-,5·<;:_ :: 
Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

OUT 

I 9fJ 
(, 

I '11 )f 

12. S, .. . ft&' 
(, I t.t~ 

.C2 ~-
Bbl,. FIRST RUN 

Bbl,. LAST RUN 

Bbl,. KETTLE TEST 

YEAST ~,H, h-,.. ~-.§ /"J1 fl_--4-c,) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /~ ;r~ Mashed in by, 

9- /4/,:;c 

.% 

% 

.% 



Tun No . .J ... 

BREW 14 2 

TOTAL 

~·.7..~ .. $~/b.~ .. 14~ .. S',..?l:.:z'f-ef. .. .. ..2~ .... 
WATER 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL . 

INTO KETTLE /ft1 Bbls. 

Bbls. Temo, Time 

JJ- Jt.ktr .. x,1.t~ 
··' ':17.-. . .. §•?L'.' 

/? lS-0 .............• r.X .. l .. '' . 
jC2 I.· oJ ' 

.... /fS' ············ J.·'JJ ; 
ll~ 1,&-

~- ·······/'-!O .... 

FIRST RUN ..... 'II 

EVAPORATION ~/2 Bbl,. LAST RUN d·J. 
OUT I ({ f/4, Bbl,. KETTLE TEST / t, '. (, 
YEASTAl-Lh-,,, ~--:511s~c.-.-.,,,.pt;?4. 

Bbl, ........................... B~.111~.~ ... . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

18-/•H 
I 7J:C 

.a,l;~··· 
....... i-5 

REMARKS, ,,/Ja,,;r--:%~ 
~,_.,~ cu-..4.-, 

Mashed in by,$~ 

Date 



Tun No. J:/ ... 

TOTAL 

BREW 143 

Sr .. 
...... .... J.£ 

JD 

~,J·:# .f~/,;-:tf~ J'4J'f# .-?'?~ .J ~ --· 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

OUT 

YEAST N . J-

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, c,Y~ f{ ~;,(_ 

Bbls. Tern . 

JJ· /tl - l't 
/'fl 

ff,, /8~ 
./CJ. 
/f?-7' 

1.1rt /ca_ 
J. /'ftJ 

1 Jf 

Time 

1~·3.l .. 

t,He" 
.. /L~'? .:: ... 
.. /J.l(f'_ _ O'. 
Jl·'f9.'. .... 

. % 

% 

% 



j' Tun No . ........ . 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps . 

Sparge 

Hop 

TOTAL .. 

INTO KETTLE I'll 
EVAPORATION ? ;!-
OUT . /~If/le 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

BREW 144 

TOTAL 

Bbls. Tern . Time 
)~ 

7$- .JU-~ff ... /1:~'.l ... 

/t 

/)~ 
'7 

.{). l 

FIRST RUN 

LAST RUN 

KETTLE TEST 

/ti 1 ... ....... /2.:"J . 
I e-() 11-· 'J.3 · 

r ,,. /2'. ?.~ : .... 
/-dlf '• 

Dote 

IS-). , If ; .. .IL ls? 
··············4 

I.J: ...... 

( 71-f,j' 2-J.6· 

Mashed in by,~ @l,~ 



Tun No .. . k ..... 

TOTAL 

BREW 45 

..,/21.~ .. 
.Jr 
.z" 
Tt1 

.......... ······················· ................... . 

. ~ .--t~ .. Sdf:1;..:f .. -.i~ .. ~,g'/::.~ ... /~.1..Ar 
WATER 

Bbl,. Tem . Time 

Mashing in 

Molt ell in 

Underlet .. 1, /8-~ . ...... LJS: .. 
Finished meshing JIZ S.4? 

Set tops i~.g- ... ·········?··JL. 
Spcrge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I 9 I 
7 

Bbl,. 

17:?L I r, S' 

7 .... 
,{ 2 {,. 

FIRST RUN 

LAST RUN 

OUT 

YEAST 

/ Ji Bbl,. KETTLE TEST . /). •. 3 

~lC.J.= .. a:-:£. /ll~ .. (~,,t ,h?,,2 
Bbl,. Date 

WORT INTO FERMENTER I R l 3 . . ... ltJJ · 

BEER INTO CELLAR . .t 7 ?'.. 1 ........... L·J 

REMARKS, /Ja,,_:r ;;~ Mashed in by, -1- tl)n~ 
:/4;r1 a,,.,~ 

.. . % 

.... % 



Tun No .. .7. ... 

BREW 14 J 

DATE ~IJ -1$.J~ 
MALT 8 UJA- .{',,;.-f/;:;,.,, ]f ~.{}~ q !>-
HOPS /j_,/ ff',_,c,f.,:-r'i};,(I~ /f P? &.tft(JJ) .... ............... 6 ............ . 

~~7.7~C:J ~7 ~/r~Cfo} 7fa ....... ... }, £ 
11..tr~~li2~7 M~v/flh~~4§ .................... 6~ 

TOTAL ··········· 7~ 

WATER 

Bbls. Tem . Time 

Mashing in 'lS' .. 1,2~,~ . (tJ. <t.. 'L 

Malt all in I 't 7 ...... J0,2 t .. 
Underlet I~ . f8D . ...... /t>JJ .. ·: .. . 
Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE I'll 
EVAPORATION .f/. /( 

OUT I &3:2 . 
YEAST/fr' t "i 7 

WORT INTO FERMENTER 

BEER INTO CELLAR 

a-;J_ 

l t~ . . .. ll'.4't ·: .. . 
(X~'.'1{ lt-tl 

U.ir ..... /t8 
C ..... Jyp 

. J.S 
Bbls. FIRST RUN I~-'/ % 

Bbls. LAST RUN 11 -.1. ...... % 

Bbls. KETTLE TEST /2.s/ % 

1n·-! c~i~ 

/8~,6- i I/.J.1.-
175 -'f f•Z. 

Moshed in by, s~ 



Tun No ... 8.' ... 

BREW 14 7 

.X,I?~ 
MALT .9.S:.t.l4f:£!"':: ~(;4 'J14', )J..-.;;t-..) 

DA\.TE LkN4-~_,_, ." .... 

/.11' /Jr, 
HOPS ;1,4 ./1'~.<:1/-f;j .rL5)./fh .. 4'-, -:5.:#- {~q} ..Jj--. 

/.J-,, /rt 
a,en,,-HL@:J iff''?fc #tc~/f~ (laJ ... . .. . :t~= 

/.Jr /fr /n 
tU /r.-..'t 6d'1jrt4J ?7~/f~(I~ ,,,.,., g., >M to> _ .... ........... . ...... :Jc.> .. 

TOTA L I trtJ 

•f,:~ S~12,-# fl~ $..!1; i 'f -ft. ·"°~ l,fo.'C. 
WATER 

Bbls. Tern . Time 

Mashing in 

Malt all in 

Underlet 

l(-6T .. :· . 

/:l·lt .. '. ..... 
Finished mashing 

Set tops 

Sparge . 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

Bbls. 

Jtt. .. /J..J. '. 

I SS- ..... U, .!J~? . 
IJ.Ef. I~t ... 

7 .... J<ftJ 
i ), l 

FIRST RUN I f•.1/ 
{ { Bbls. LAST RUN (J,. }-f-

OUT l 9' '7 )z, Bbls. KETTLE TEST .. / ,( • fJ 
YEAST 'fflf . ~'. f'l,p~ (_~n~/ 

(__,...,.,,.._,(, 7~111..&A-<I-) 
Bbls .. .... ....... .......... .. . ~.~.llin_~ .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

j _J 79 • 
t ?x,s-- .. 

REMARKS, ,/7 ,t,..;f' ..;;~ 

if4''1'Wd~ 
Mashed in by, ~ 

. % 

.% 



Tun No. f ... 
B~E\1 14 d 

MALT 'gj"f]/,4~,;.,.J/;;t,,,,#.fl~/,9~J~ 

HOPs44 ff~ ~4;fj rfs.V #~/!7;1"'4?(M) . fl£ 
~dJ?.7fa~}fj c7 M 1~U<v ko . 3 6 
~k~d'A#f o.Jh;r~ ~(lo)/1,.. .4-> :.5, .. eL J P . 

TOTAL ........ LM? 

~trn,$.~~ .. S'da .. .... ~94::tvfl/~.L'fC ... 
WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL . 

INTO KETTLE I f lJ Bbls. 

EVAPORATION 
j"J /4 Bbfs. 

OUT . I g4',f Bbls. 

Bbls. Tem . 

17 1-f 

I C I frb 
Ul 

Time 

S· 2,t? , 
~-. q/J. 

!J>l }~ 
I~+ ........ ( :)}' 

ll 9'.'. ... . J(~ 
(, ........ l.4:~ .. 

J~r 
FIRST RUN I 9 ,J 

LAST RUN (J-j 

KETTLE TEST 11-t. 
YEAST $,. /. z.,.,,. .. ~~/3.$'~~~/4¥>) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

/ 8'"· @-
/71 • / 

% 

% 

% 



BREW 149 

T,n No./0 .... ><-P~ DATA TE 

MALT <JX/2,,#:../',-. ./(;4:, S f.:1.,f}--':J 
HOPS fe,..,{µ .t::..().P) :?i.~ .... 

/3'" l.n 
A&'. p,.,._..._,.~.,t~i,[)~"T·~uf:;,,.~:v.11L .... 31_· 

/21 . /fl ,/i-o 
<7tf<:'4 n~f/lJJ !J.., . .. /t!) J..cp . 

TOTAL 

~ ········ 
WATER 

Bbls. Tem . Time 

Mashing in 75 ./Cl ".CS- /D ·.V. .. 

Molt all in ii J./'1 /tJ·J:, ·: 

Underlet It ( S,P ... /().·(!~ 

Finished mashing / (J. /l•IIE° ,, 

Set tops ! :i'9' . //:.?~ ... : ... 
Sparge I).~ . l .' 't 
Hop 

7 L'-f 0. 
TOTAL 

.u {. 
INTO KETTLE Bbls. FIRST RUN .% 

EVAPORATION . ..f /L Bbls. LAST RUN 

OUT / 8/f 'L Bbls. KETTLE TEST / ;. ;;) % 

YEAST u g. b ~-;;{ /:J.r-:ff ~,,(, il/4-.;) 
.............. Bbls.___ ~.<:1.Wr:i.~. 

WORT INTO FERMENTER l'd.:J, .9 ... . a,.1 .. 
BEER INTO CELLAR /)J ·: I{ ......... i'.']J-

REMARKS: #'° ft~ Moshed in by: 4 t?))J~ 



Tun No.// ... 

BREW 150 

DATE 

MALT 8). 9~4 £9>o,./l_(b_ Jf].#J.9~//4 

HoPs A~lf~d4ev ':rn ¾-14-Pv .... ..... .. !l!i 
A.£.lf;::t,/6~? ... .. ~.~UPJ .......... 8 ,;; ....................... %.6~ .. . 

/1(~~,f;;vP.J ~7Mr~~:lil~~~ C6:L. . ..... .. ... 

!ti ........... , ...... TOTAL 

WATER 

Bbls. Tem . Ti e 

Mashing in /?1.•{? ... l~l:U .... 
Malt all in !'fr . IZ•JJ .. · .... 
Underlet 

Finished mashing IC7. I,() '3. 

Set taps .. JtPr_ . I · 'J J ' 

Sparge Ill ... U)}-··· 

Hop 1. .... /~o .. 
TOTAL ,t t 

INTO KETTLE Bbls. FIRST RUN 

EVAPORATION Bbls. LAST RUN 

OUT / '; J' i Bbl,. KETTLE TEST / _% • ). .... % 

YEAST n 9. ~C;!y~ei(l .d' (__~ i5~) .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 
••• ••••rn•••••••• .. ••••• 

/79-7 
111,t. 

. J/.]j" 
2·7 

Mashed in by, ff ,,&11,~ 



Tun No./'-. __ 

BREW 151 

OATTE 

MALT J°,1ff!,-'.,/_~ ~ -(~ ,//JJ 
/rr /-'fl 

HOPS ~_£/('"1;,;~~(t,V(i,,,,1;;~,,{,{/LJ - --- . _ -- x~ _ 
P~ff7)i:_J-O£'l~lffj<lo) /n ______________________ 1,~ 

~.Rtf~~P2i;:::;,M~"'4ff.Jlf<P,/J..<i.~co.. __________ J t?_ 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls, 

EVAPORATION Bbls. 

TOTAL 70 

Bbls. Tern . Time 
A 

7S I~ 2-tfi _ 6-.J·v 

/'-f_ 7 t•,lf) ·: 

I f}P t,J..5- •· 

(.?2 
ls8" 

U 9- If$ 
7 . I /f~ 

). :t t 

FIRST RUN 

LAST RUN 

C,:J~----· 
j.t)C I• 

ouT I zlJ/z. Bbl,_ KETTLE TEST 1 2 ·2 __ _ ----- % 

YEAST .l{Y_j/, -~ ~~/1,t-ff ~,t /7-(:{.---,) 

WORT INTO FERMENTER 

BEER INTO CELLAR _ 

REMARKS, I~ f? ;t,t:;,,e 
'11,:f <I 41d-- av.~ 

/8 '3'. o i _ ILN.. 
I 7 o. I -- --- ---- tlf r 

Mashed in by, .If. tfl)t~ 

---·2 
___ a ______ _ 
l- 'f-¥;-



Tun No./'J. ... 

BREW 5 2 

...... X1 P~ . DATE/+/f-4 

MALT ~J?CA.~,p,,,,e'. ,Jf;J <1,0---52 
41 /"J'4 

HOPS .P, if_..;e ,f,ti/~(L~ _q"A, ~- r5~tP_} .. .. .... ...... . JS .. b" -d' - JS-1 
&.£P7~,;{ if:7 ~f(p-fL& /j .......... ...... ... 3 

,-ftf:~$.47/-lq)C7-M~o)ft~~ ... Jo) ........ ...... 'lP . 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in 71- 111.~lft n•tP 
Malt all in /W'T. j','.'7.t>_ 

Underlet ... IC . Jfd .... .... Li'. 'f P. ... . 
Finished mashing l t !J,, ll-· tt.:: .. 
Set taps .... Jtt .......... .! .. · ... rt .. . 
Sparge I J. .~ ..... Jtt. 
Hop T /1.f.O 

TOTAL 2. J. C 
INTO KETTLE Bbls. FIRST RUN ;f, '] 
EVAPORATION 7 i. Bbl,. LAST RUN {)_' J. 
OUT I S'? 1. Bbl,. KETTLE TEST . / 2 · lr 
YEAST ~/J.:b~/70~ i>-4-,_) 

. ... ~?.!~: .... .............. .. .. .... .. ~.C?.!!\.~_ij__ ___ ... .... .... ~~!~---· 

WORT INTO FERMENTER 

BEER INTO CELLAR 

/86 ·' 
/ '!IS 

.. /1-l.1~ 
g. j' 

.. J&.-f. 
.. 

REMARKS, /tR.--d ;;~ 
~c;e,.4;:L~ 

Mashed in by, s 
' 



Tun No. /.fc .... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I fo 
t 

Bbls. 

Bbls. 

OUT / 'i}'Y Bbls. 

TOTAL 

BREW 153 

.2.s: . 
1,6.= 

················gq 
7c5 

Bbls. Tem . Time 

,~.'7 
IC Uf6 

JC:t 
/6-</r 

/J,.lf ... /tfr . 
1 . . / .'!~ 

J 2. t 

.... .5•,j~L' 
{..II •. 

... tl}' 
.... f,. ,5·J.. .··. 

FIRST RUN l'a-~ % 

LAST RUN CP·J ............ % 

KETTLE TEST . I 1-2 . % 

YEAST $.JI-/ ."'k= ... ~d../1.t'.1 .~~4-,:,) . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, tf o-.J p~ Mashed in by, s~ 
ild--t c,,fpt. Qµ.,~ 



Tun No./j: __ _ 

BRE\l 154 

TOTAL 

~ .,.1.'.~$~12.--S. .. -d~S..4".%.'tl .. .... 
WATER 

Bbls. Tern . Time 

Mashing in /{%-(~ .... /2· 
Malt oll in I'! r _____ I:/,Jt? ' 
Underlet 

Finished mashing 

/$-tJ --- ----- O,· '}o_ ·: 
/t 2. /2, ':Ile,' 

Set taps I H:: ........ l:J~ ___ : __ 
Sparge /CS--

Hop It.to 

TOTAL 

INTO KETTLE / ft) Bbl,. FIRST RUN / 9 ,_r 

EVAPORATION 7 Bbl,. LAST RUN 6-}. 

OUT I ? J Bbl,. KETTLE TEST / .z • \t 
YEAST h'J h-,- (/Jv~!) //tJ~ (~;?~ 

C..~d 7~t.Ad-L=":I 
.. . ············~~!~: .... .......... ............. ~.<:1.I.! \~JL. . 

WORT INTO FERMENTER 

BEER INTO CELLA R 

REMARKS, /l.x-J!,d,C.Rf 
~<I- 41<>'-

12- 2- $~ 

-- l,,r 

-- -- % 

Date 



Tun No . ./. .. . 

BREW .15 5 

MALT g,H/..'1,4!,,,,1-/~ ,f~#l'.J/4 
HoPs P~/f,,..,,.- ~~«o l(p,,,4-h 6"-M- r.;~J . Jr .. 

,/JD /.n 
/1$.;b"";P,,lefWJ .if':7 /r,,.,,X-(I&_) ........... · ........ · ...... 8..f~ . 

Lrr ,In /J~ 
~.LI(~ . ..!.../"f;LLV.~.;,-.~ .Y.-.Jt(ftJ}k1>- ~- -$.L'<4.J.'!.<' ... ............. ... () . 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

TOTAL 

Bbls. Tem . 

/~ 

Time ,.., 

r so ...... X:':f•r.·· 
I t2 ~: .n· · 

Set taps I j •g ...... ('. .. 1:.t .. : ... . 
Sparge 12.'i(ltS-

Hop 

TOTAL 

INTO KETTLE / 9 tJ Bbls. FIRST RUN /9-1. .% 

EVAPORATION (. /z... Bbls. LAST RUN 

OUT / lf J i Bbls. KETTLE TEST / }. • 7-J '. . . .. .. % 

YEAST ,.\1( S, h=' . £-&7. l:J>--:# ( ___.,L. ~Ary 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,,f)p,.,.;e '77~ Mashed in by, g, /1),,~ 

#,;,{-cf-~~ 



BRE\l 15 u ,. 

Tun No.~ ... 

MALT flH1dtt?p,,. ~(f:;,- .J,/f.~ dP-9 /2--c ... ....... ... ..... ...... J ....... s ... -..... . 
HOPS~«;::-.!~(!~-;_ it_~ /ho. 
~Ll-#f_!/2.t'c--cr.~ '7.i"711q,J ............... 7;.0 . ........................ 3. £ ... . 

/J ~)(~.f,,j'fy<-1~ 0 (f--,,ryD) 1/6. £½ .,J s p 
tHJ 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in 71' ro. .tf!•.:J.r. .. 
Malt all in /11-t ........ ({>.,'!~- '. 

Underlet 

Finished mashing lc2. . ··•·•····/L·I(': 
Set taps ... D--tt ......... lLY} '.: 
Sporge I 1. 9: .... J'~ 
Hop 7 I-Id) 

TOTAL ,( ~t. 
INTO KETTLE Bbls. FIRST RUN lf,t:J % 

EVAPORATION Bbls. LAST RUN IJ •.t ...... % 

OUT Bbls. KETTLE TEST /~ -s- .... % 

WORT INTO FERMENTER I 8-1 · 1. . /1•2. 
BEER INTO CELLAR I JJ , J .. ..,.,.r 
REMARKS, -ff~ 



Tun No. J. ... 0dd:$~ 
MALT fj,1g;,,44,,,,,, tf..(h "t 'l.:fl,tJ--':,) 

/27 I.NJ 
HOPS ,Q_,.f Jr--.-$d7 (tCJJ fl~,/!- :fJ"-· (/J;l 

/r IJ'l 
,lf_,R.7'"'7.,/Y'>fr:J 7T°~,_p, ~O) ... 

/21 /rt lj-,, 

BREW 157 

.... .i.~ ... 
....... )L 

n4/f~dd.'f;;tto£"7f-Mlr~fb.. 4"' ~.(CJ1 ·················· J.JL 
70 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I 'I I 
(, 

Bbls. 

Bbls. 

TOTAL 

Bbls. Tem . 

c_,-t'5- . 
/4., 

/~t> 

Time 

//, ~-,,t° M 
· Joii-;., ·· 

/2,n .... AV. 

11::?". 
JC) ... 1 .. :l::JI. '.: .... 
1s·e- ...... L .~L.'. .. 

I 2 <J: I c~ 
7 ...... L'f.~ ... . 

2 ]f, 

FIRST RUN 

LAST RUN 

.. % 

........... % 

OUT / 8-J" Bbls. KETTLE TEST / ) • 

YEAST )f. · ;')r~. /7d -1!{_ (_~ ;;~) .. 
C~7~c.a,,;,"') 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. ~<:>.llln.ij . 

. . I 8) '.. lt 1 ......... //: 7~ .'.. 
I 7 1. C ..... . le .. · 

REMARKS, ~a,,£ -;f~ Mashed in by, -t- ,,(Y~ · 

'/1,,t--r~d av.,~ 



Tun No. )/ __ _ 

BREW 158 

.. OLd 8~ii DATE µti'f 
MALT 6)::tt~,A_/~-rf(~..Jj~~ 

/n t's<P 
HOPS ~-f ff...,,_z -5d1J(A) /lo,, ,.i,,. ~~<,(,, .(OJ .... .. 1.S. 
#,,e,_%7J.i_tp:J.~,,..t1~//:lvv ....... 7 i~ ... X 5. 
I//'~ .1,1.-j:t{lv.~?I ~lr~J;)flP, A,.-$,.{, co. . . ....... %/?. . 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in 73- . l?l.JS-: ... 6'.·oL. 
Malt all in ly'! .......... !/,IL '' 
Underlet /C JB'O 
Finished mashing ft2:: X.l:ft< 
Set taps IXt .. ...... ... C.:/~ ... ·.· .. 
Sparge /1~ .... JCf 
Hop .7 .. ... L'!1 
TOTAL ~Jt 

INTO KETTLE If' I Bbls. FIRST RUN /'l , 9 % 

EVAPORATION C-1_ Bbls. LAST RUN t). J,,.-~- .. ... .. . % 

OUT / ft/I. -i .. Bbls. KETTLE TEST I l· .2 .. .. % 

YEAST 16.' fr· k rt: -d. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ;f}a,-.,;t- ft~ 
~¥d~ 

/j'.J , 2. 1 ........ /(?L 
/7J '. Jf f.•l( 

Mo,hed in by, ./J ,/!J~. 



Tun No.£ ... 

WATER 

Meshing in 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE Bbl,. 

EVAPORATION Bbl,. 

TOTAL 

Bbl,. 

7F 

BREW 1 59 

Tern . 

,ts~ 
...... . X .9..~ ... 

JtJ 

70 

Time 
l'1 

I .C 2-Cft I"· ic.O.. ... 
I ,_, 7 . / o : :30 : 

It, / 8-" ... /'?:fll :· 
CJ .. u,01 .. 

/Sil~ 'i' ....... JL]I .. ·· 
12%: !&fr 

t / 4() 

J j-

FIRST RUN 

LAST RUN 

18'·? . . % 

r, ·:J ······"' 
OUT I 8'. S- Bbl,. KETTLE TEST . / 2· I.. .... % 

YEASTh .ft/t> .. b= .. ~da.,1·.:5 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ;; 

µ~ 
Mashed in by, s~ 



Tun No. t ... . 

WATER 

Meshing in 

Melt ell in 

Underlet 

Finished meshing 

Set tops 

Spcrge 

Hop 

TOTAL 

INTO KETTLE I 9o Bbls. 

TOTAL 

Bbls. 

)'j' 

(t, 

l2t 
7 

~:J C 
FIRST RUN 

Tem . Time 

H1- :.t.ft .... ll•i~Nll 

l't; ... ........ !):~ AH 

. tfl) lt?11 .... 
Jt '- .. . .... ll• .. n .. ' .. 
I 3"8- ... ... J- P). '.'. 
/tf 
I ltO 

. . . . . .. . . . . . ...................... I 
············ ······················.J 

lf·J . I 

EVAPORATION / .;.. Bbls. LAST RUN t)· 't-.> 
OUT / 8' .2. ,1_ Bbls. KETTLE TEST / l- lf' 

YEAST~ '\~~ ~f I'/ ~l_~,{. ;;4-,) 
Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

/7'il·r 
IC 9, ~-

REMARKS, ./7~ -1,~ 
~"fr 4,tol 

Moshed in by,,['~ 

..... I 

Date 



Tun No . .7 ... 

TOTAL 

BREW 161 

~z.1 =f/.r'-; 
DDATE c;:::r·;r 

.. .J.£ 
........ 3}-. 

f}J .Jo 

1~~S4a.-f!. dl~S'4x" ~/.~ i#= 
WATER 

Bbls. Tem Time 

Mashing in Jj- /?2~18-. 
A l'1 5.-n ... 

Malt all in fi-l'ir j-_ 1.S .~ . 

Underlet (t I s,-i, .x,u· .... 
Finished mashing ft 2. .. :r,,j·t.:.· .... 
Set taps n·ff tll 

Sparge /1'ir ... NB-

Hop s I 4.0 

TOTAL .11 't 
INTO KETTLE /9o Bbl,. FIRST RUN I 9, 2. % 

EVAPORATION Bbl,. LAST RUN 1 · 'J % 

OUT Bbls. KETTLE TEST I) . J-r . % 

YEAST # 10 %.,_ /7: -5. /JJ- (c,-..uL i5 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS,/~~~ 

l#'IMd.~ 
Mashed in by:$~ 



Tun No.8 .... 

BREW 162 

DATE 

MALT fj17/4! 4...,.-4~ .V# il~yp 
HOPS,l/,~Jr~;f,,,t1;j1U/t'h ,lk, .l'<. ........... ..... . .JS ... . 

/2v o~ 
df-i5~(j,V tf"'";:P ,,f'~UtJJ ..... ;_,; ............ 3J 

· :f~O (:7 /(,.,,.;ef/o)llh p,,. ~-',,.VP) ................... if.~ .. . 

TOTAL 

~.!!·4..8~a:f .. .. $'~1.lf~ . .iP,,.;:t;;;,.,.flJK.···· 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/9~ 
... C 

. . f~JL OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, tri?t 1~ 
#e,t~ 

Bbl,. 

Bbls. 

Bbls. 

Bbls. Tem . 

llf7 .......... /D:'fl .. 
jfD // -t?I '• 

l?t. .......... II'. rJ.'. 
IX't:9 ... II: J:! 

. . ae: tt8'" 
t /'-to 

.z J. r 
FIRST RUN 

LAST RUN 

KETTLE TEST 

..... : ...... //-1-.J 
.. £..s' 

o-3 ..... .. ..... .. ... % 

.q.c .. .......... .. % 

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

Mashed in by, ./J7. /),-,,~ 



Tun No .... 9 ... 
BREW 63 

MALT '?)"' ~~n-:-_J c:t:...z~~.t!)-::~ 
HOPS M l(,...x~ (fq} /io.. -$.,..t~ (h,:) .) .£".. ... 

/.,7' /.rt 
//~P7fiC!!>:.J. -C:-~ /:1-<;f. If'~((.#.?. ······· ······ ······· J,L . 

/.n 1n /;-o 
~-.f..l(~ -/...,£"fl.(lv. {7 lf.;,1,~jf, .. :.x"C1'211-~P-.:f..L~ .. !>2 ... .!,_t:5 

WATER 

Mashing in 

Molt all in .. 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I 91 
c/2 

Bbl,. 

Bbls. 

TOTAL 
7 C) 

Bbls. Temn. Time ,.,, 
7S- 1,,.,t; 1.r~r ... 

{Jf 7 /7.·li~ ''. . 

/t /.8" 11-sr 
fC.2. ...... I l .·.f .t. .. 
/J'l ....... IJt. .. 

I J. Lt~ 
7 ... fl/_{ 

J1C 
FIRST RUN /8·'1 
LAST RUN (T·J 

.% 

% 

OUT / S- J/ 'z Bbls. KETTLE TEST I 2- 2 ... .. % 

YEAST & 9· "'he--,. (/1':V~) /]((~ L ,..,,_,.,,,I J/4-,,) 
(_"'-,.t, J~t.,~} 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbl,. 

I 9"/. J-
I 72.3 



Tun No./t.) .... 

BREW 164 

/f1_/ d Si -z,- . . . ... vf.--: ....................... .. 

WATER 

Bbls. Tem . Time 

Mashing in .. . 15: .. ;t, :{Fl ..... t, llr ... 
Molt all in l'-U ......... )>F.t 
Underlet ... /C t<;i, t•l!i· 

Finished mashing 
1,.1,C,. 

Set tops ........ {5'~'. 
Sparge .. 

Hop 

TOTAL 

INTO KETTLE l (i' I Bbls. FIRST RUN 

EVAPORATION C Bbls. LAST RUN tJ • t 
OUT .. / 8J- Bbls. KETTLE TEST / j. / ... ······ "' 
YEAST;fi:/i, • ... b ,?°:,:;Y/..14:~[~.L;i!.,6--._,L 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /7p,-.;;C ,.~ 

Bbls . .......................... ~.C?.[!!!:1.9.... Date 

1a'J,1 ./1-.?r ... . rH.J.vt 
/7j·,1 .. J,·'1 z~i 

Mashed in by,/.~-



Tun No. //. ... 

TOTAL 

WATER 

Bbls. 

Mashing in lj-

Molt all in 

Underlet re 
Finished mashing 

Set taps 

Sporge I J, 

Hop 7 

TOTAL } 1 (. 

INTO KETTLE I 9p Bbls. FIRST RUN 

EVAPORATION C Bbls. LAST RUN 

BREW 165 

Tem . 

(& 1.-t_H 

/'a 
I. S-o 
jO. 

/!;"8' 

... /1-8' 
I >-Io 

Time 

//. .~'.J~ ...... . . 
4H 

/J.,~j-

U·2t'.' .. 
/1:Jt. 

..... J.:l! .. c ... :· .... 

/1/· C . % 

tJ . '3 ' OUT / _I.{ . Bbl,. KETTLE TEST I 2, 'r- .... % 

YEAST Q//, "'l,.,..c,UJ.,r'~) /7~ ;f 4-,..) . 
,,.,.__,_./. 7~<-,u.dJ 

Bbl,. Date 

WORT INTO FERMENTER J.j 

BEER INTO CELLAR . · .?!~ 

REMARKS, / twC ;;~ Mashed in by,~ ffe~ 

fat-rCtrC~ ·. 



Tun No/~ .... 

BREW 166 

MALT 8l.7.'7,.4'.·.L1r.c#,··(;t:.. .. HH~l$~.J 

HOPs-'~/f"'4:M:5(!tu#~ .. lfb., .. ~£:.((r.J ·······················J,·£· 
A.f.fr~fOt"7~K-4M..... / .............. .f.£. 

-#.,ljf~ ~voJ~M:. lf::.._£>16G:> ~. ........... l.?L 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 19/ Bbls. 

TOTAL ·············zj 

Bbls. Tem . Time 
}1 

'N.'. IO~{~ . 1f,~I, 

. tJt ....... §:/4 '.: 
. . If. f~r> .......... f}t, 

/C2. !J-•l-1'1 ' 

15·9 t -t'J'' ............................ 

.. a.'it ... .. .. !Ot .... . 
7 

JJ.t 
FIRST RUN 18.·9 

EVAPORATION (. Bbl,. LAST RUN (J IJ 
OUT . .. ... . . . J r . Bbl,. KETTLE TEST . . fl..':""1 
YEAST ;4')J{, h=, -fl_ .... ... %4-- : .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS,M~~ 

µ "b c,/,i. 

l~JJL .1 .... illf~ 
/ 7):A . JJ_ 

Mashed in by, fl, ./Jft,a.P 



Tun NoJJ. .... 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL . 

INTO KETTLE 

EVAPORATION 

OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

I 9 I ., 
79/.J . 

REMARKS, if~ ft~ 
J/d' 

Bbls. 

Bbls. 

Bbls. 

TOTAL 

BREW 167 

):( 

........... 2.£ .. 
.......... JtJ. 

,7!) 

Bbls. Tem . Time 

/tl-?S-

/.lf-7 

A-'t 
N::l'J 
J~·lf:J - .. 

{~ /80 
/Ct. 

Jlt /~r 
I lfO 

FIRST RUN 

LAST RUN 

KETTLE TEST . 

.. //· qt:· 
/1, IJ . 

.... //·'}~: 

l'ir· If .% 

() •J·&~ ······ % 

/) · l .... % 

0-,,lif~J 

I~~-~- i j/, .9'_. 

I J 'J, 9 J. :J.J· 

Mashed in by, s~ 



BREW 168 

Tun No./.Jf .... 

TOTAL 

WATER 

Bbls. Tem . Ti e 

Mashing in 7.J' f t'J.~f~ IL .. 

Malt all in }\\ '7 .. ········ 

Underlet .. 
A '1 

J(l,O ....... ..... /1,:U /C 

Finished mashing tn ··········· a}': 
Set taps /J)~B' ... ... /· .. °...'...: ... . 
Sparge Li 9: ..... I(t 
Hop .. 

..., /4/J 

TOTAL ~l t 
INTO KETTLE / 9 (J Bbls. FIRST RUN / 9. ?r .. . ll, 

EVAPORATION / Bbls. LAST RUN () .•.If .. . ........ % 

OUT / fj"J Bbls. KETTLE TEST } 6' Jr~ f~ . . ll, 

... 
WORT INTO FERMENTER 

BEER INTO CELLAR 

YEAST .~ _j" .h:,,-c .... (),y"__a,,/4~{ ... /7t1..-#{.~~i/4,?_j 
(_ ........ ,l ~1 

r· Bb s. ······-;-······ .. ·······~-':1.!\!~.9..... Date 

1;,9.2, ) a.:.]X ..... i~-.··.~ ......... --·--~--'-~_-_,r __ l __ :_! ___ -_--__ •_-f 7 ·I ___ . _ l: S- 7 ,I_ 



Tun No./5. ... 

TOTAL 

BREW 169 

£DATE µ.)fl-It:- . 

J.r .. 
..... Jr 

3CJ 

~-11~~ JJ~.z~ .i~ ~.!..~:!~ }?-
WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I '1~ 

OUT / Bl/-

Bbls. 

Bbls. 

Bbls. 

Bbls. Tem . Time 

1J· 

/G 

147 

I 9-t1 
/'2. 

nt 
/lt It.? 

{, I 1-f~ 

t'.lr 
FIRST RUN 

LAST RUN 

KETTLE TEST 

!f. 1} .: ... 

~:)f.:J. 

. % 

... .. . % 

. . .. % 

vEAsT ,,f/ /:,r .. <"'7: -d'. j~~;:tl 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

l'lro -r 
/ '7/·Jf 

. li.-JJ-
). ,J-

REMARKS, /~ ;r 
-fh:t,;-wd~ 

Mashed in by, 3 



BREW 17 0 
Tun No .. / .... 

MALT 8"J'CdA·7.£~f,:JJ:f{l?.~) /!?) 
HOPs.tl/1t~jJ~(Lg),ffe.,'/.j~ ~{J~ .... ... ]£ 
.tx~;r~_,/2(po .. -r7 .. ~.-r~veJ.. . .................. Jr .. . 

.. ~7M~,v.~ .. /.h.i:JJ It? ·················?.?.' ... . 

TOTAL ... Lt!! 

WATER 

Bbls. Tem . Time 

Meshing in 7.r 10:CD: ... /1>.J,X 
Melt ell in .. .. k; .JJ.' .. 
Underlet I'd~ .......... .... ID.ff .. 
Finished meshing 1,1 .. , .... '' l(,C>( 

Set taps . ... ..... I}~ ..... .. .. . //]~'. 

Spcrge JZJt ..... I?.i .. 
Hop .. {,, IJJ:c~ 
TOTAL .lJ r 

INTO KETTLE Bbls. FIRST RUN 

EVAPORATION . Bbls. LAST RUN ... f?..'.J 

OUT ... /~If Bbls. KETTLE TEST /). .z .......... % 

YEAST ,&/, ... d<° .:f j) r_ jf . f+--' if.,4,-) ' 
Bbls . ......................... 

WORT INTO FERMENTER LR"·? a.1L 
BEER INTO CELLAR .. I 7J • () ,LJ,r 

REMARKS /hf if~"' 
µt2,vi,~ 

Mashed in by,$~. 



Tun No ... .. 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 19I 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

Bbls. 

Bbl,. 

TOTAL 

Bbls. 

BREW 171 
..,,L. 

D DATE~ lf •'71·2, 

Tern . 

/~J..-4r 

'"'.., 
I 'i/0 

70 

Time 

.. /~2 .. /1:'JI_ :: .. 

/j'J-:-f'. ····· J· P/'.'. 
( .2.~ /~t 

7 ... 1. .~CJ. 
< t 
FIRST RUN I 9, I 

Date 

I e,/,8' i .... /L7J'. 
I 7 f• 3. . ....... J, j"S 



Tun No . .J'. ... 

BREW 172 

MALT 8-l.t,·~4.~fI .. :4,. :JJ.A 
/.J"f 

HOPS /!4'ff,,.,.,e-Q7(Jf).H.~.A-..&~<>k/£) ............................. J.. .. S .. . 
,(J,f;t,~f .. ~7~~(/()J .. .... ....... /2i .. .. ... .. .. ............ .. :? ... f ... . 
~/f'~~~(t~J t;r~ lrdW II.~ -4:, -&~~ ). tJ 

TOTAL 
7tJ 

WATER 

Bbls. Tem . Time 

Mashing in 
/1,1 

7!J. rtt.-~g.. ~'..aX . 

Melt ell in .. ,tt7 .,s:.,s · .. 
Underlet IC I ~o ....... ... f,'. '.'.J ·· 
Finished meshing Jt .2- ....... § •1:1t ·: 

Set tops I j·t .......... . C'.Jr,'.· 

Spcrge /),Jt ... J,,t 
Hop 7),, /46 

TOTAL 1 .u J,; 
INTO KETTLE I 91 Bbls, FIRST RUN 

EVAPORATION Bbls. LAST RUN 

OUT Bbl,. KETTLE TEST / r fJ . 
vEAsT J4(l. h . 1Jr-ff (::J-,J il-4;) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /~ .;{~ 

......... ·--~-~~~:.... .. . . . .. ..... . ......... ~.?.!! !.~-~---
/ 8:)f. o : /j, 7 
I 'JC, t7. .t '.!$ 

$:t'fMI 
Mashed In by, S'~ 

% 



Tun No. H ... 

WATER 

Mashing in 

Moh all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbl,. 

TOTAL 

Bbls. Tem . Time 

I ,ft) I/: ro_ • 

It~ .. IJ•fl 
I j' 9 ... I l:"f.( . 

f.2~ . L's . 
7 

FIRST RUN 

LAST RUN 

I HO 

I 9,l 
o ·J 

OUT / 3')11, Bbls. KETTLE TEST . / J_ 2-

.... % 

. . % 

YEAST t'l\ l 't" J:/. k<-=:,: ,,,z-:-d/Jj-4 (,,,,_,,.A-:d~) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /r -Jr~ 

Bbl,. 

18.2. , ( 
I 7H · '! 

Mashed in by: .// ~ • 



Tun No.~~···· 

BREW 17 4 

~.6:.dSoAf1J.~ .... ~~.Srdf.g<f.~ ... /~.~···· 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Spcrge 

Hop 

TOTAL 

INTO KETTLE I fl) 
EVAPORATION 7 

OUT IV 

Bbls. 

Bbls. 

Bbls. 

Bbls. Tern . Time 

11- 10 ttt .... ll: r1/4w 
IY'T ...... ... / 2·':°~i. 

.re Jeo ......... .. l~: ":°. 
/Ct. ......... U'.'11 

... ... Js"'! .......... J•ql~ 
U'l . J.U 
.l I '-t"·········· ) 

zit 
FIRST RUN 

LAST RUN 

KETTLE TEST 

/9,L 
¢ ·'3 

I z.. 8' 
YEAST ){Y~. (~,k)Jli, ,et (_,...,,,,,.,..,L 4,.,,_) 

(,.,._,,_"'- 7~e,. ae,,,/.) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

... ... ......... ~~!~:... . . .... ........ ~.9.\!~.~.~.. Date 

/~tJ•r 

. . I 7'- : 7 
1:v.x 
i·7 

Mashed in by, j. ,/j,-,:.,.,.j>':' · 



Tun No • . { .. 

BREW 175 

TOTAL 

~,j·-:!$ S'4J~ .. ... ..i.-.k:. J-'4 .. ~ . 'f ~d°~ ,i~ 
WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE I 9 t) Bbls. 

EVAPORATION 7 Bbls. 

OUT . 18'.] Bbls. 

Bbls. Tem . Time 
k 

7J- .It J. - C 'i< S'.,t!E. . .. 

)'-l'T 

IC . /'i'P 

. ./tl 

'.,',)j• •. 

!f<A .. '.'. .. 
~>.':!~'. .. 

/.!IEJ- (./,' 

I J. .. Jtff 
t_ I WO 

FIRST RUN / 'f'. I .% 

LAST RUN {J. ') . ······% 

KETTLE TEST . / • 7 . . .. % 

YEAST 4,!/ '. Z+r,. •. ".'.7. IJJ'._./f . t:-'-,L.;ef~) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /~ p~ Mashed in by: #, · 
~<ft:,41~ 



Tun No . . 7 .... 

\. 

BREW 17 6 
.JL 

DATE~ 1/l •/s'.1,- . 

MALT 9j?o4£."".)/:4,'4 77~/P~.J 
HOPS ,f1_/ l(,..,.,e:-,&,.):£wl)#fo. /J-,. .c.f~ {,lo) . ... .......... ....... J s 
~£.;J~~~pr7-_~_;f;:Jlo) 7-io ............ ........ :X .. 5 .. . 

-P-L.11.,,.,,;;r ~~o!j;JOt>) ?;7 IN-4 /C.,?r[M f,/t;,, d,..,,-4t,lfj, .. ... . ..... .. JlP. ... . 
TOTAL 

~.•~~•zs~•;;•f•~~s4~vif;~•;;,r••• 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

Bbls. Tem . Time 

" 7.F W.~C.t ID:XQ 

/ttL .. .... l~:'J.D. ·· ... . 

ft lfo .... .... .. J¢ 6."IL~ 
/CJ. ...... fl'.PL '. 
)X9 :'l. ...... . IL}L:· .. . . 

ll&1-... Jc,r 
C NP 

JS 

FIRST RUN 

EVAPORATION '7 Bbl,. LAST RUN O •'f 
OUT /9-J Bbl,. KETTLE TEST / ]. ' · 

YEAST~'.~-~' ~.ti/4-y 
Bbls .............. .......... .. ~.C:1.\[\~Jt . 

WORT INTO FERM~NTER I 8-thO . l.! ·J.) ". 
BEER INTO CELLAR /)J,· I .... ~-J 

Mashed in by,~ 



Tun No ... 8': ... 

BREW 77 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

, ....... . 
TOTAL 

INTO KETTLE I fl Bbls. 

TOTAL 

Bbls. 

FIRST RUN 

Tem . 

/(2-(fi' 

/tf 'I 
/S,tJ 
ltl 
/J-'t 

1t8' 

l~t 

7l'> 

Ti e 

//,1,'d 
MN . 

11•17 ....... . 
Ah 

I l-2.tJ 

... 11}'!... .·· 

l'.P.L 

.% 

EVAPORATION t /2 Bbls. LAST RUN O. :J ..... % 

OUT . / 2' J./ 1;_ Bbls. KETTLE TEST / t. 2. 

~EAsT W/a h~.-: <&r"~.,,L.j /ltJ 4 ( _;4-,.) 
(,..,...,.,.{~4"-,,1.) 

Bbls. Balling Da!e 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ~h'lil~ Mashed in by, tf? ~-
~<f-Wc/ 

% 

.. 



Tun No . . 9 .... 

WATER 

Meshing in 

Malt all in 

Underlet 

Finished meshing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 191 Bbls. 

EVAPORATION t)z. Bbl,. 

OUT I 8-H/4- Bbl,. 

BREW 178 

Bbls. Tem . 

. 7fJ - /{2-:-: ff X, .. ~.L .. 

IYt ..... .... ~~IJ.~.O: .. 
It .(frt) ...... .. ... §)X·: 

...... l)"f:. .. .. .. (t(:: 
l/.'k ..... Jtt .. 

7 
J.1.' 
FIRST RUN 

LAST RUN 

KETTLE TEST 

It/~~ 
(J -2 

/.{1 
YEAST,(,Lk· .. .~114-..,J . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

/8i,I 
I ?.l,J 

REMARKS, 4-.:r-/17~ 
~~W/1. 

//]J' 
-<· 11.s-



Tun No.U' .... 

BREW 79 

. ...... &.-&: s~ DDATE /-:f' .J'/+.#1.,. 
MALT ,(!_~j 

HOPs#J•/f'~ 9.~ellj (/1:,,a_ c:f'~d,,(/S'/ . .-2,_ £° 
/.J,r /.J'/ 

1JA;i{71-ph2 ~~~/f'.~1-,J ... .... .......................... .l . .f..~ 
/21 07 /J-tl• 

.d-~,r~ &/.4;;t.(/eJ. .. ¾ ~;r.,,,r,o.#,.. ~-d~w ,!_ o 

WATER 

Mashing in 

Malt oil in 

Underlet 

Finished mashing 

Set taps 

Sporge . 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

TOTAL 7cJ 

Bbls. Tem . Time 

Jj· /C).-t;:' . ltJ,'!!1. . 

lq T ..... ft>,tt?'.: 
It I S-o .. .. . .... .//: t/J '. 

/Ct .. 1/:.JJ ... ·.: .... 
/$ ·9~1 .... //Jj ·: . 

/~-~ ..... /t'? 
C .... I ,.,t1 

l i. !J -

FIRST RUN /'iJ•~ ....... % 

LAST RUN tJ · k3~ .... ..... ,. 
OUT J 8/f./4 Bbls. KETTLE TEST . /1.' .l. 
YEAST ~C-_"f h ~ . ...... if4-,_ 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

Mashed in by, 3~ 



BRE~ 180 
Tun No. /1. .... 

DATE 

MALT 8.Nlf444,_./.(,;t.. .JJ'.~~ 
/.,·, h-o 

HOPS li.t ¾-5-1'.7 (/f) lib_,p,... t~-2,q) .... .. .......... .. 'lS 
4~:1,#f_;6J Nr'?J~i~r10J .... 4 ,;; ·· ................ JS ... . 

.I_/(.,.£ 4/~/el.f'.cf/.~· /C.,,:rt/0,1/~ .~ ... rf-!~.. d ................. 3...t?. ... . 
TOTAL ............. lrt! ... . 

WATER 

Bbls. Tem . Time 

Mashing in 7.J· m-(~ . IL~f,,f'I 

Molt all in /'17 ...... ll.'.tDAlf 
Underlet ti ti~ ll·?~ 
Finished meshing j(t 

Set taps ur~f 
Spcrge / 2Jt ..... Jl.'t 
Hop '1 i I 1.10 

TOTAL -l1,t{ 
INTO KETTLE / r tJ Bbl,. FIRST RUN / 9' 9 
EVAPORATION g.- Bbl,. LAST RUN /J . ~t-f 

OUT / 8° 2 Bbl,. KETTLE TEST / 2• CJ ... % 

YEAST A!'//. %,.-..{,;r(hkLJ./7_~ -4 (c,,.-,,,/. l-4-.) 
,.,.,._._J. 7a.,,.l""..,...:,..~) 

............... ... ........ ................ ~-~-\\!.~.~ ........................ ... l?.~!e 

WORT INTO FERMENTER 

BEER INTO CELLAR 



Tun No./!/.. .... 

BREW 181 

D~TE 

MALT f}J.~4. ._.4,f -fl_ If)~ 
/2'l' / s-,, 

HOPS /J..£/(',.,,,,r~ ftp)#~ fl_... i}..(,,,{,. (HJ . J__ j_ ~ .. 

rt'~~ ~__:;(!DJ /r,; · · ······ ·· · · J, ~= 
,IJ.,fl,.y_~ ~2 ,2 tJ 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbl,. 

EVAPORATION Bbl, . 

TOTAL 
7z; 

Bbl,. Tem . Time 

ls , ~;.-,tr . j',,i8" 

.1." r . .. . .6.-, .1 •• 

j~ ~-.,~' 

Jt:J.. ... fJ.' .".'f?. .. ·.: ... 
1 $·3- .......... .. 4.·It.::. 

/ 2-6" f (9' 

t ''11J 
1, 2.j' 

FIRST RUN 

LAST RUN 

. .. % 

......... % 

OUT I 8:,· ... .. Bbl,. KETTLE TEST . I) ~ f 
YEAST tt '/, .. , ~d1Jr1 .. :n,4,.-,. 

% 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbl,. 

. 1}1a ·r 
17/•lt-

.... J/]j~ 
). . 4 

.......... . ...... . ...• 

.. ~;/,J ... 

.~1~---

REMARKS, /~;%~ Mashed in by: s 
#r;t-1~~ 



Tun No./ 'J ... 

BRE~ 182 

MALT 8:JP,£4_ ./.,,,J,./:1,}f;]l.{//,fl,_:z_) /S" ...... 1 
HOPS -a-1 ff,,,,_;t' q,/1j[l&il~ ~-&~r.L ... ... J.. ..... . 
/j,/.J!-,:;f1') .... ~.~.fL..!F«q) .. .. .. .............................. . J .. f.. I 

r!d,t(lq;t"7 ~/f~:J# ... . .gp 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

TOTAL 7tJ 

Bbls. Tem . Time 

7d· JCJ~(Jr IP .:11 ... 

/J.J 't . (O:JfO: 

I C /$-t> ... .... ... . L(- dY. :: 
t t t. ll·JL : .. 
/Li ......... I!: .. 1:l.t..:· .. . 

U.'ff .. H .. t .. . 
'7 I If 0 

.tic 
FIRST RUN 

LAST RUN 

OUT / j.J • Bbl,. KETTLE TEST / ~'.). 

YEAST ;&,/t{. z.-c. cr£/JJ: 5 {._,..,,......_,(, Jf4-,,,.) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, #YJJ&' -p~ 
,u--a,..,~ 

/'J2. -~-
·/ 7 J. 9 

l/•lJ'. 
J,.3 

Date ... .. .... ... ............. 

Ma,hed in by, ./. 



Tun No. /If .... 

BREW .18 3 

TOTAL 

~-6~~8~1,1,-f{ /..1~8~.R.'f~---f~ .f~ 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I ft) 
7 

tJ/3 OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

. l'J<J:? 
/6f-j~ 

Bbls. Tem . Time 

rr t;:; i. -c .. 1 . ... lf·!/"P.AN 

J 7 ...... /~.:".L .. 
1, tBo ......... a.:1.r~ 

ft2 ...... 1,f}f '.'. 
.... I~8-~j' .... l'.~J '. 

JJ.fr ..... /Ar 
7 ..... /~{) 

). 2. (; 
FIRST RUN % 

LAST RUN d· J ... ········· % 

KETTLE TEST .. ;;.f ............ % 

Da!e 

a.,.,/·-'f 
~:J2.~ .. 

REMARKS, J!,~ Mashed in by, ~? . 
Rd't-c,4t.~ 



Tun No. /6.~ .. 

BREW 18 4 

MALT f1~f,#--t','1J,.,tf,(b,, J,5~~),9_..z_,) · · · , 
/2" ho 

HOPS 4Jj !f~3'd71LO ~~dlzf..dU()J . ... J£ 
~.LP~1;v ... .. ....... jj~ ·· ...... ... .......... . .J..J~ ... . 

n~l(d.r5,,,Mfy(lgJ ~Tf/k¢?h())#,-db . .M.{ . . 4/ JP 

TOTAL l~ 

WATER 

Bbls. Tern . 

Mashing in 7J- .10--:.?f ... . . 

Malt all in It!~ ........ .... J~~tt:> 
Underlet /[ff> .......... §,}() •: I 

Finished mashing 1tz .......... DtL: 1 

Set tops 

Sparge 

o·s-: ........... c !LI I 
/), $:: ... /ff 

7 ..... Itff? 
TOTAL ;2c 

INTO KETTLE / '1 tJ Bbl,. FIRST RUN {'(' { 

EVAPORATION C Bbl,. LAST RUN CJ• i' . 
OUT / 'if If Bbl,. KETTLE TEST / 1 • 
YEAST t/f /Jf. ~, « 5 '7!4-y 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, V * 
lfll-l 
/'1,/, -~ 

.. .......... ~.?.l.l!~.9 ... 
ll:l .. t fO::,,.;~ 

Date 

). .J ~:fl"f: 

Mashed in by:~~• 



Tun No .. / ... ... .. ....... ... x.P~ 
MALT 9',t(J,-4:,#~-4{~,J(?,.4'.~ 

D,.,_TE 

BREW 185 

/4 ~-0 

HOPS (f,#f('.,..,;.&,/,4yr_10 /fP< £h -$~ U I!) 
/2-1 /.J7 

................. S F 
Pd.Z"'7/JY$J ~7 µ,,~~(14) . ················ .. . 

/.17 . .,ar 4 o 
d .-t~d.: .¥.~1pJ£7Mff•c-:-Z(/fl) '9'."' .4--. ~ 9/ .. Jo 

TOTAL / H 

~.-.r:!~.£~/~# ~$~:JC/ ~ .. _.f"'.°~ .. 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

Bbls. Tem . 

/':l'r 

tt . IR" 
/ tl 
JS1 .. 

... ,i't .. a't 
C ..... Jt1I/ 

1 i ~-
INTO KETTLE /(/ 0 Bbls. FIRST RUN / j • f 
EVAPORATION {, Bbls. LAST RUN () • 2: 
OUT ffJ-J.f Bbls. KETTLE TEST / J.' 'f 
YEAST -9 a-~- ~-rf rD-5 .. c~ »h-.J 

Bbls. Balling 

Time 

Da!e 

WORT INTO FERMENTER 

BEER INTO CELLAR 

. /8.a,). : 12,;.r 
/]J,. J 1·ff-

~H-~ . 
..... ~J!.~ ... 

Mashed in by: ..I-



Tun No.~- -··. 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished moshiri.g 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/9/ 
7 

Bbls. 

Bbls. 

BREW 186 

Bbls. Tem . Time 

/;· . (t/. .. Ji ... ll·fl/AH 

ua ........... 11.-0.v ... . 
It /ff) 0:1:1{ ' 

/tz. 
. fr'l~? ..... .. .. J'. .o!f .. 

riff .... ft~ 
7 

J. '2. t 
FIRST RUN 

LAST RUN 

/ 9' ')-
() . 'J 

OUT / 8' /{ Bbl,. KETTLE TEST /1· 2 
YEAST )fr.I{. J-,.,,.. .. "!r~- lro.#~;r4--i) 

[- "· ~) 

WORT INTO FERMENTER 1 
. /7 'r '3 ' //·JS'. 

BEER INTO CELLAR / '76 · t 1.. -3 

REMARKS, F~ /;~ 
~~a,4t~ 



un No .. J ... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

19/ 
7 

/ ~'L OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

Bbl,. ···················•···· 
18Y-P 
l'llt·i 

BREW 87 

TOTAL 
7 t) 

Bbls. Tem . Time 

l':1. .7. .... ... ?:tX'.'. 
It. I J!b ......... j~,?!i~ :· 

I~ i . .. .t .·.Jf..~ .. '.: .. . 

U .'. 'i)' ············ ... ?. .:/~ .... : ... . 
Jlf .. L~ fr .. 

i .. .. 
J ,2.7 
FIRST RUN 

LAST RUN 

KETTLE TEST . 

Jl•Z.f . 
1-.J 

I 'i , 7 ,. 

c, ·1 ................ % 

JJ. :? ............ % 

Dote : a:.;.: ;:_?£ 
... a.;,JJ.~ .... 

REMARKS, //,JNC ..J~ Mashed in by, If'. /J)z,~ 

1/~-t~~ 



Tun No. If: .... 

BREW 188 

Meshing in 7 .s · /0 '. l.l .ll>JJ. ... . 

Molt oll in /'f 9: ........... /t>.-.n .... ' . 
Underlet IC fB-q ... /P J.f} ' I 

Finished meshing IP: ..... .. Jb.-X? ·: I 

Set tops ltt. ........... I('.)?' I 

Spcrge 

Hop 7 ..... J':i0 ··········· I 

TOTAL 4 2 C. 
INTO KETTLE Bbls. FIRST RUN 

EVAPORATION 7 { Bbl,. LAST RUN ~-2_ 

OUT I 8J/4 Bbl,. KETTLE TEST ll · 2. 
YEAsr)J(J" ··~ ···· (--.,,.,,l.,i{4._) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ffl'fl ~~,(_ 
fl.A~ 

Bbls ........................... ~~.\\(.~.~ .. . 

J '8 ~- d 

17 3:.lt 
/(]J' 

.. 2..-.J 

Mashed in by,~ 



.r un No ..... .... . 
DATTE 

BREW 189 

MALT 'ifx(11./lcR~-!~ . .Jl4 -'?~ 
.. 6/ /h:, 

·······················J.~ .... 

···························J·r ·· 

HOPS .(l,/.ft'.~~~1/ ~--!,(, {)t!) 
/.rl . /.J-; 4:l'Y# f;,$:J.if...,..,r .. l.fr44 .. ff'~ (t'Q.l 
/9 . /5-; 4-o 

48~/r~:&-#:j;,.C/eJr.71,1,,1.. /1:,.,:;r//DJ .. t-t- .,!l,-.~,,(,((o ........................... .3.1?. ... 
TOTAL 

/~ 

............................................................................... ··························································· ........ ... . 

~ . f>:~ .£@4!.12-:t! 41~ SJ~ . .1. .~.~e~ 1.µ= 
WATER 

Bbls. Tem . Time 

Mashing in l.r IC.~•t8-_ .. 11. . .J~.: ... 
Malt all in I~ r ......... /1.-JX .. ·· 
Underlet . It ..... fftt.> ............ !!'.'-!~-... ... . 
Finished mashing ..( C 1.. . ..... /2.: y~ : . 
Set taps ....... IA·ff . ........... L·),.('. 
Sparge J)~ ,I tB-

Hop 1 1./l> 

TOTAL .. 

INTO KETTLE I 9.? .. Bbls. FIRST RUN 

EVAPORATION 7,; z... .. Bbls. LAST RUN () ·J. .. ······ % 

OUT I 8'1/t.. ...... Bbls. KETTLE TEST . J..Z '. .. 8:'. .............. % 

WORT INTO FERMENTER /79·9 : .... /J.JJ~ 
BEER INTO CELLAR lltJ· .! ........ 2,·4-

REMARKS, ,,/7~-p~ Mashed in by, s~ 
~,,,(#,/pt~ 

• 



Tun No . . t. .... 

WATER 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I f'o 
j· 

OUT I 8:.t 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

BREW 19 0 

Bbls. Tern . 

H . ((Z~(9: .$;:U~ 
14 7 .... ... ... .. IJ.:HX'. 

J(, I'i'D t-"!J" ,, 
J(% t . Jt .. 

0-8-.~'i . ······· ( :ff.'. 
l.li .. /4{? 

.... 7 ...... J 'l t> 
J.J. t .. 
FIRST RUN f'f/, 

LAST RUN O·~ .. . 

KETTLE TEST / '2·8-

Date 

Ii] .~ J l<, \~· o:;;if 
I 7'f•J J..J .~J't~ 

REMARKS, f ft~,,,( Mo,hed in by,~ 

µ cf ~ti 



un No . .l ... 

BREW 191 

DATTE 

MALT ~~n~4~7f;'4- 4) 4:#.~ 
HOPS 8-#/£~9.~<D 4- -;{.L,,<...(/s-j . . ...... l. d 

/2'l ~'l 
'ft'7 lf'.,.,,~r,/o) . . JJ~. 

/47 - /J/ /~ 
"14/f~.-rf../?-.V..D)(.7.~ /F:=r(li) II,., ,t,t..~ .... ~2... tJ 

WATER 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

. /'fl 
7 

OUT ... Ii"! 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

Bbls. 

Bbl , . 

Bbl,. 

70 
TOTAL 

Bbls. Tern . Time 

1r 

. ...... . J8 d • 12 · J~'" 
/(,).' /2q,t,," 
WJ° /.t6,, .................................... 

/2?' ........... 1,,· 
7 Ilf1 .. ... 

ll (, 
FIRST RUN 

LAST RUN 

KETTLE TEST . /,2. . 2. 

Bbls ... .... ... .. ............... ~"_II;~·~····· ............. I?.~!~----·-· 

' ... /'83-1 . 
/7J".l 

REMARKS, -p~ Mashed in by, 



Tun No. Jf ... 

• 

BRE\l 192 

DATE 7l.~ ... 
MALT 82. 7tJ ~."'1,~-(.C..ull~, f).-;r 7 

HOPS 4~ /f'~ -rf,_,r¥(lj fl~ 7:!f 1(/~ .... £ 
ALP~r-!.J c~~:; ~~I····· ;;j:;; ... ... ....... ..... ...... .! f 

.,(./(~ M':fj(f0)0f. ~/(.-;gs:J """ /k>->'.-? [7 ........ .... .. ... .. ~. 1 

WATER 

Mashing in 

Malt all in 

Underlet . 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE / ({ f 

EVAPORATION 7 
OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls . 

Bbls. 

TOTAL 

Bbls. 

7tJ 

Tern . Time 

.. 1,2: ~t . J?:U~ ... 

... /'f7' ... ll:1:} 
1ft' /1. 4-~-

. / (g2.' 12.~-6 
fff' 

. . /1:i ,~s· 
7 ....... .... 1.'ft~ .. 

.2, .1..(, 

FIRST RUN 

LAST RUN 

KETTLE TEST . 

/9,J 
i,.3 

11·1~ 

. I 

I 79 • fr i ..... I I• t 
I 71. · J~ 1.. s~ r 

REMARKS, if)-w,..:1- -:J,~ Mashed in by: .,,C.~~ 

ft +A-¥ 



Tun No . . 'l.. 

BREW 193 

·········••·• x, P~ DAT\TE °";Jtz'f,-
MALT fC,/f..-f'?".•-:C:c·(4_-+!/,: .. Jrk.{l,,,;lj 

• /.17 /.M 
HOPS 8-IX~ ~~-'";IC/.-'J. /(..,.jJ--. &-M[.Zc,j . . .. ..1.1.~ ... 
ll~:i~(~V "j;.'7 ff~l 10J ............... ... .... ..................... J...J-:_ 

/J-1 /.Ji!) 
8 ~,f'~&.-<1?(tPJ 5-;;;:; ~/.Y~b.) ~- ~ . !( fl) 

TOTAL 

~.J~# $,,,.«_,a.~ B~ s~.,t,t~ ..... £~ .. . 
WATER 

Bbls. Tem . Time 

Mashing in 1,- /Ct- ~9' I.Ur 

Malt all in /t,-7. .... P-/~.~···· 
Underlet /6 /¥/J. 

Finished mashing I tJ.' 

Set taps h'i' 
Sparge 12/t. /t,s-~ 

Hop 7 l'-1" 

TOTAL 
2.2 t 

INTO KETTLE J 'l /) Bbls. FIRST RUN I 'l! 
EVAPORATION Bbls. LAST RUN tJ.J 

OUT Ult Bbls. KETTLE TEST /J.? 
YEAST1L :;.,,,, 11/:M,,GL J?tJ~. (~ ~J r~ ~) 

r ················~-~!~: .......... T ............ ... ~~w_r:i_ff ............. . 

WORT INTO FERMENTER i . /Zf.t, I ..... /l-.: .. 2·.f .. 
BEER INTO CELLAR 

;;_. J~-

l:l· ff-' 

/./(,, 

.% 

. ............. % 

. % 

REMARKS, f cv,./-- :J.~ Mashed in by, £ , f.J~ 

--/1--tYh-.e:Ad. 



Tun No.// ... 

BREW 19 4 

DATE 

MALT f 5-'f'f <,11'1, -<::,(?':" (,t,ffe f)...;tj ............... , 
/..rl ,4-r:1 

HOPS IU lf,,.,..x d..6? & a o/ ..... .. .. .:J r 
,IJ-1 -B£Jf7 ;£C"v i'f"JIMK~v........ ................ .. . ..... .. ..JJ~ 

/.J-~l:rd&4.{Jrv ('.7U~V. f,J.,,.,, ,l)..,.J;, fl..<>J ...... ... Jp 
I YD 

TOTAL 

~.-.. .. 8~/1.~ .. 41.~ .&'.,,,;tH.~ . ,R,,,,;t:;;;, ... 1.p.: ... 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE / q ,J 

EVAPORATION 7 

181 OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

p~:;,~ 

Bbls. 

Bbls. 

Bbls. 

I 'it-i 
/7Jf -J. 

Bbls. Tem . Time 

1r .1~,2-'"•s· .. rr~ 
,~ L/-tl .. ltt.:t' ·························I 

I~ .. l?P ' ... .. 4.·6Y. 
I '9J.' . ".-JL 

.. !El.~ ......... .. -.. itL . 
/2f ... jt,J' 

7 ...... /lfd_. 
111, 
FIRST RUN 

LAST RUN 

l'/..2 

o.3 

KETTLE TEST / 2 · f 

/2..1·5~ 

.. l-is 

Mo,hed in by, .,,C. 

H~-,..~~ 



Tun No .. /7.. ... 

BREW 195 

DATrE 

MALT ['J,,3'f .... &c.,'Jn'7i~ rt,?ft/),...7") 
Hors !lettdj}ft'7(!QJ -&,~. y¢ (ll'; 

..... ../J..C/l~J1:f)/fT;1Pµkfry;t ... 
g.r;.,5.~~f~t41·~.ff ....,r_<J1 lh/J--4#(! .. 

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

ir 

TOTAL 7 tJ 

WATER 

Bbl,. Tem . Time 

Meshing in Tr I 1,,,2.- ~8 ° I 2 .tJ .................... 

Malt all in . 111-1• .. 12 ·33 

Underlet . J?tJ• 12. .. n 
Finished mashing JI,/.• I .tJ ff 

Set taps 1s·1 • ...... ./lit: ..... . 
Sparge . 

Hop 

TOTAL 

J~r· 
/1/-0 

INTO KETTLE / '11 Bbl,. FIRST RUN . / 9.4-
EVAPORATION 7 Bbl,. LAST RUN .. t).J 

OUT . / t if Bbl,. KETTLE TEST . / j._.] . 

YEAST#!.)..,,. V~ L!l~: {~~) 
-.,.,..:.. 

Bbl,. 

WORT INTO FERMENTER U .Jf:-..?:. i ... ../I. T . 
I 

BEER INTO CELLAR .... C7t: q . 2-sJ-

...... ................ % 

% 

REMARKS, f)....J (/,~ Mashed in by: t.?J,~ 
~~-r,C;U 



Tun No./J .... 

BREW 196 

DATE 

MALT f ,t_ t"5;r•~ft-,llf~~-1J 
HOPSµ:,_tf-.f~{/d}f/.d4,/.h,,p(f.)1 .......... . 

8L. .. J:~[tUc'~;f~X.,,,.,t:O~~········· ·· ···· ·· 
IU.-l{~~d)cPJ#~k~rn&.~~J ... /, 

7 () 
TOTAL 

WATER 

Bbls. Tem . 

Mashing in Jr /f,2.- it, 

Malt all in I 1/- 7 ° 
Underlet J& /({D• 

Fini shed mashing 
I t,2. • 

ff 3 • 

Time 

r,33 
3:43 
t,, t13 

~-!If 
t,..l;-4,-

Set taps .... .................... .. ·· ····················"t 

Sparge 

Hop 

TOTAL. 

INTO KETTLE 

EVAPORATION 

I 9 I 
{,. 

Bbls. 

Bbls. 

/}tf IL? 0 
....... 

t I lf/J ' 
.2.. L. 7 

FIRST RUN I 8'· 't 

LAST RUN l/.3 

OUT / f.', - Bbl,. KETTLE TEST / J_ .J 
YEAsTJ/q, 1~ J/:j,/Jy~ ( ~~) 

Bbls . ......................... 

WORT INTO FERMENTER /83] 1 JIJ:C 
BEER INTO CELLAR 174 .. r 2.,J 

REMARKS, r ,a,,,)(- (J, Mashed ;n by, ,,C. 111~ 

/,J,,y!- 'f 



Tun No./4: .... 

WATER 

Mashing in 

Molt ell in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

TOTAL 

Bbls. 

/6 

/ti 

Bbls. 

Bbls. 

Bbls. 

Bbls. 
· +1t·~;"""' 

/80-F 
I 71 · 'f 

7 
J.,U, 

FIRST RUN 

LAST RUN 

KETTLE TEST 

BREW 197 

Temp. Time 

/J..,w 
/2.-W 

/.2.,JS-
11-4-~ 

wr f./t,, ........................... 
/(;$' 0 

II/ o ,, 

.. % 

% 

REMARKS, p --rf~ Mashed in by, ---C , '°~ 
1/~-f~~ 



w Tun No . ...... . . 

WATER 

Meshing in 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION . 

I q I) 
7 

Bbls. 

Bbls. 

BREW 198 

I IJIJ 
TOTAL 

Bbls. Tem . 

I;-8 • 

/tf /68' 
············•"''"" '""' 

7 
21 t, 

FIRST RUN 

LAST RUN 

/'f.J 
(). 

Time 

3--. q.(J 
(,. Q'O 

(, I/ 

{,.{fl 

OUT I g 3 Bbl,. KETTLE TEST / .2 · t .. ... . ............. % 

YEAST »'4' .bi ... V.j- . c~-P-y (jnfa.) 
Bbls. . ....... , ..... ........... -~-'?.!! \.t:iJL. ... .. ... . .. .. .... .... I?.~!~----

WORT INTO FERMENTER 

BEER INTO CELLAR 

' .181.-7 .1
. /2·l:r ~l!J.~ 

17 2 :'. . ..... J.. j•.r . • :!,P. 

REMARKS, o>~ y.~ Mashed in by, _,,,c_. /J~ 



Tun No . . f:.t .... 

TOTAL 

WATER 

Bbl,. 

Mashing in 7r 
Malt all in 

Underlet It, 
Finished mashing 

Set taps 

Sparge I J-..8' 
Hop 7 

J. :u;, 
TOTAL 

INTO KETTLE I 11 Bbls. FIRST RUN 

EVAPORATION 7 Bbls. LAST RUN 

OUT 
/ti(-

Bbls. KETTLE TEST 

BREW 199 

Tem . 

-2.S-
.2 i;-

.2 tJ 

7 t> 

Time 

/(.;.-t.f' /Z.Jr 

/q. "l 0 /2..L1-

/,fO I 2-4"5-
I f,L I .2.. ,-& 

1n I -21, 

I 6ff 
/(ftJ 

/9-tt- .. % 

<J-J % 

/2.j. ..... % 

YEAST Jftf {~-fo-) 
...... ..... Date ........... . 

WORT INTO FERMENTER 
T'i ;·. :~ 11:B~!r;;. 

BEER INTO CELLAR I 7 '1. · I tz 5 · 

REMARKS,~ y~ Mashed in by: __,C, 9>1~ 



y Tun No . .. ... ... . 

BREW 200 

DATE 

MALT fl,~-(,, .ct:,.j'tf t-::':':< ~7µ,J)~._t>.,. 
HOPS fJ~K;;(~/JdL& ~#00 . .. . ... ... )J~ . 

a&, ~;'f/L:-lo.-J t"P-ff.,~l~~!: ... .. )j ... 
P--<-cl-d:~te)E.~#4./<,,~..f)fr,..., l}-lp(JJ 

WATER 

Mashing in 

Malt all in 

Underlet .. . 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I '11 
7 

Bbls. 

Bbls. 

TOTAL 

Bbls. Tem . 

7r /l,l.+(.3 

/(f '7' 
/I, /f'tJ 

I b!2 
/G"',t 

I J.f ..... /it .. 
.. B' ....... )'f~. 
j..J. 7 

FIRST RUN 

LAST RUN 

Time 

E,'J..8. 
F!t-8' 

······················ 

OUT .. !!~ Bbls. KETTLE TEST . / J. •1 . . . . . . . . . . . . . . . . . . . . . % 

YEAST )LJ ;z_ ... v7. fJj:d4 . 
Bbls. Balling 

WORT INTO FERMENTER : .. 1 B:r 4c r ;;:;:;;_ ............. '?.~!~----

BEER INTO CELLAR L7J, 9 . . J,:l 

REMARKS, p~ Mashed in by, ..-c. ~,,.,._,t,,,a 

JIA 4U 



Tun No.? .. 

WATER 

Mashing in 

Molt oil in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbl s. 

EVAPORATION Bbl,. 

TOTAL 

Bbls. 

BREW 2 O 1 

Tern . Time 
,'f 

IO.·{i' ll-1lJ .. 

/t-/7 11.. 'J.t> :.·. 
It J fD ....... /J,. ·: 

J'J. . j.d/.. .'. .... 

.lsfr ...... l .· ... JL.:: .. 
1:i.fJ-. I''l 

7 ...... J .'! .o .. 
J 2 (,. 

FIRST RUN I '1- ff 
LAST RUN c,. i-r 

OUT / 8' J -i Bbl,. KETTLE TEST l ,2 '. S,: s ...... % 

YEAST .,R. f?: h--,: l'Jv~d- Ila~ c~ »4---J 
........ .. . Date ___ _ 

WORT INTO FERMENTER 177· S- I ... I':l, 2~ 

BEER INTO CELLAR / 7tJ·'7 ...... ..... J·I 



Tun No. 7. .... 

BREW 202 
,,J£ 

DATE .~./~ .. '.'. ..... . 

TOTAL 

............................... , ... 

•. J:~ .. Sd.12 .. ... .. S~-2,,,-f..~ .. 2 . .iii. .... 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished meshing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/fl 
T 

Bbls. 

Bbls. 

Bbls. Tern . Time 

/t ... Lt" ........... ?:':.'? ' 
. /CJ. ......... A:.?.' .... :· ... . 

......... Jft .......... 7-0.I ''. 
I2.~ .... J.'.t .. 

.. B'. .. .. I 1-1() 

12., 
FIRST RUN 

LAST RUN 

/S:J.L 

"' 'L ......... % 

OUT / 'if.Jf.. Bbl,. KETTLE TEST . .. J.t: J. ............ % 

vEAsT u. 9- ,,z:-., ;;/', . /Jr~ .. (~ 'i!..-4-i/ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls ........................... ~.C?.\[~~JL .. 

J'i/1-7 .. J/7. 
I 'TJ:(l .. .. l_.J!,-



Tun No . . .... 

BREW 203 

D>ATE 

MALT flr;n ,4: -1+-~l~.if.4/j......r 
/.n /J·o 

HOPS ll-E ,t_...x. .{/~({) J!f,,., -B-.:- ,:&..Lc,L (2.t:!J . J'. -
/s-r . In 

4-4',h.,..,/~<fO ~-~1ff.-z(~ ;;:.:c ...... .J.r: .. . 
~~/1.V C-71~,Y__,;(J/e) /,J~ ~~(l,V. .Jc? . 

WATER 

Mashing in 

Molt oll in 

Underlet 

Finished mashing 

Set tops 

Sparge 

. Hop 

TOTAL 

INTO KETTLE Bbls. 

TOTAL 

Bbls. Tern . 

J t ,1-{f 

/,17 

/H 

Time 
,4 ,,. 

I~. ?.P. .... 
I J.. J,::, . ................ 

. / S-0 ..... U:-: :J·o_ · 
j t 1. ..... l-: tJ/ .. ·.: ... 
Js~ ......... L:'1L: 

/J.$} , JtfJ-

7 .... I'+.." 
JJt 

FIRST RUN 

EVAPORATION ti Bbls. LAST RUN {!) • :J ..... % 

OUT / i.11- Bbls. KETTLE TEST / .2' /r.. . .. % 

YEAST h II, "k- ,IJ:Y'.~• J'fo .. (~ .n~) 
( ----'· a-,..... ,,_.) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

......... ...... ~.~~-~:... . ~.C:1.1.(!.r:i.~. Da!e ;di=-

/?ft ,~~. : .... n, -i.!,·;-, L ~t'J. :: .. 
l 7 ()'. f i:&-~-1 ·· 2-r...L 

REMARKS, /1t,,vt-;%~,(_ 
µ-., c,./pt av.~ 

Mashed ;n by, 



BREW 204 
Tun No/~ .... 

MALT fJUl4- :JJ<.-•f~j.Y.,..;z; /4-e> 

HOPS 4/ 1~-.!M7aq1 h"? 1{; ~CM ... .2J-: 
#c£,a7_µVf}/~'71' #,~~ /t{,;-ff.O) .... Ii~. .. . f? .f 

/J..f.f{.,,.,J. -$.L1j<J~J£7 ~k~6.jH~ ... .. .. {$.J. J tP_ 

7tJ 
TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in 7!:>. /CJ..~{f: .. t . .1:1 .~ .. . 

Malt all in lH! . ...... f,XP' '. 
Underlet I' . l'lrP ....... ... {-JP : 
Finished mashing 1ti ... ...... c-;1: 
Set taps J fl• t .... {·X L'.' 
Sparge .. ll?r ... I.t~ 
Hop 7 .. J46. 
TOTAL ,l JC 

INTO KETTLE FIRST RUN 

EVAPORATION /1.- Bbl,. LAST RUN . tJ : J. 
OUT { ~)f i., Bbl,. KETTLE TEST j g '.J~ ......... .. % 

YEAST x}. f! "frf_q .1'~ ... 

WORT INTO FERMENTER l '8:J.J · C ... (Ltf· 
BEER INTO CELLAR /lS'.lf .... .. )·Y 

REMARKS, ,l}twf-.; ~IJi Moshed in by, s 
Jlrl'cr t6,/pt 



Tun No././.. 
D>ATE 

TOTAL 

BREW 20:J 
...L a..;,..l.t:J: _ 

~-r~.5'411,~ LY~~ -!cv#.!. d'°~~ 
WATER 

Moshing in 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE I 9 tJ 
EVAPORATION s-
OUT l i-2 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbl,. Tem . 

/1./"I' 

/$-o 
/&2 

Time 

.I J.,),'!. .. 

/'- .· .. '1 .. 7 .. :· .... 
.. /2.:.J~!. -~ .. 

J.1,-9- _ ..... /:1:.t '. 

Bbls. 

Bbls. 

Bbls. 

IJ.b" JC5':_ 

.7 .. /'JO 
J2t 

FIRST RUN 

LAST RUN 

KETTLE TEST 

...... ....... . Bbls ...... ... ................ .. ~.<?-~[!.~-~-- --

/ _'7</o 
IC»' : 7 ,2 ·Y 

Date ······················· 

. % 

.... % 

... % 

REMARKS, /J ;;~ Mashed in by, s~ 
1/4:1-1- c,,/d.. 



Tun No./-t .... 

BREW 206 
Ji. 

DATE .. t2,.,,~X€.:: .... 
MALT 8.J/()"4~~.£,(~ 774 Q~.) 
HOPS d~IJ'~:$,,/4~/J)ffe;, 4-,,,, .£:;,(!32 . . .. . J..!?~. 

/f" ,($,' ~,,£.~-~,1,1l;,J .. .. ~,:Ji. lffl/4/f ~((1,J ....... ····;J::;, ·· ....................... 6 .. .. 
. / l:(~~17ee1z'7 ~/1.«,,Krx) /i":J h 6J. !!..J/ 

TOTAL 70 

WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in 
J' HO,. . 

Underlet 

Finished mashing It 2. {,, I . 

Set taps I J"S- ... ····· (·'1.L: 
Sparge It S-: ... J .t .. ... . 
Hop C ... ../l< .. .. 
TOTAL J..6-

INTO KETTLE 

EVAPORATION 

OUT .. I 8: t Bbl,. KETTLE TEST ... /1,,: I 

YEAST X4,I{ h-,,.,,. ~l J.f: ~ (_~,( P~j 

WORT INTO FERMENTER 

BEER INTO CELlAR 

I fJ,C : ... ltX? 

REMARKS, ,/1),,)1-~~,,( 
~4,/ol 

7l•B- .... lJf 

Mashed in by,~ 

............ . % 



Tun No./"/ .... 

BREW 207 

. ............... X,P~ D>ATE 

MALT 8'_{ ~.7-4~~.~(.4, 9#~4-') 
/fl) 

HOPS /3,~ #-- -d-<-:'-(!-f?) J..£. ... 
/.P /.J1 

4£ "F-•,pkp:J z:-n:f! ~tr~<taJ ....... ........... . ... . ......... J !J-_ 
/2• ho 

(J-..l/f'.~.~""'-1,;i{t!J.~~.~ff,._;ef/,2)#,_.,,p_,~ ... "!) ................... 'if .9. .... . 

TOTAL 

~, $:~ 3~11, -,5'~ fl~ !.'iff . .. £7~ ... ... 
WATER 

Mashing in 

Malt all in 

Underlet 

Fin ished mashing 

Set taps 

Sparge 

Hop .... . 

TOTAL 

INTO KETTLE If~ Bbls. 

EVAPORATION t{ Bbls. 

OUT I 8'1i Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

Bbls. Temo. Time 
Al'f 

(.a-ts- . 11.,a 
/J.-f7 .... /1. • 2..$-. ... :· ... 

/),,'.If '1! 
. . 1~'.fl'I:.· .... 

/J·t ....... L 2::lt'. 
12.'t .!ti' 

7 / 4-t; 

t 2 t .. 
FIRST RUN 19· 7 .. % 

LAST RUN (J ·If .. .... % 

KETTLE TEST ;,;-Jr . .. .... % 

REMARKS, /~-;f~RC M a shed in by, /A,~ 
~'f'~pl 



Tun No./1 .... 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

INTO KETTLE 

EVAPORATION 

DATE 

TOTAL 

Bbls. 

BREW 208 

~!},I* 

Tem . Time 

St IO~(~ ...... 6.: .'t,!?. ... . 

I':li? . ····· [_'.~-,,_ > 
IC ......... f, t'1_ :: 

Jt.2:. ......... t'.1.r .. ·.· ... . 
/!>-Jc? .. ..... t ·}I. :· 

. 111 ... .. J~ .. 
... II .. .. ... Jw.q. 

J.. If 0 

FIRST RUN i t,,J % 

LAST RUN tJ·'i ............. % 

OUT ....... L ?!J Bbl,. KETTLE TEST . /$·,I .............. % 

YEAST~J.r~ .. .. -:;f .r,N:!'.4. .(~/2~) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ~~p{_ 

.............. Bbls.__ ~-~-\!!~.9 . 

.... ; .. Ill./ 
... J-2. 

Mashed in by, ..t'- /Jt,t,~ 



Tun No. /f .... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 19 I Bbl,. 

EVAPORATION 7 Bbls. 

OUT !'Vt Bbl,. 

Bbl,. 

TOTA L 

Bbl,. 

IC 

BREW 209 

. . ..l,.6.-:- . 
··············g$~ 

.io 

Tem . 

/t2~t9- . 

/i,f'l 

7,t) 

Time 
/lf,Y 

/2,~A'i>t .. 

ti.n, 

./~~ ... ... 0:'lo .·· 

/ .tJ. /~ ... 'IL 
/SI . ....... (11 ·· 

0..8-'. j(f 

7 ...... /'f() 
12? 

FIRST RUN l?.JJ- .. % 

LAST RUN O·J .. % 

KETTLE TEST / 2, l. .. .. % 

WORT INTO FERMENTER !?/·7 ... 1 ...... ll• J. 
BEER INTO CELLAR I '7 J • B 

REMARKS, ,f'o-,,;:r .,,~ 
-$~cf 4,ltl-

Mashed in by, /. /)n,,,;;t;IZ 

I 



Tun No .. ./. ... 
DATE 

BREW 210 

~2,;{ 

MALT S.J.£?4'./. ?n;;fr:lJ~,19~/n• 
HOPS IJ.jlj(.-,-,r-:;!At'~P) Ii~ ~. 15~.VS-) ...... .. .. ... ..... .. ;(£ 

/.ft' • /,J"/ 
/l£fi~f/1··~cfa ~,/f;.-:r(te) ......... Ziil ···························i··£···· 

. ~fr,..,;r --~/q) ff',,,:,ex.1,J 11-. ,p~ ...... Lil .......... 2.li 

TOTAL !ti 

WATER 

Bbls. Tom . Time 

Mashing in tr JO ... ~.te-. .. ~:.v · . 
Malt all in .. lY} .... .. .... ~::/,r 
Underlet . /{ ...... . /$.b .. ....... ... )~tt~ 
Finished mashing .. a. 2 ....... c-~, :: 
Set taps /J~ .... .. .. . (:?~ :· 
Sparge /1:t. ... It.r ... 
Hop t 
TOTAL 2 l 7 

INTO KETTLE ( f I Bbls. FIRST RUN 

EVAPORATION t/2,. Bbls. LAST RUN 

OUT ........ lfJlf/2 Bbl,. KETTLE TEST Ii, .......... % 

YEAST .»'If· k= d . D .r c~,l ;34,,.,,J . 
Bbls .................... ....... ~.~.!!!.r:i.~ .... . 

/~l,J:f .. .l/-.7.1· .. 
BEER INTO CELLAR IN:2: ............. i:'f 

REMARKS, r~ Meshed in by, -.t. /jl(~ 

~<I-Md 



Tun No . .. l ... 

BREW 211 

DA"TE 

MALT fj.1,C_j:,4,/~-~tj;'J.l,.~-~~-.!1 

HOPS Pt'lt'/i-.:;~~llj d": /l,AO't"f4NL .... .. ,!, 

&~.H",,;P5!/:.:J "?:"7 ~1;.;~.1~ ......... ·7_;:;;·. ················ .... J ... .. . 
19- t'..fr~~Ct(,/Ii':'7~ /:f~(£/_lf~. ~ .~~- V .... O 

WATER 

Moshing in 

Molt oil in 

Underlet . 

Finished moshing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE l 9r . Bbls. 

TOTAL 
7 t) 

Bbls. Tem . Time 

/3" ,.UJ·CY. ... ./~]6 __ _ 

1£( 7 ...... J(),-'fO •· 

.. /t .J8'0 .......... . ll .·h 
I I· I I .. 

····••0<••········ .. 

J~:9:9 ... 11-J.fl • 

.. /2.~ /C9' 

l . f '10 
).. jj. 

FIRST RUN 

EVAPORATION ... 7 Bbls. LAST RUN () '..J. . % 

OUT 

YEAST 

/ ,3-J( Bbls. KETTLE TEST . . /}. '. ~ - ........... % 

1l !,--_ IJJ·-:f.. (~di?½ 
Bbls. 

WORT INTO FERMENTER 1$.'L CJ I ........ ILZ~-:. 
BEER INTO CELLAR .J?f•t ........ . X:2-~-

REMARKS, #p -J;,,;z{:,.,,i, 
IV~ 

Mashed in by, S -J~ 



Tun No.J .. 

TOTAL 

BREW 212 
4K. 

DATE ~Af'. .''. ..... 

. . JS :] 
................ J .. r .. 
....................... :1..12 ... 

.... /~ 

~ .d .~ .. ~ .S'...,g/~ .. -£.~ .-5',.4,;.{'c.# ... £~.:t..~ ... 
WATER 

Bbls. Tem . Time 

Meshing in 7.r . /0.~(~ . O,~L 
Molt oll in t"fL ...... a-ir· .. . 
Underlet It .. If" ltL~ ... '. .. 
Finished meshing (12. .... lJ•JfZ·· 
Set tops Iff '.9 ....... . J! .. 1.?:· .. . 
Sporge I 2,f .... ./Ci'.. 
Hop (, .... /YO 

TOTAL 1.r 

INTO KETTLE Bbls. FIRST RUN 19• i .% 

EVAPORATION Bbls. LAST RUN 
,,. J 

% 

OUT Bbls. KETTLE TEST / J. , 7 % 

YEAsT ,d' .t•~ -?Y-.~~.( ll.,t)~ {__~ ;1~__) 
(--,.,.,.,{· ~',;. ,I"_,) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,/'~.;; 

/µ-f4,ld.~ 

~~!.~: ... .............. ··········· ~.<?.!\~~-~- ··--·-----··--r·· ...... ·-- .r?.?!~---Jt:-·· -
179-o 
/'9•'1 

IJ'..t . 
1,3 ... i~~t{ 

Mashed in by, {l 4J,,.~ 



Tun No .. f./. .... 

BREW 2J 3 

DATE 

MALT 3°,.771,<,/. ~,,..J(b .'n~:Alf:- ,<fl~_) 
/.IT /.M3 

HOPS /l---t' If~ ..l~-4if(!.O ¢ip,,, /µ. r!.JA.. (J.c.:> .. . . Jr .. 
,<';7 . /.17 

/l,~if~~J ~";I ~jf.-x Ud) /Jll ....... . ...... s.r . 
~./lf,,,.,:r:::fP.l.'7{lV.p(;t~A':°~(JP)/f"4 #<> ..... .... s? 

TOTAL / /'"£) 

&~/1..:# .. ,5'4-_,ly .. .. . ,2~ 
WATER 

Meshing in 

Melt ell in 

Underlet 

Finished meshing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE I 9o Bbls. 

Bbls. Tem . 

IC. J g-i, 
/t% 

I J·FJ 

11.9' /(G-

e I t-41 

~JS-
FIRST RUN 

Time 

J-:3" .. 

. }· .. ~~"! . '' ... 
~-t)/ .. 

t ·JI· 

.% 

EVAPORATION t /z._ Bbls. LAST RUN // • l-f 

OUT / j ;,I.. Bbls. KETTLE TEST / ,< • ]!J . .... % 

YEAST~ '/, Z-, ... ~ . /.:J,.1~-:4' L.,........,...t 7'.4-..) 

WORT INTO FERMENTER IS' tJi I ... I 1_. ; j 

BEER INTO CELLAR I 7): .1 ......... i: 't 

REMARKS, /J ft~ Moshedinby, ,t. 
/l,:i"r4-LJ..a.v.-~ 



j-Tun No ..... ..... . 

BREW 214 
--di_ 

DATE . 4 J.£ .. . '.• ... .. .... . 

MALT J;:..:, 
HOPS -#£If~ :fd1jr£s_;) A,t;,. &, -4£(~([) .. . .. J. £. ... 

//7 - /J"1 .6'c P-r/jfW ~?'~~d(/tJ.J 7fo .. ....... .... .... ... .. 'Jr .. . 
J:,4Jq}@~.A-, .. ~«fo, .. .. .. .. ................. :It; .. . 

TOTAL ······· /~ 

~ -1::tf._S'~/4 .. ... -rt!~ .. S'Lir:1!'./~ .. ir··· 
WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/91) 
l 

.. . l9J OUT 

REMARKS, a/YJlt., 

Bbls. 

Bbls. 

Bbls. 

Bbls. Tem . 

7'< .f"'l-.lr .N.Jf. .~ ... . 

'"'.., .. .... ,~a ... : ... . 
{C. .. L~ 0 ... . ... ... /1.J~ ... . 

It 2c .. ..... /1.-.. 1 ... t ... . 
Jt'f:t .... .l!: f .'1 .~ .... 

Cl~ ... Jct 
C J"'~ 

J..tr 
FIRST RUN 

LAST RUN 

KETTLE TEST 

JJ:'"l 
.. . /},'.] 

Mashed in by,S~ 



TunNo . . 4 ... 
BREW 215 

DATE 

MALT F/C.J, 'J.4 ./'ki .·~~ .. f'(l,~,<J)_,...;r 
. /n .S·o 

HOPS ~,/,.tr.-,,Tr;f',,4,°:;;TC/F).ll~ /.!- -$..,..,,~UP..). 
/.J'/ /.r/ 

~,t',.it~~(.10 .. <f'.7~~(/11) ··········· ... ... ... 
,0-/ /.17 /.s-o 

;1-_(.tf'~d..4i;v.,uf7//4/4~~v~~ (.('_,v ....... ... J.t/?. 
TOTAL I~ 

~,.J.~4.$~/J. .. .... .. ~:.t.l/~ ... £~ ... !~ 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

INTO KETTLE I Pt 
EVAPORATION 9 
OUT IN, 

Bbls. 

Bbls. 

Bbls. 

Bbls. Tem . Time 
l'I 

73- ./~.2. ~45-. .. I!,1,L . 

l'f_] ...... Jf.,:Jf: 
... It /~q ........... z.-~:3.~ ·_-

I c..z ......... J: .. t!t '..: .. . 
..... /$·~ ........... CH ..... ·: ... . 

.. Jl" ·····JCf 

FIRST RUN 

LAST RUN 

KETTLE TEST / i: ........... % 

YEAST ~'" Z...,.,., /7t7;ff. . (_~ P4) 
{ .-......( a.,._. 4'7--:;J 

, ....... ......... 8.6.'.': ... . 
WORT INTO FERMENTER . . LtLJ • . : ... ./J, H :. 
BEER INTO CELLAR L7 r, ts ... ), ·: '1 

REMARKS, ,f?µr ft~ 
1ht' 'I-WtA. 

Mashed in by,$~ 



Tun No. 7 ... . 

WATER 

Meshing in 

Melt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

lfl 

C 
Bbls. 

Bbls. 

TOTAL 

Bbls. 

BREW 216 
.-4. 

DATE .~ .. .. ? 1 . . 

7 tJ 

Tem . Time 

)'.$· /~:z.-::F~. j~f:t .. 

/ y 'r ~:i'J >. 
. Ir, I$-~ ... .... ... . ?:l't: .. .. I 

//,': ....... .. f:l9. 
/.tl .......... .Z:.tt. 

!lff ... . ((f .. 
7 I qi, 

J :t. t 
FIRST RUN 18-· C 

LAST RUN 
t) . :J 

OUT I :t j ' Bbl,. KETTLE TEST / 7.. l 
YEAST h i- :h-=, --?:"-.f.f.J£~(---...,lif4,,:,) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, .1$,,;r fr ;,a;:..,t 
~y-~,l~~ 

Bbls, 

;g ').7 

I 71/•t 

Mashed in by:$~ 



BREW 217 
Tun No ... 8.'. ... 

DATE 

MALT 8:J.'.9 .J..#:..l:,,,,,,,,.f;_.~.f~.#."9~-• ........................ . 
HOPS #,.,/.jf~ q~,,7JfJJ,«r,,,. -,!~-:tc(9,0;?. . . .. ........ .. . J .E ... . 

/J-/ /fl 
,p,-4. 'zf"'o/;J'{_a.xL ,t/4/4/t~V..•) .......... ...... . . . . ..... .. . . J..r ... . 

/JJ ff/ ,1·t1 

0-~/f',.,.-r.4.-!:.-f;tu.eJ rfj;,t~~~f/lJ,),',t, .... & .. . '2 J 0 

I tH> 
TOTAL 

~.J.:.:4'. .. s.4..1,1 .. -ff.~5',-.4 .. ~.l./ff .£~ ... .!~ .. 
WATER 

Bbls. Tern . Time 

Meshing in 7 J· rc.1. ~ff ... . o .. .... 
Molt ell in I"! , ..... J .i .. ·..lP. .. ... 
Underlet .. ........ /' ' s-~ ··········· /'2.· ~-a. :: 
Finished meshing I~.% ......... J .:.d..L 
Set tops .lJ.·t ........... .... LlL.: .. . 
Sporge .. /l~ ... Jt.f 
Hop C I Jf/J 

TOTAL J.. i!,-
INTO KETTLE /9() Bbls. FIRST RUN 

EVAPORATION t f.z: . Bbls. LAST RUN () ' 2. ............ % 

OUT I 8'.li Bbl,. KETTLE TEST . . /~.: !.J. ..... % 

YEAST .,f)'Jl:-:/.h=, rJ,y"~,J7D~ . ... (~??:~) c..~ a-,..,...,,....0... ,,o....,..,..) 
Bbl,. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,,=i .;; Mashed in by, 



Tun No. 9 .... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE /?/ Bbls. 

TOTAL 

Bbls. 

rr 

11,f 

7 
jtt 

FIR ST RUN 

BREW 218 
211.. 

DATE )7 '. 

Tem . Time 

/<17 ...... X:'!Y '. ..... I 

18-t!> ? .. :4.1/: .: 
..... r1~·: I 
.. ?'..lff' ..... 1 

EVAPORATION ( Bbl,. LAST RUN • 'j' 
OUT I g,- j . Bb l, . KETTLE TEST / .{ • .2 
YEAST )91 l/. . "k.-,,... ; ~/.J_j'. :5 {:z-.L if 4j 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, & if~ 

1&-1-r 
I )J, ( 

. / 1'..tr 
2,. j 

l/1,,t"~¥d~ 
Mashed in by, $~ 



Tun No . ./". ... 

BREW 219 

DATE 

MALT ?,s·7],d/. /.,,./:(;4-.H.lf .. ~ .)f}..-V 
jN /.J-o 

HoPs &~d~ :5-::'.d,. {,lo) .. :l.§~ .. 
,/.'7' /.J7 

/l.~2~71o/ [;;z:/h&;t;;~vuJ .. x; . . . . :J.r~ 
,.O--t',/r,,.,,:r.-:5.,r7-(Lg)_ ~":Y ~lr-:-'%0J)lf~ :$.~ <t.o/.. 3 0 

TOTAL / tH:> 

~.,.1.:-#..S~a. .-:t!l_ ... .. s~~.'f .1! .. .... /l~ ..... 
WATER 

Moshing in 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

Bbls. Tem . Time 

... 11, . I 9-t> ............ /,l: '0~ :~ 

/~ .2. ....... /.1:f~.: 
f".$•f ·········J:1.t_ .·: . 

/2 .~ ... I Ci 
7 

1. 2. C 

FIRST RUN 

LAST RUN 

OUT 

YEAST 

/ fr}1-,, Bbl,. KETTLE TEST /}.7}£: ......... % 

& l, .. ~. JN ..,ti,_ t~.,(_ .;?J~J .. 
Bbls. ············l?.~!e 

WORT INTO FERMENTER .. {<tq,z, : .... .... /1.•t .. t t.4,,1-· ).t..-:r.-
BEER INTO CELLAR ./76:1:f l· 3 ~l:f..~ 

REMARKS,/~;;~ Mashed in by, £. '1Jyt,~ 



BREW 220 
Tun No. J/ ..... £-

DATE ~t•f _ ... 

TOTAL 

WATER 

Bbls. Tern . Time 

Mashing in 

Malt all in 

Underlet It JG-~ ______ J~ .!,-(," 
Finished mashing uz 
Set taps l~'.? 
Sparge /,(It _ Jtt 
Hop I. .... L':'._b ........ ........... ........ J 
TOTAL .. J., ~-

INTO KETTLE /91 Bbls. FI RST RUN 

EVAPORATION l Bbl,. LAST RUN t) . '] .. .... % 

OUT I g5· _ Bbl,. KETTLE TEST JZ · k ~- _ . .. % 

YEAST ,il,'/Z . 'h,,,.,,,.Y~ ___ /J.,f_'.-:t'..{~ -p4y 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, .;%~"'-. Mashed in by, 11')1,~ 

V1-rud~ 



Tun No. f.J, .... 
DATE 

BREW 221 
.&Z: a~_.,, z. 9 • 1/s·, ---, ······ .... . 

MALT 'iJJ. lt1~!f,p,. . .f?fif-~Jz#&br /.Jo 

HOPS ;J,41(~~(.d)~~ ~~(/$2 .. ....... .. .. . ,< ;/~ 
A4if,peu £7 /fc~~-~-~,:<tq) .......... .. .... ................ . !:..#~ .. . 

<f7 . /.f/ /4-., 
P-411"~.~«(/Jc7 ~ lf--c:~v.ll"" .Q--:,_ .~"'· :s.1 .......... 6.P . 

TOTAL 70 

WATER 

Bbls. Tem . Time 

Mashing in 7J· /C.2 -t8 .... /1•03 

Malt all in /y 'r ..... /?::ti 
Underlet .. I' 18:C .......... 1]·.J..t·.· ... . 
Finished mashing I~)... ..... /7-•'f.r .:: .. . 
Set taps U:~~'t ...... L/L.:: .. . 
Sparge 

Hop 

TOTAL 

INTO KETTLE /91 Bbls. 

EVAPORATION ti Bbls. 

... (.t'?_ I.( S, 

(, .... J.40 

;,;.5· 
FIRST RUN 

LAST RUN 

/'l, ..s- .... , .. % 

tJ)·J ........ % 

OUT .... I fj I( { Bbl,. KETTLE TEST / )_ '. /-! .. . .. .. % 

YEAST ,0,1 . .. az &' 1.JJ -:f c~ fr4----/ 
............ ... 6.b.l~:... Boll;n~ 

WORT INTO FERMENTER /8'.l ·L I //: ZJ~ 
BEER INTO CELLAR ... /72'. ' ···· .... 2: .4' g. '6-

REMARKS, -r7a.J' ;/~ Mashed in by: -&7-
µ-;--~ 



Tun No./J ... . 
DATE 

BREW 222 

~,.! 
MALT ff$·?~~ :n:#~7 
HoPs ,ll~lhx.Q,jiraJ!f.~ 4-:J.,A,1,.,aoJ .. .. .. . ... ..JS . 
fi,,£.,_l7~1:) .. .... ~':7·~ · /r~1(/0) .Zf/ . .. ... ... ............ ..... Q~ ... . 

. £.~~C/.o.J.tt•,;;df:•~/2/(~(J<dJl(~/b~-?c. 10/ :J..~ 
I~ . .... ... . ....... , ... .. TOTAL 

~-$:A .... $:>4!.a. .. 11 .... /.?~~P.1::~/,;t;;._1.y;t 
WATER 

Bbls. Tem . Time 

Mashing in 7.r . . f?J~{lr Jg,](L 

Malt all in 111:? .... .... ll,, ,':IP 
Underlet IC )f6 ......... / ,t'! : 
Finished mashing It 2c ... ... . J .·JL 
Set taps .. IIJ"'t ........ JttL·· 
Sporge ri ? ... Jf't. 
Hop 7 ,~CJ 

TOTAL .. J.,,.t 
INTO KETTLE / 9 Bbls. FIRS, RUN /'i' < ( .• I 

EVAPORATION I,, Bbls. LAST RUN t}) ' J 

OUT / ;f If . Bbls. KETTLE TEST / .2 ' 9° .... I 

YEAST ,lY l-f, . /71-:1' L~ 7),4.,,j . 

WORT INTO FERMENTER 178,.7. 
BEER INTO CELLAR I tr- ·Y 

Mashed in by, If. f},,.~ 



Tun No./'1. .... 

Moshing in 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sparge .. 

Hop .. 

TOTAL 

INTO KETTLE 

EVAPORATION 

l9J 
71_ 

Bbls. 

Bbls. 

BREW 223 

70 
TOTAL 

Bbls. Tem . Time 

/ /L( 7 

I I 'irt7 
.. ...... ,jtl 

;.s·IJ" 

/1,j 

f .. 
J. 1. 7 

FIRST RUN 

LAST RUN 

!, -. J.r 7 .. ........................... 

/'f, t) % 

t)·'J .............. % 

OUT ... /g--# i ...... Bbl,. KETTLE TEST . / 2i 't .... ······· ,. 
YEAST#~~-~ -· r?C-;{ /J'..r~ er,,-A. i34,J .... 

Bbls. . ....... .... ~::i.ll!.~.~- ............................ Date .. 

BEER INTO CELLAR 

WORT INTO FERMENTER l B'J-t:> Jl ]J: [~_')_1. .... 
/ 72, C. ..... . l .S'J• ..... '.'. ~-!t.. 

REMARKS, ,I'~.;~ Mashed in by, .-tf? ~fi~ 

ffe;/'tf~~ 



Tun No/S" .... 

BRE 22 4 

DATE #"f-1( 

TOTAL 

~-.. &.:# ... $,4;0,.~ ... .. S~;,,'f~ .. .. .1.p: .... 
WATER 

Mashing in 

Malt all in . 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

OUT Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ~p.,;l'° 

~9-M"'-~ 

Bbls. Tem . Time 

14 '7 B: 1f 

It . ( g.., fi.-}1': 
l' 2 .. . ... L?•4t .. . 

... If? ........ ... I·J.~ .. '. .. . 
/.1.ft /Cy 

7 .... . /<t_O 

12.t 
FIRST RUN 

LAST RUN 

KETTLE TEST 

1'?·1 
d·:J 

/,,2,8 

Mashed in by: ~· 

• . % 

.... ' 



Tun No .. ./. .. 

BREW 225 

..P.~ :1.:.!' DATrE ..,,--r-- , ...... 
MALT lJ:!,.]l:('4•/,;,.,cef'(_';/:,,?.,.,lf/~: 

. /.J1 ./,N 
HOPS IJ_~l(.-_.;e,$~(~D)~~_, -r!_J<ll.(.(,LJ .............. . ~.f ~ ... 

/fl /rt 
A-4'.:§~n2 f if~<!'P .. . ... ......... __ . !1:: _ 

/21 /.JI /.f'/ 
P...t.K.~~ueJ.f':~ll~uY~. He,,,~~~ci,(s::L .l. 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

TOTAL 
7tJ 

Bbl,. Tem . Time 

_s-, Jf O " 

/6 ... J$'_b ············ .(·'1'_ :: . 
J _ (. J. ..... (:JI : 
/SB"- {.J.f/·· 

/)-8: /~8" 

'A" I 'tO 

2 '7 
FIRST RUN 

LAST RUN 

""" ... % 

. ". """" % 

OUT j $'-_j- Bbls. KETTLE TEST / ] • 'J 

YEAST ,/y ?: ~-;£ /'J.§~~ f,-:c,,,( ;:14-.) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,/7~,%:dC,(, 
-#,;t-1w11-~ 



Tun No.~- .. 

BREW 22 6 

DATE 

MALT 8J]$-'.~~'?,,~{~ fU·~ AP-'9 
/rt /27 ···•·········· ....... .., 

HOPS /j.,f ff-;;t:;~~'4;jt6.:i ~1l,.µ M) .... .. 3 .. 
~7 ·~·f7Cr'v .... 117 ·······················3f ·· 

.fr~-::5d1;,«e1-;f'7~ /f-..,!1/~II"'" d-,,, .... . r,tdJ J..~ 
TOTAL IH 

~.,.~:~· ... s~1i .. .. .. sur..,:..,~/'~tJi{ .... 
WATER 

Mashing in 

Mah all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 19 I) Bbls. 

Bbls. Tern . Time 

/P~!J'. .. . ll,,t:, 

/'17 . ...... I{tJ· 
/(. 

J' 1. . ...... . t~: rt: I 
trS- .. l'.~'i: 

,z. fr /(fr 

t ..... JI-lb 
.t 1- s· 
FIRST RUN If'· T 

EVAPORATION 7 Bbl,. LAST RUN () • J. 
OUT / 'j}- 3 Bbl,. KETTLE TEST / i ' 
YEAST Ji J . . h,..,, ... ~~~:1,~!±0-,-tP,4,y 

WORT INTO FERMENTER 

BEER INTO CELLAR 

/19-3 
I t 9· 6 



Tun No .. J .... . 

;i 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop . 

TOTAL 

INTO KETTLE 

EVAPORATION 

TOTAL 

Bbls. 

BREW 221 

DATE ~-r.Jk= 

········· .AJ~ ... 
2.f>-

························J ·q·• 
'70 

Tern . 

/JJ:tP · s-. ~-r ·· 
I ~.J. C •/o . · 

/3"fr. 
.Llft t~a-

7 I <IP 

) 1.' . 
FIRST RUN 

LAST RUN 

OUT I 8"X/4 Bbl,. KETTLE TEST /2 · .'1 . . ....... % 

YEAST ,¢r (t~'. ~, ~-£..12.r-# c~if.-4-) . 
Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /IL,.;r ft~ Mashed;nby, g. 41'J,t~ 
{#f"f-~~ 



Tun No • . H .... 

BREW 22 c 

DATE ~ti 
...... ... 3.5~ . 

........... ... ..... .J. . .f .... 

TOTAL 

~ .,j~:!s.4:/,l,.· .. -$ .... ... S'~,.2'f.-(f .. /~.2.~ 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,/'p..,;r ft~d'_ 
#,,r<fc.,l,d~ 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

ff()-/ 

/ 7 P·lf 

Bbls. Tem . Time 

7r / 0·(9: /~ •~§ .... I 

/ 11.t ........ IJ .· .. 1L .'. ... . 
/Ji'J ...... U :}t .. 

/ Cl ·········· 'l.:'fl,'. I 
11,·s- ....... .... J '.It. ... : ••... 

.. /},(? .... /{'t . 
7. 

J.1. t 
FIRST RUN lf• r 
LAST RUN "·J ... ' 
KETTLE TEST / ) ~Ft 

. ........... ~.9.\!(~JL.. Date 

JJ. J.r . r~;! 
. l •. H;' ' U. 7 



Tun No . ...... ... . 

BREW ..,,., 

d.LL8~ D1ATE ............ , ............. ... , .... . 

WATER 

Mashing in 

Mah all in 

Underlet 

Finished mashing 

Set taps 

Sparge . 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION r 
I 9-t. OUT 

Bbl,. 

Bbl,. 

Bbl,. 

TOTAL 

. .2, 6.~ .. 
......... i,r . 

_, C) 

7CJ 

Bbl,. Tem . Time 

jtJ. 

&·h •. 

t-/1 " 

JJ'S- . ...... Giff'. 

!2J . ICS-
.';" I l.f o 

j 1 'i 
FIRST RUN 

LAST RUN 

KETTLE TEST 

.% 

.. .. % 

. ... . % 

YEAST .# .. ((;, , .. o57Jl.1_3 
11-0~ 

(~ if,,:_,) 
Bbls. . ... ·---~-<:t.!!\:.1JL. .... 

WORT INTO FERMENTER I 8-.Z · .If .. //: 7 ~. 
BEER INTO CELLAR J7J•9 ............ l.•'f 

REMARKS, / °h Mashed in by, ,t. ,I.J__.,,.,~ ' 
-/1,,:f-~t,,.e,,t~ 



Tun No .. ? ..... 
,,..- BREW 230 

.X,E~. DATE 

MALT &5 'll-A,4?1!,1f" Xi ef£J,-9/4-/ 
HOPS 4r1 ff"'%-/~~N~dh. 11«~eJ . ················· ... 1.£ ... 
~~fi.-,,1-rj/J 7f"-;;,: ~ff~{(d] /j, ... ... ]E 

/J.-t(/f-,,.5_--!....l~tbJif'7~d~l~Jf,{_,,_4, ...... ~} :1.~ 

TOTAL 

WATER 

Bbls. Tern . Time 
)1 

Mashing in 1J . JtJ.--f? /,Z,JJ: 

Malt all in l':f] ... .... /2..•.JE.·: 
Underlet . . /frtJ ...... li:·X~- :: 
Finished mashing J~J. . .... /~•tt:: .... 
Set taps . /!>' '? ........ t:.tJ .. ·.: .. 
Sparge /2,'? .. . Ltt 
Hop .. 7_ I Lft} 

TOTAL J. i. C 

INTO KETTLE I 9P Bbls. FIRST RUN 

EVAPORATION Bbl,. LAST RUN /J' 'J 

OUT . I st Bbl,. KETTLE TEST I J. ' p 
YEAST Ii//, ' lir~ /!.f~ (_~ if4') . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /J/J,J' -J~ 
#,t-<1!/4J-

Mashed in by: J /)It,~ 



Tun No . .. 7 .... 
D1ATE 

BREW 231 

¥ ?z(!-
MALT f,1,.~p-4: ~,,,_ ~G.:4. /fl 4 

/47" 
HOPS .f If~ ~~('(,I_),¥.,_ 45- ~.,c..(h::) . •r. 

r':rt' • /J"t 
,111~~((~:J. ~";;;t~/'f~I(~ .. ...... . .. ... ............ l .r .. . 

/2Y t'.J1 /J7 
.o. <ff.~.~~rwr-;;11i~;,,1,.Jt.-i!t[. 4:-?fr,,, ,11 .... ~..<( :f - ,2 o 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

TOTAL 

Bbls. Tem 

7r / tl--tS-. . .. 

/1.,f '7 

I( /'8-?? 

fl.?: 

/0 ... 
/!,",. 
I t 8' 

7 ... j(t(} 

J, 1 t 
FIRST RUN 

LAST RUN 

7ft) 

Time 

5~21. .. 
r.J:J 

Xt}. 
{, ·CJ 'f 

t•L'f 

OUT / 'J' # Bbls. KETTLE TEST / ) • ' 

YEAST . .&-. .. 7! .k-. ... • .. ~d 1:1.r-"' (~4 ;:µ..J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

;g,2.s 
(73:Cf 

REMARKS, / ji;~ Mashed in by, I· /),>~ 

'r r.doJ. 

/of 



Tun No . . B. .... 
DATE 

TOTAL 

BREW 232 

~-.. $· .~S"'41:,.D. .. ~.~8.# .. l:c.'f.~/.~ .~~-··· 
WATER 

Mashing in 

Molt ell in 

Underlet .. 

Finished mashing 

Set taps 

Sparge .. 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

Bbls. Tem . Time 

N· J tZ~fr . /l-.·f!.J' 
l'ft .. 

I( (8-" 
/('-
/5 ·g-

/2 't .... Ifr . 
7 ..... L4.q . 

.2. 1.t 

FIRST RUN 

LAST RUN 

OUT / %"] Bbl,. KETTLE TEST / l • 

YEAST ;<:u'i,~- /lr'"~IrAt ... c~if,,/,,-,J 

WORT INTO FERMENTER 

Bbls ... .... ..................... ~.<:1.\\!_r:iJL.. Date 

!7</·t .l)vJS.: !*t~ 
BEER INTO CELLAR I N·l . 1.(t ., IS-¢ 

REMARKS, ,/p.,,,;;(' ft~ 
~fu,-t.,/-~ 

Mashed in by, L ~-



Tun No . . 9 ... 

BREW 233 

D>ATE 

MALT e-1':le--A...f.-.,,.;Jfi'~t/.5·~,,p-!:;/ 
HOPS 4 .I! #',,.,,.;r/ ~~;i;dV ,IV,,.. /.)..,.. ~...,,<. ( /.JJ _ -- -< ·-

J"/ ,<,-r 
~pt.,1/,,,~jr.-r vv /,;r· ................ X 6 ~-·-· 

b:-'1_#.d:~. {('..l.r7.~/t'.-(D Ii,... #o -&..--:.o:<, Q J. q 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I CJ I 
C 

Bbls. 

Bbl,. 

TOTA L 

Bbl,. Tem . 

/<+ 7 
/9'd 

J ,J.. 

If> ·9-

(J.(t UJr. . 

6· ··•·••· l.'f.". 
.l. ly 

FIRST RUN 

LAST RUN 

70 

Time 

?·J.r.~ 
.. A;.n·'. 

? .. '. .o .? ... '.: ... 

.. t.·Jt,.: 

OUT /. 3" ~- Bbls. KETTLE TEST / . ,,/.~ / . ... % 

YEAST /~11-.. "h-,,,,._. ~1h~-:!! c~ h~ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

l?l'.j· 

l~r- r 

Date 

l.~ .7. .. 
~/§.~ . 

Mashed in by: / · 



Tun No. /0. ... 
DATE 

TOTAL 

BREW 234 

.at. #/P. ........... . 

~ .-4'. .'!!$,,.d.:/.?c, .~ .. A~ .. ~.t.~~J.F 
WATER 

Bbls. Tern . Time 

Moshing in 7J· N .2.~{Jr .. . 1),/2. 

Malt all in /'it ........... n-2.L ... . 
Underlet I? J~0 ........... . Ii.:11t'. 
Finished mashing rcz.. ........... .. /7.:n> 
Set taps ..... o·t ......... I!:}'. 
Sparge /1,l. .. It&' 

Hop .. .. ,r ..... J'i". 
TOTAL J 2 C 

INTO KETTLE /</P 
7 

Bbls. FIRST RUN j.P. P ........ % 

EVAPORATION Bbls. LAST RUN ~---1- % 

OUT (8:) Bbls. KETTLE TEST . I .2.,- & % 

WORT INTO FERMENTER 

Bbls. ~~-~\(.~_i_ Date 

119·? : .... /2 •)J~ !¥1~ .. 
1i;rr1- ...... J:r~r ~!~f BEER INTO CELLAR 

REMARKS, /ti.-.,,r .;;~ 
µ--,,~~ 



Tun No.// ..... 

BREW 235 

D>ATE ~/0~ 

MALT 9_J, 'i:'/4'f-. tf?>c /J.;Jt-:66·~ 
,/.J-/ /.J-1 

HOPS /1_,ff,.._.;::,:-t:f'~((Oj,#~fo? ~(/.S;.) _ -4 .Q-= ... 
OI /.J1 

IK-R.il7p{(.1J if'~~(f'-,:<(/rJ ... ... . . . . ... J [ 
/_J1 /41/ /Jt 

P--l,f:,.,,:c&d'7/eo2fl"'-;, 1/'--'.l.J.2 r1- /.l- ~-«~..:) .... ....... .. . . . . £ .. t;?. .. 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

ouT I irj· 
YEAST (,rj!,•. "'J,,.,.,,, , ~-.r 
WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

... ar# 
Bbls. 

1'63· lf 
/79.}. 

TOTAL 

Bbls. Tem . 

n · /t).-,f/-

I tf 7 

1, /~O 

/t1 

I s·s-
(L~ ..... It 'i 

t /'-I-' 

1 J.j . 

FIRST RUN 19· I 

LAST RUN 0 •3 

KETTLE TEST / 1 -l 
,,,.,,..._,( if~..) 

,70 

Time 
M 

~-- $ ·2: 
t · Ol:- '• 
t ·L 2- ·· 

t:Jt.· .... 
7 •t)J • 

Mashed in by, --tt'- t:1J>,,,~ 



Tun No. /.f. .... 
DATE 

TOTAL 

BREW 2 36 

#111 

.. $.~ .:tt.s~ .. 
WATER 

Bbls. Tern . Time 

Mashing in h· . Jtz~rrr. .. n,• 111t;.i 
Malt all in t•:P ............ J 2:i/". .. 
Underlet I&-1 ............ IZ: :}t' 
Finished mashing Jtg ···········I;•lf/ '. 
Set taps ..... N.:~ ....... .. LU .. · ... . 
Sporge . rn ... L't 
Hop 7 .... J':IC: 
TOTAL 1 J. C, 

INTO KETTLE If'~ Bbls. FIRST RUN 

EVAPORATION t Bbl,. LAST RUN (J .'.J .... 
OUT / g t{ Bbl,. KETTLE TEST / :; • fl 
YEAST /fYJ "h-,, &Y'"~:ll.tJ~(~,! if.-4-:.I 

WORT INTO FERMENTER 

BEER INTO CELLAR 

/g,J,9 
11;,., 

REMARKS, /(A.;C ;{~pt' 
~'f (¥,:I. 

Mashed in by,./.~/ , 

..... % 



Tun NoJ'J ... 

BREW 237 

D>ATE 

M ALT .fi~t(f,A,.f.,.,,,4.a,... J/-A-~..,..X-
/Jt /.4'/ 

HO PS ttU' _r,.,.:;r ;#A.i7~~tQlft>,, p-_ -.fJ..(<74:) ... 
/sf /J"f /rr 

P-.-l;if ~frp) ,r,'ll•~ lr.--rf/.v #Ro ,,(b ::fvd(;j-
. ,< ~--·············· ~"=· ,1-f - /,t'i /J-( 

ll~,/["~4,!~.(!())<f_~~ff--r(~:) 1/Go~ .... . D A q 

TOTAL ? c;) 

WATER 

Bbls. Tem . Time 

Mashing in /t.1.-Cf 6: .l:.~.: .. 
Molt all in /'{7 j•,3~- --

Underlet (S-~ .. . t , &-~~ :-
Finished mashing I';.. t- PC .. 

Set tops ;N· t -J t '• 

Sparge IZ.fr" .. l'f ... 
Hop .... J '!~ .. 
TOTAL . J. .1. 7 

INTO KETTLE Bbls. FIRST RUN / 1f ·/ .% 

EVAPORATION Bbls. LAST RUN ~-J % 

KETTLE TEST /.2.·"'f .. . ... % O UT / 1f-j . Bbls. 

YEAST &-J.~ ... a'?.~ JJ.1 :~ (~ h~) . 

WO RT INTO FERMENTER 

BEER IN TO CELLAR 

/S'H •J 
/75-:l. 

. ......... ~.<?_l_()_r:i_~_ Date 

.. ll-i .. Z i ~!/.~ .. 
............. .2_.ft ~ I? ~. 



Tun No. /J:/. __ _ 

BREW 238 

DATE 

MALT Bs-a . ..14. ~, ?,. .. .,/.' c+ .i q 4 lfJ-.v 
/J'/ 4-1 

HOPS 4,1, /1'~ -.fd7(1i>;J/ti,;,~.~,..d .. J!P .. ····· :J.[ 
/SJ /s/ ,n 

,g.,1;1!1-~J.Y~~1t:;;:t(q)1th. kc, 1},{Ife) ...................... Js. 
iJ./jf-4.;1,;/1f;[f06"7~f-,r;{tt2l.lf~ .. ~ .~,L,(((V .......................... :7.0 .. . 

TOTAL /&? . 

WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in 

Underlet .. It .. 19~ ........... llc· .. /f .. : .. . 
Finished mashing Jtl ........... ./2.:.tL:.· ... . 
Set taps ...... JSl ......... J)/'.. 
Sparge 

Hop 

TOTAL 

INTO KETTLE 

. EVAPORATION 

OUT 

I18-. .. J .t? .. 
. ( ... flf.O . 

1 J. r; 
I r;' Bbl,. FIRST RUN / 9, l 

7 Bbl,. LAST RUN t, •.J 
( ~] Bbl , . KETTLE TEST ./)' ljl-.. 

YEAST J{, -a< cif JJ'. -f 0---,t ft4,.,,;) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls . ......................... 

/8-i-I 
17/.<t 

REMARKS, /o.-d' ~:az::;, ~,.,.~~ Mashed In by, /./)µ-~ 

........... % 



Tun No. (6'. .... 

WATER 

• 
Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbl,. 

EVAPORATION Bbls. 

TOTAL 

Bbls. 

BREW 239 
..J1 

DATE ~/2. '7.f·~ 

,,t.r: .... 
····••·•·••·Jf~ 

~o 
7cJ 

Tem . Time 

ra-~~ 
/11 7 

fil .... (86 

H 
ti.)L 

j;:,J· 

67j•~· 

JO. ..... (pt:· 
/H' ...... t.:Jf ·. 

IJB- .. Jt.8' 
7. ... .... flfO 

1. Z C 
FIRST RUN 

LAST RUN 

l'ir· '1 

o·J 
.% 

OUT .. I S,-1.( Bbl,. KETTLE TEST / J. j .... % 

YEAST h s .. ... ·~ ·;;{· jJ~-~(~,,l 77-4-.J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, / ~;!'~ Mashed in by, ,,t.,41,,,,,_u 
~</-4-/d av,..~ 



Tun No./._ 

BREW 24 0 

~-.S.~~-- S'~J.2,_ft _6.,.,;;t;:;:,S4,2.rf!./?~,tp: .... 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/90 

t~ 
U'Jt OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

It 

Bbls. FIRST RUN 

Bbls. LAST RUN 

Bbls. KETTLE TEST 

Tern . Time 

l~L• .... tt .;r 
Ly_P' /2.J~ -

/<f.~ 

o.J 
/l.J 

···········~~-ii·-p·: ......... ....... ~.<:J.1.!\.':'.i ·.·············I?.~!~ ............... . 
I 8 o · Z ______________ (I le t.. 1 ~JL7y __ _ 
I 71 .; 

REMARKS, P4--d- $~ 
/14-f~~ 

Mashed in by: ,,,,C, 



Tun No .. :2 ... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

Ir! 
(; 

OUT 
/f!,-

YEAST ,If .~ ... 11~-

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

TOTAL 

Bbls. 

BREW 241 

. .. ) 1 .-.. . 
..... -<.6~ ..... . 
. l~ 

)'o 

Tem . Time 

1,1-tR· r~rc . 
11r, • s~.Ji-

ltt? • r:rr 
It-' • ;.a, 
h'.t • I-!.~ .... 

/2,f' .. /?$" .. 
1 /qt) 

)l.. (, 

FIRST RUN 

LAST RUN 

Bbls. KETTLE TEST / 2. · J 

% 

% 

.. % 

IJ.rdh.(~,r4-) 
Bbls. 

l!J.- t;- JL7-$~ 
l't~ -.r ...... J.'J~ · 

DaJe 

~/j~I{. 
. .. .1.J.. r! 

Mashed in by, ,C. /.J~. 



Tun No .... J ... 

WATER 

Mashing in . 

Malt all in .. 

Underlet .. 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION . 

OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

BREW 24 2 

TOTAL 

Bbls. Tem . Time 

.. 7F .. /1.l,~ts.D l.2::'.~ . 
/1/-7 • /2,/tJ 

········· ········•• ·•·· . 
. /, .. /to.· /J.Jo 

U 2 " I 2- t,. I 

/Ft# J:/t 
. /~l ...... /c.t" 

7 
12 IP 

FIRST RUN 

LAST RUN 

/({()' ......... .. ......... 

I 't .,r . 
. O·J 

KETTLE TEST . /2, · j .. ... ... .. . ... % 1/'7, J:JF4'. 
.............. ~~!-~:... ~!:1.\!(.~_ij_ Date 

REMARKS, (J}.,a,,._,f Mashed in by,.,,,(_. 'jr;~ 
-fi__,,;:t "f /4-41 



Tun No .. 'f .. ... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I '1~ 
& f,e. 

OUT / f}~ 
YEAST Jt 8 7/ ;1-' . 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

TOTAL 

Bbls. 

7r 

/(, 

/,2/J' 
7 

).26 

Bbl,. FIRST RUN 

Bbl,. LAST RUN 

Bbls. KETTLE TEST 

BREW 24 3 

~17'{!. __ 

.... 36 _- __ 
3.3-

3<1 

/tf-t) 

Tem . 

/62·~1"' 
/If)' • 

( !~. 

/ (, J. • 

i n • 
I ti' • 

)l.. if 

Time 

l~-~.3-

1,1 . .1r 

/ 2 -.Jr 

I J. ~t 
/. 16 

% 

.... % 

... j ;J' j -4, ( ~ ) 



,-
Tun No .. iJ. ...... . 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing . 

Set taps 

Sparge 

Hop 

TOTAL .. 

INTO KETTLE 111 Bbls. 

DATE 

TOTAL 

Bbls. 

BREW 244 

~/?.~ 

Tem . Time 

7F . /~2~ 1,1• . .L2.L . 
lt,-7 ° FJr ... .. ... .... , .. . .. . , ... 

)28 /.{,$. 

l .. ..... JLf~ ' 
J.2. (, 
FIRST RUN It· ff 

EVAPORATION c:;; Bbl,. LAST RUN tJ.J 
OUT /flt 1/3: Bbl,. KETTLE TEST /2.'.) 
YEAST ic -:J,.... Yj,lJr-!4/_)/4.,,.,r~ 

Bbls. ~.<:1.\!!~-~-- . ............ '?.~!~----

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /J~ (/I~ Mashed in by, /L_ . 
ft+>t-..,.- ...c~ 



Tun No. _.(k_ __ _ 

WATER 

Meshing in 

Molt ell in 

Underlet 

Finished meshing 

Set taps 

Spcrge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

OUT 

/9~ 
7 

I f3 
............ Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, /J....e:ui-
,f(A-1~~ 

BREW 245 

TOTAL 

Bbls. Tem . Time 

Ir,;.. t,t • /,2. )~ 
..... 

/1;,7, I 2.- 21.. 
/ft). IZ.• t;2. 

I t,J • /2_. ,5-3 

1.rJ 0 /. 23 

/28 /ti'. 

7 11/P 0 

.2. 2, (s, 

FIRST RUN /'1-1 ....... % 

LAST RUN tJ .J .% 

Mashed in by, £. tJ;,~ 



Tun No. 7 .... 

WATER 

Moshing in 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

BREW 246 

TOTAL 

Bbls. Tem . Time 

7:, - 1,2.- ~,· ... r~i 
IC/-7" J;3 2 

/2,L 
.7 

.2.. t (, 
FIRST RUN 

I f'tl D 

I {,J.. • 

;3-g • 

lt8 ° 
{lf-1 • 

18. '1 
LAST RUN (}·J 

KETTLE TEST . / J, J 
(u-1~_} 

,f:J'). 
t.t).J 
[,JJ 

Bbls ........................... ~.C?.\!!f.l.'R..... ·······•·.•············ .'?.~!~ ........... . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

18 t · 
I 73-9 

//-7-.>~ .. i~!fl-
J,J' ·: it 

REMARKS, p :J, Moshed in by, ~, ii,~ 
~AT~~.,.., 



Tun No .. S. .... 

WATER 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/(ft} 
t, 

OUT .If~ 

Bbl,. 

... Bbls. 

. Bbls. 

DATE 

BREW 24 7 

~11.~ 

TOTAL 

Bbls. 

It 

l!l 
7 

}.J.X 
FIRST RUN 

Tem . 

/ 6t-/,J'1' 
/1-17" 

/1t1· 
I t,J , 

15-7 
I r;,y 
/(f-,1 

LAST RUN a-1 
KETTLE TEST /2 ° $ 

Time 

/2· 2P 
I.J. . .J/ 

/.J. Jt1 
/.t)/ 

/..J/ 

.. ·················% 

YEAST JfitJ '[/'f .... llr4-.. . (~~) .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, f (}~ Mashed in by, ---c.., ;(J 
-f/4 -t~ ~-



Tun No . . 'f. .... r> -r-_ 
.... ·······••···· .. , ... ··-~~ 

WATER 

Meshing in 

Melt ell in 

Underlet 

Finished meshing 

Set tops 

Sporge . 

Hop 

TOTAL 

INTO KETTLE Bbls. 

TOTAL 

Bbls. 

BREW 248 
~,i 

DATE ~l,,. '.. . 

......... J. .. £. < 

............... .£ .. £. l 
... lP ....... . 

7() 

Tem . Time 

11· tt'-: ,Jr .. a,}s 
f"lr .a.zr .. 

It . )$-:" .. lJ,D~ ·: 

..... LNf. ..... ..... I·Z.t...:· .. . 
/7''ir ..... /J.'t 

t ..... ''fl>_ 

.lJS. 
FIRST RUN 

EVAPORATION l ;,. . Bbl,. LAST RUN d · J. 
OUT / s :J /z._ . Bbl,. KETTLE TEST I; . .z, 
YEAST$ f• • .~ fJJ'.~(~;t,4.,y 

WORT INTO FERMENTER 

BEER INTO CELLAR 



T,n No. /.d ... 

BREW 249 

MALT i J]'t~L,.,,,,. ,~{~ ~e"U-9 
.£ / r/ /.Jr 

HOPS,4~ ~~IJ-~.4...,-.f~f;? ·· . JJ.~ . 
~.~;,,,r1ff./6'7 ~~-:f"41"'Pw ,,(!,.,, ~(/~) 1 . -······· :J.j~ . 
4-~./f'~-:f./:;;tt~~~/t'~ld}/ik.lJ-. .:f...,..-4 .. ((aJ) . .. ............. ...... .. :Z?J. .. . 

WATER 

Mashing in 

Malt all in 

Underlet . 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

. If P 
s-

OUT .. ..... li.t 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

REMARKS, /~ ;;;,a;:;t 
$;t"f~Gl-· 

TOTAL 
/r?J 

Bbls. Tem • Time 

1J" / O J~ l!.JL 

l 'f r . ...... J l:· 1.' :: . 
l ' / 'i:~ ........... . 0.·lf.:J. .. ·: ... . 

. tl,Jr ... J'~. 
7 

J. J,' 

FIRST RUN 

LAST RUN 

KETTLE TEST . 

I 'f tJ 

/f.C % 

o:J .......... . % 

.... 1.2 -}J ... .... ... % 

Mashed in by, _£. /Jn~ 



Tun No.//. .. 
DATE 

BREW 250 

~;,,;§ 
MALT 9'"..t { ;. :J/f~~I 
HOPS A, .(_ I/~~'!) #h /!.~ -;f,,,«,., (I'S;) . .... .. . . . ...... . . 1., s. 

/J'I /27 /1"I 
~. £if7r~~;:/,1£.,/uf.-.,,t(f<>}#h.4,,.,.~.W .......... .... ................... ..ts I 

:f4pJZ';;dl.;,4f~:;11.,. lfJ~ ~!%) ... ...... ... ........ .. . .;l,,.~ . ........•• 

TOTAL 
7~ 

WATER 

Bbls. Tem . Time 

Mashing in ;,r Ii'-· t.8': t>:d9 
Malt all in 111 t 6·.;, r 
Underlet I { /9'.P ............ -~> .. Jt.J• .. . 
Finished mashing /tf. ... I·ML~ 
Set tops /ft. ........ ( , 1() ~ 
Sparge j t9:'. .. ltt 
Hop s-- .. l~D 
TOTAL -<,. 7 

INTO KETTLE / 9 f Bbls. FIRST RUN /<j°, 9' 
EVAPORATION / Bbls. LAST RUN (J' )• s-
OUT f 8' I/ . Bbls. KETTLE TEST / .J, ' .J 5 -

YEAST #:l, z.....c.., . ,a--:~/.Js~-ff p4-,) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

/~-t2 
/'7'J·' 

REMARKS, /~-;;;~ Mashed in by, J( 
11,,t,;-~~~ 



TunNo./t ... 

BREW 251 

. ............. x,P,vC. 
MALT IJ_.~-llf.•4/,,,,,,f"@'.-. .lf./~-,f}_-;,t-.,) 

. /J'f ~T 
HOPS '4_,t{lf~~~~s)~A,,. -.Jd_,(,. ,l._t;, 

/J/ /.rt /J'f 
/J- ~~t'f.~q)~~-;f~&Ql . 

/.J7 . /J•/ /J,-
.. !~tif 7~.~(/ti)H<,,, p..., ef~q)_ .. 

.J.,r. 
························.J.r. .... 
......... . ...... .Jt? 

TOTAL 
/~ 

~-.~~-:t!..r::S'~/).#,;(J_~~,1:.~.r.""'~-!-fo .. 
WATER 

Mashi ng in 

Malt ell in 

Under let 

Finished mo ~hing 

Set taps 

Spa rge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/9t'J 
:, 

Bbls. 

Bbls. 

Bbls. Tem . Time 

I 2, 2. P '• 

.. f' j j D . ········· U..:.lf..~. '. .. 1, 1., ....... 11..:§L'. 

..... JJ· -········· I: .y .'.. 
l)'l. ..... Lft 
...... 7 . .. I'fO. . 

). 1 C 

FIRST RUN 

LAST RUN ........ % 

OUT . . . . / Bbls. KETTL~ TEST . . . / • 9: ... % 

YEAST >& (Jl'/,1-,,., ',/r~/7.t/~ (~,,{ ~) ... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /1),,,;('-'7~ Mashed in by, LJ-~ · 
/li:l"f 



Tun No./~ .... 

BREW 252 
L 

DATE ,¥-zy ...... . 

TOTAL 

~ . j'.4.S''412$!. .£1~.SJ{.'.. t ./fc~~ .l~ ... 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EV APORATION 

OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls . 

Bbls. 

Bbls. 

Bbls. 

ll~ 'l 
lt9 - II 

Bbls. • Tem . Time 

i'r .It 1.'.t'G:: .... 11.·.IJ:. . 
!Yt ...... 11. ~P~: 
I 'itJ 

It' 
trt 

/1~ ... l?S-. 
'7 .... .. /':-ft:J 

J.. J. t 
FIRST RUN 

LAST RUN 

KETTLE TEST 

/J'f.f.:'. ... 
/.! .. Ff .. '.' 

.. .. L{f'. 

19· C 
~-J 

I J.. 9- ..... % 

Mashed in by: S 



BREW 25 3 
Tun No./.'1 .... j.,t_,,t- .[J· --4--:--r-· .......... . 

MALT B~t?,#.-#'"f'~ . .7{::f!.,,(,9-;:? ··········· ........................ . 
HOPS rf~,r~~~f/V f(~ 1'h. ff~,<,(/~) ........ . .. ......... ~.£. .. 

4-~~#ftlJ/'~~1':trlD.J~h. ..i;J (SL .. . .. . . }. .£'.. 
L . n1 tf!:/ 

p. K°..4~&.~~,l',.,,,:r(l-:Jlf..,.A..._ '#1..~-J ....... ········ ..... J.. .. 4:' 
7 (j 

TOTAL 

WATER 

Bbl,. Tem . Time 

Mashing in 

Malt all in 7_. .... J;)'o : 

Underlet . .. f' [~O ........... } '.X". '. 

Fin ished mashing jtJ. . .......... .. · .. <?/ .. · ... . 
Set taps 

Sparge . jJ~ J~!r 
Hop 

TOTAL 
,.,.~-

INTO KETTLE 191 . Bbls. FIRST RUN 

EVAPORATION ........ _l Bbl, . LAST RUN . t:J .·.cl . ........... % 

OUT . . ...... / 'i'f_ Bbls. KETTLE TEST /J.: .. ............ % 

YEAST /ft J • ,-:>•":•':'{ ;f4,., . 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, ,,fJ~ if~ Mashed in by, .s~ 
~'I-Mel~ 



Tun No./J~ .. 

WATER 

Mashing in 

Molt ell in 

Underlet 

Finished meshing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

BREW 254 

Bbls. Tem . Time 
,'j 

b· IO-{~ l~•RJ° 

,~., .a'.1~· :· .... 
/C l'J-~ /t'.1,t 

1, 1c- rt ·'!('.'. 
D '.f ........ . L .. U ... · .. 

It .~ .... /(,'t 
7 ... ../~" 

12-t 
FIRST RUN I f . '-f 

EVAPORATION ;, Bbl,. LAST RUN 1' . .:J 
OUT I S, J il- Bbl,. KETTLE TEST I).. l 5 -

YEAST# 8'· h-. '. I.JJ·-:f .. (,,,,...,,,..l~~-

WORT INTO FERMENTER 

BEER INTO CELLAR 

I 7? ·9-
/70 . l.. 

REMARKS, ~avf'-J;~ Mashed in by, -1- /)ep.,;;Z;ft 
µ ,~ 



Tun No . ./. .. . 
DATrE 

TOTAL 

BREW 255 

~2.'J-t1.·,. 

~.,.d: .. #.; .. S'd!;1.2..~ .. ~s~.,1,,l'~~ ... ... 
WATER 

Bbls. Tem . Time 
M 

Mashing in 7j" /~.1.. :iB: . /~,~"-;;.-;;; . 
Malt all in . IY 'T .... JZ•I.P . 

Underlet . /C LS-" ............ /2, : 'J4 · 
Finished mashing I&.% ...... . U ... · .. 't.L .~ ... . 
Set taps .... !§$ ........... L·J.L·· . . 
Sparge . .. I .2 8' ... /f 't .. 
Hop 7 ... 140 

TOTAL ). ), 6 
INTO KETTLE l fo Bbl,. FIRST RUN 

EVAPORA TJON t Bbl,. LAST RUN O .:3 ........... % 

OUT / 8- J:i Bbl,. KETTLE TEST /2. :. ft ............ % 

YEAST» 9 J,-.,:. . OY~d: /711. ( ~ 774-,/ .. 
Date 

WORT INTO FERMENTER l'lt'.I .. i a:1• .. . J~J,f.. .. 
.... lt.'w-. .. r ......... le~- .... &~r~ .. BEER INTO CELLAR . 

REMARKS, 

11,.:t-;-~ a-~ 
Mashed in by, .,t. /.)AA, a,,,,,.r' 



Tun No . . i .... 
DATE 

TOTAL 

BREW 256 

~74'~ 

?)zm,.fl~~S'..4..1.2.;f ... .;(J.~.$;.4 .. .l..lf.~ ... .. :,~ ... 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /a-:c 

Bbls. 

Bbls. 

Bbls. 

I 19,?' 
1ti 

Bbls. Tern . Time 

7 r U '2. .. .. , .P. .. (';:/iL 

I~ '1 ......... /2· fl)'. 

/o.tO .................... 

FIRST RUN 

LAST RUN 

KETTLE TEST 

/J.H: 
),;}-

/f.t 

"'Jf. 
. l J.. 9-: 

I .1. I ' 

~Ma~ 
Mashed in by:~ 



T,n No .. J. .... 
DA . .TE 

MALT g~-,{~.-4,~.~l~ .. #.J~."2~ 

BREW 257 

.7, '.~ 

/27 /.rt 
HOPS ,#, ~,,f'~ r:/../_~(,I) f'Y,,._ ,a._ .f ..t~(/0 .. ...t. ,f""~ ..... 

_A; /fl /2"/ 
8-::if,.._/~le,Jf.r~k~!Jp'; p-,,.,, ~'%~ .. . ....................... ./. ... ... . 

~',f",,,,;t..1d.!;ft9->~7~lf'~k,,.,4,..-i:f...-,(c~ ... ..................... -6 .. c? .. . 

WATER 

Mashing in 

Molt oll in 

Underle t 

Finished mashing 

Set tops 

Sparge 

Hop . 

TOTAL 

INTO KETTLE 

EVAPORATION 

111 
.., 

OUT . J~lf 

Bbl , . 

Bbls. 

Bbls. 

TOTA L 

Bbls. 

7c:; 

Tem • Time 

............ ?.•.IP. 
c. 1./ . 

J).~ /U 

7 .... J~ ... 
Jlt 
FIRST RUN . .. .. .. .. % 

LAST RUN 

KETTLE TEST .. ... % 

YEAST -9:J() ~-.{ /.J.J~ :::!. 0--<c~ Q.4-,.f 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /JW- ft~ 
~'1-C+tol (w..,~ 

Mashed in by, S 



Tun No .. .... 

BREW 258 

DATE 

MALT f 3/ ic .I'- .L. ?,,. 4. (;t:... , ar~ .&-9 
4u4?}11;;: ~/4ft;;; ................. .. J. .f 

/'1.~ft~~{!IJ) ~""';/ lhJ..lf-4/ljN-.. ,/,,#:f.A:.L .. . 1.£. 
~l(.,,,.:r.,J..,.e,.~eJt'7~~;)/lr>,,,O.,.,-$::;.,W ... ............. 6P 

TOTAL 
7t1 

WATER 

Bbls. Tern . Time 

Meshing in 71· 1, z.- ,~ . n,111 
Malt oll in Ii! 7 .. . /l'..'t: .. 
Underlet rt JS:~ .. ... .... rl}3~·-
Finished meshing / tt: ... ..... 1'L ,'-1;,. 
Set taps I j · ~ ....... L-J}. 
Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. FIRST RUN /'l·/-f 
EVAPORATION 7 f.z. Bbl,. LAST RUN tJ • .J 
OUT / g, J /,e Bbl,. KETTLE TEST . / 2: 2, 

YEAST~. /t/ .. .. . ~~·./7tP.~ ... {~,/.P~ .. 
Bbls ........................... ~.9.\!!~.~ ............................... !?.~~!': ........... . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

179,.r 
/t9:ff 

11-.n -
. J·7 

l@~t~ 
~~7 f 

REMARKS, /~ .;r Meshed in by, .J-
Pt!' c,,tc1. tt<,,.;z:;,.._ 



T,nNo •. r .... 
BREW 259 

··················,X,£~ DA'TE 

MALT i_r8:.l,,,#--/7,?",~<.;4, "f.,~~ 
,Q/ /4)" 

HOPS ,(/_..,t,1'_,..,:r:-;l,.,(~(/.J;i~~ ~..,., ,l~,e. (.,r,!V 
Q/ /$"/ /.rt 

#~;1,-~e_o. r7 ~-£,.)(((#J.4'<!<.,<k,,_ .. f~.,£_(-'ei.' ... 
/.rt /N /.# 

.... s.r .... 
:z~~ 

IR-,O:,.,,,r:.;f,t_,1ft(/<'.}_/'71M.A'",,,=r~#)~/h. "5--4'£. ft:} 

TOTAL 

~., r# .. s,,.,e:t,/J ... .. ef'i'~.$,,.4:_~.'I: .. . .. /~ . .t~ .. 
WATER 

Bbls. Tem . Time 

Mashing in ,,,,~ i~~Jt. 1#,.fJ.f!. ......... . 
If/¥ 

Malt all in 1/'!l .... /'-.:(d 

Underlet J30 .......... /!..}~ . . :.· ... . 
Finished mashing 

Set taps JJ}r_ ......... ... I:/t .. :.: ... . 
Sparge .. 1)1 ... /fF: .. . 
Hop 7 / 

TOTAL 1 2., 

INTO KETTLE I 9o Bbl,. FIRST RUN 19.3 

EVAPORATION {i Bbl,. LAST RUN (/ ::L ............ % 

OUT . . I <JJJz., Bbl,. KETTLE TEST l 'j_ . 'fl ......... % 

YEAST /(y/~ k (~ /71 (.~ ~J 
Bbl,. ........................ 

WORT INTO FERMENTER /JUtJ ...... : /1.-/j_~ .. 

BEER INTO CELLAR /7).· <J .. J·JJ-

REMARKS, /lad'"-ji,~ 
~,tc..,td_a,,,,.~ 

. ............ !?.~!~---



Tun No. U. .... 

BREW 260 

DATE 

MALT 8 'f7A·.,.(,-,,, . .f.~ Jf/t'4 /21' · · · l 

HoPs,d,./,k~ d ,,.,<47(/11)/t.,, a,,.~ t/.J;l . .. ... ............ .. .£.£.. 
/H /'J'f 

.fJ4%~PPJCn;1~ 1t......-c1~J11~...a-.. ... ....... .. . . .. .l ... ~: .. 
. / Jt~-5.J;J,ul)Jr~ ,',,d,./:J.o:1k~ ~:z.(.$2..... . .................... . JP ..... 1 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

WORT INTO FERMENTER 

BEER INTO CEtLAR 

Bbls. 

Bbls. 

Bbls. 

Bbls. ··························· 

/3".J. ·9 
17]]_ 

TOTAL 71 . 

Bbls. Tem . Time 

1.r . /~%-:-.~ .~ §'.,·;}.() 

l'!. 7 . .S.JN ... 
IC JS-o . .. ... .. . J.'. .1:1. .. '. . . 

I ' 2, .. ..... .. t~.~./L'. ... . 
.lNr .. . ,:'1L' ... . 

l.19:. .... Jt~ 
7 ..... L':f.. 4 

1.1 t 
FIRST RUN /9,l. 
LAST RUN t1 ·.tr 
KETTLE TEST 1)-J 

. .. ... ... ~!:1.[\(.r:'.~..... Date 

.. 11,/r ·· ···· i di~i 
. 2-lf '.'. J~ 

REMARKS, /1.:,,-.;r-~,/ Mashed in by,~&-?. 
,tldo/-~~~ 



Tun No . .7 ... X,P~ D1ATE 

BREW 261 

<P'd-J¥ .. 
MALT .lfJ.tlY2;;:/ 
HOPS ,d,_f/('.-z ~-f?(/J),J,f~ 4'- &J,<,. {.Jo/ ..1..£ 

/rt /.J-/ /J•/ 
,,.., :3~11.f;!_ <--;r ,f'_-,t-.{/<!) ffe., ,g .... &# ((J) ....... -- ................ .J..f". 

- Yo #-l/f'...J 1!,.,f~((J.)j'~~tf.~(l(J) If':<',().. ~(16/ .... . 

TOTAL 
(~ 

WATER 

Bbl,. Tem .... 

Mashing in l r _ n z. -q· rJ.,lL 

Malt all in /..'1 'f /2.ii• • 

Underlet ,, Ii" . /~.4_s:> 
Finished mashing /~Z 1.,%,$'.~' 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I p tJ 
J 

Bbl,. 

Bbls. 

/Xi: ... 
( )..~ . J.f f 

t I '-I 0 

) 1. j -

FIRST RUN 

LAST RUN 

OUT I 'd-.J Bbl,. KETTLE TEST / 1 · I 
YEAST Q/J, :z,..,.,, . ef /J~'. 4' . (,,.,....,,,,,(_ 7?.4,,,..) . 

. .. . _ .~6.1.\:........... . ..... .. ~9.11;~.~ .. 

WORT INTO FERMENTER 119-.:.S-: .. ' ... 12:,b--. 
BEER INTO CELLAR __ It 7· 9- __ l: 'J.)-

REMARKS,/~ .;f~ Moshed;nby, s~ 
µt1M#l~ 

.% 

% 

.% 



Tun No ... if ..... 

WATER 

Mashing in 

Malt all in 

Underlet .. 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

DATE 

TOTAL 

Bbls. 

BREW 26 2 

Tern • Time 

l_j~.. I0-:-.11. a'./)_L 

(Y'l ... .... l?,:Jf' 

I'.. If() ......... .. l i.• ... V.~ .. . 
/Cl, ........... . L~.'..-"J .. . 
!x.:r: ...... L·/6 

. 1,1.'J: L' 't 
7 ... J'j~ 

J.Zt. 
INTO KETTLE I If I Bbl, . FIRST RUN I 'i' d . 

EVAPO RATION 7:.. Bbl,. LAST RUN ./:>. :..3. 

OUT ... j fr;J i Bbl,. KETTLE TEST .... / l: ,2,, ........... . % 

YEAST t(J,J , h=, d<d l'J..1·1!.c~,1., 714.,1 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /~ "ft~ 
$-f tf-t,/d a,.;z,;,.._ 

Mashed in by, -tf'. lfl'JL~ 



Tun No . .. f ... .... x. Pn-:r D:>ATE 

MALT ~§'7(4 ,/11>~(h #.14 4~ 
,Q/ /..,/ 

-5~x") 
/.v u/ ,&-,1 

~-':i~pf.O~t,t,;,/,,/,::,-:z(/1)/fh-,IJ'.- ~.,,"':-.(/.".) ·· · . 
/.JJ' /.J1/ /.s"/ 

/1. //f.,.,:r.:J4.1;;,&v£7 ~£..:¥¥e1~-,1.1:-o ~..M..(I~ .... . . . 

TOTAL 

BREW 26 3 

t!Yd-?~ .. 

.fr:. 
···········•···.:1..r. 

.Je1 

~-.~~.~J',.#,/..t,.~.~ .. S'"4':, . .,,'/-4 .. ,e-Z. .... .f~ ... 
WATER 

Bbls. 

Mashing in 7r 

Malt all in 

Underlet /( 
Finished mashing 

Set taps 

Sparge I J.Jr 
Hop 6: 
TOTAL 2. J. 6-

INTO KETTLE I '1 t7 Bbls. FIRST RUN 

Tem 

/a- ~8-
/.'f"l .. 

/l}() 

/0 
JJY. 

.Jt~ 
/'{t) 

Time 

11-:".~· ·· 
..... . 11:·I_D: :· 

..... /~· .!<'. .. : .... 
12-iJt.L: 

.. /.: '/:: 

l'l•q, .% 

64 A J EVAPORATION "- Bbls. LAST RUN ,.; • . .. . % 

OUT / 8 J i Bbls. KETTLE TEST / ;J.. • 7 ... % 

YEAST fa X-t:J 'JY'~· j 7 ()-:ti f-1-"-,l h~;> 

WORT INTO FERMENTER /7?( : .... l~ -1. r 
BEER INTO CELLAR I 7~, ~L ........ J. 75-

REMARKS, ,f7~ TJ ~p{ Mashed in by, .g' &--~ · 
Wt~ ~ 



Tun No.ff .... 

WATER 

Bbls. Tem . Time 

Mashing in ... 7r ltf-: ~f 'i. .. ,f, !-. 5~ 

Malt all in N '1 ... .. ,'>.'J..-!.~ ... 
Underlet 

Finished mashing L' l-: .......... J.:.~~ .... :'. .. 
Set taps u·'k ......... . .C.:.-Yt " 
Sparge Il.t .... If~ 
Hop g- ..... f'-!6 

1.11 
INTO KETTLE FIRST RUN ff,) 

EVAPORATION . li Bbl,. LAST RUN " ·.~ 

OUT 1a:.:1i Bbl,. KETTLE TEST . 1;,, If r ........... % 

YEAST N / • .fa=:,,.~ ~JJ./·~c~ 'iI.4"'1 .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls ..... .. ................ .. .. ~.<:>.\!ir.iJL. Date 

It.If J~ //-]$ ' T&i i:~ . 
/ '/J. :Lf .. ... ).'.qj· ... ··/'L 

REMARKS, /4:,,- ,J~ 
J'l,<r41d~ 

Mashed in by: I · 



Tun No. ~ ---

BREW 26 5 

TOTAL 

~. j~~:l~/J. .J4. ,1. If~./'~ ... .<µ: .. .. 
WATER 

Mashing in 

Malt oil in . 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

Bbls. Tem • Time 
/If 

.... /J.- .l:IJ :: 
. .. l/.· .. t.11)_ ___ :: ... 

/t.1. .l:.rl. '. .. 
/ ss- .......... L .J:.L .·.: .. . 

l,Z~ . f(t_ 

t ... f<lq_ 
2 2 j-

FIRST RUN .% 

EVAPORATION 'J-i Bbls. LAST RUN t:l .. :J .. % 

OUT / J. Jz_ Bbls. KETTLE TEST / /. 7 % 

YEAST ;r,, ..r rt, 'Z= "'k'~- 1;,d ~~,..,. ..n~/ 
Bbls ........................... ~!?}!\.~.~---· 

WORT INTO FERMENTER Uhl . Jl,J,f~ 
BEER INTO CELLAR It 't· I 3, o 

REMARKS, /~%~ 
;f/,:,r;-4,lol 

Mashed in by, S~ 



Tun No./~ ... 
DATE 

BREW 266 

!Pt:Jti~ 
MALT ?/ $ j()_,A · 4,,q,, . ./~Jj.7,:l{.jf(>3/ 

/.J·t /J·t 
HOPS~_/_,,f'_,;!-4,/:;; V'P.)fftJ,, ~~(:!~ ....... . ... .. :;,. £ 

-fd.4JJ~fl'ji;7/·~·K.:;fl,.J l(r,,,~ .. _t:~·, .............. ..... ...... J .~ ... . 
B .l:ir.~.&;17(,'t/~~~&.tk.~ .. G?:1.. . ........ .. .. . 6~ .. . 

TOTAL '7t 

WATER 

Bbls. Tem . Time 

Mashing in 7$" .. 10 :l~ .... 5.-t:L 
Molt all in l'f.'1 .. ........ j'.,J.E' 
Underlet . It If-I> ..... .... . .. J;~:r_~ 
Fin ished mashing . ............. JO: ······· .. {:~.~···' 
Set tops /,5·$"_ ... J.J(• 
Sparge o~. 1,~ 

Hop 
.., 

TOTAL tJC 
INTO KETTLE t 9 I Bbl,. FIRST RUN I 9':·1 .... % 

EVAPORATION / Bbl ,. LAST RUN . t:l.:.:J. .. .. .. % 

OUT / 3Jt Bbl,. KETTLE TEST . . /}. ),_} ...... % 

YEAST J(J(J t'#, ~- o,-;d.7./_f_j•:!!(~il+..J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

l8.l3 ..... IL?A. 

/)}.-~············· ,t2j~ 

Date 

.. C:,£.f}i 
.. Jr .... 



Tun No/.:J ... . . ........... x~.?~ ... . !DATE 

MALT .. ~'.{b_ .. (~6~,(f}_..:,;; 
/ft /.J"/ 

HOPS ,ff_R~ ~"1:;,((~-:)lf"1>-,,£. ,!(J 
,/.J·/ /J/ /2-,, 

,..~ -4- ~•'tf- ... 
tY~-5.N;j,{,'l>Ljf'";I, ~lf..-!'fl.c.) !f~ #- -:1.,(,,1. (it/,)_ .. 

TOTAL 

BREW 267 

.. .Jj~ 
.Jr. 
J(J 

/h 

.~-s~$~a .::t! .. ... ~~,1.'f'-!..L~ ... .f.%"- ... 
WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in 

Underlet . 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL . 

INTO KETTLE I 9t? Bbls. 

IS-~ 
ltJ. 

.. o·s 
/.2.$-, J~t 

7 / lie, 
; ,. t 
FIRST RUN 

EVAPORATION 'J Bbls. LAST RUN 

OUT / f(J Bbls. KETTLE TEST 

YEAST JtYl. k,.,. .. '!r'"~·/7.() ~~,,,,_.,(- ~+,_) 
Bbls ........................... ~_9_1_\\!:1.11. ... . 

WORT INTO FERMENTER 178',, J~: :LJ~ 
BEER INTO CELLAR 1cr:, f. .t$~ 

/1. · 21 .. 
12 .:n -

I . o 'I ·· 

If•!>' 

"-J 
/ -7,Ji 

REMARKS, ,/7,:;,,;t--p~ 
~~~p(, 

Mashed in by, ,#. 



Tun No./1/. ... 
DATE 

BREW 268 
..Jt 

.. tfl,ftP 
MALT 9JJ.p/,(,/?,,/4£~ 'J':.7~ ,!}_~.) /-!? 

HoPsBLff~-:ld,:fj, fte,I #~ ,p_.,, ,;$,,!,,.(,.,(n,;) . . .... ............ fl.. S 
~,f_) ..... .. .... 2,,_,f. 

,e.flf-,5. .... .... ~v~t1"~M-l(-:X"1~~ P.,, .. ~,.µ,cv. .......................... Jc?. ... . 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

19 I 
? 

Bbls. 

Bbls. 

7t? ..................................... TOTAL 

Bbls. Tem . Time 

71" 10, · t_t .. 11:~ Jfi•i 

.. /'It ......... lk'O. 
It f9'd ...... ... 0:'1.P' 

FIRST RUN 

LAST RUN 

ouT .. L8:r Bbl,. KETTLE TEST . 1k 1.5~ ............ " 

YEAST &3-,.Z,.,,.. 
...... ...... .. Bbls. __ _ Date 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, a...:r%~ 
~~a.t,t~ 

18:.tH'. ) .. /1,J' ..... .... [ d.rd~ . . 
l"lf'.lf .. J..~ 'f • It 

Mashed in by: • 



Tun No./$~. 
IDATE 

BREW 269 

@e,T/lf~ ... 
MALT fJ :•u-4{,,/,,f,1,.. ~(;4,. .f'l# ,(},..dr 

_/31 /.JY 
HOPsA'j /2".,.,,.;r . .1..11;,&.:l~ ,p_.. $ ... M ... t,!V . . . .. if S ... 

4 r!.~~(/IJ~~~~ #~ ~-- ~-;_(?.~ .............. . 
/.Jr . /.rt /n 

0-~,1".-:r~"4f;,.·f/P.J~µ~~,D-&-&( t/e!?.. . J,::;,_ 

TOTAL /.H .... 

~.,1~~$'rlf./:i..~ .. 4l~~.z.f1f ... L~ ... .1~ .... 
WATER 

Mashing in 

Malt ell in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

Bbls. Tem . Time 

Jr . lcJ..:t9' l'.·O'. .... 

/47 .. /2·,Z,t: .· ..... 
1, I 9- D ........ /],'. ':l,r :: 

J t J. . 1.2.'.}:4 .. 
/ j ·'j-

1 29 ... I.'.~ 
(., . /l.tD 

1 zt 
FIRST RUN 

LAST RUN 

1.1 t .. 

OUT { tJ { Bbls. KETTLE TEST / J. • 7 _$ - . .. . % 

YEAST bf .,. b=: Or'~:lli?. ~fi:-,,1 i!-4-_; 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, /~-1 
-tM-,-r+1p1,~ 

Mashed in by, s~ 



BREW 270 
Tun No . . ./ ... 

DATE 

MALT fJ Ut'-A- 7.J..4~ 
HOPS~,/;,1'..:;z:~~ftA, .. dh . .£;;..(/,/......... . ·········· }. £ 

~~7~f/vp~~ lh,,L/,,, ~ J~2 .. . .. .. . t£ 
4./.1(-.: &.t.~ uv 7 ~/IA4:.2 t.!0k. ~ (J1 ... .... ....... .... ],t?. 

TOTAL 
7tJ 

WATER 

Bbls. Tern . Time 

Mashing in u - a i ~tc~ .. J:,.!.P 
Malt all in .... Ilf t ...... . ?:~ . . 1 

.. . . 

Underlet . I t .. l 'i'P ...... .. ... A '.tf:l :: 
Finished mashing It 2- ....... . t.:..J./.'.: .. . 
Set taps ...... h·~·········l'.~L 
Spcrge . . a.~ .. . J.~Jt . 
Hop t .... . L'10 
TOTAL 11..~ 

INTO KETTLE Bbls. FIRST RUN 

EVAPORATION l Bbl,. LAST RUN ·" ·/ . 

OUT . I flH Bbl,. KETTLE TEST . . .. ll · z ........... .. % 

YEAST .&. g. Z...,,,,.~ .. ~./,J,r-$c~~ 

WORT INTO FERMENTER 

Bbls ........ .... ............... ~.':3.\!~~JL.. Da te 

179'.t Jt ,h. :~i;if< 
BEER INTO CELLAR l?()·j· J. :J • Jt:i~ 

./ 

REMARKS,~ ;r~"' Mo,hed in by,s~ 
/1,i""'I Q.,t,i 



Tun No • .. ..... 

BREW 271 

I DATE 

MALT i$"([, A ,4;,,,,_ ~(b,J'~,4~.,) 
Ar /.J-1 

HOPS ~l(".,...:r 4-:,,:o/ (/!}.~,(}-_ d'...M.(,,fef)) :?£ · 
/$/ /.s1 /.J-r 

#.l.~#,t.•.)fy~//~~) ,(to.,_,6... j.,1,L_~.). ······· J.4~ 
/.11 . /.f'/ /,J-/ 

~l/f~ .;f~~.Q~~~l(.,,r,tvp~IJ- /.J.l W<f.l .... ... . ..... J tJ 

TOTAL 
I~ 

~,L,;!S~J;,~ ,p_..:;;r;;J41,,1.:11, .. /b~; .t~ 
WATER 

Bbls. 

Mashing in 

Molt oil in 

Underlet 

Finished mashing 

Tern . 

I'/ T 

/1/D 

/CJ. 

Time 

lZ·/C .. 
..... !J.•1.C. .. 

. l -'.'1.7 ... 
Set tops I J·9' ......... /./7 
Sporge /{$'. /ti" 

Hop 'J I lfD 

TOTAL 
1. 1. t 

INTO KETTLE I Pt? Bbls. FIRST RUN 

EVAPORATION 7 Bbls. LAST RUN 

OUT / 'iJ J Bbls. KETTLE TEST 

YEAST .;'I( 9'. ,Z..,,,. , . .l},r~- / 7/ H-4-,.) 

Dote 

WORT INTO FERMENTER ;.~;;.~: 
BEER INTO CELLAR ·P~ 

REMARKS, /tJ,.,;;('" Mashed in by, ..t.. ,#;,~ 
~</~ f/<,v..,,z;::;.... 



Tun No • .:J ... 
DATE 

BREW 272 

(?,,;tx->~~ 
MALT~~p~/~_/~ ,:J..lf.~4~ /~/ 
HOPS 1!1!(~~7(/V. /("'° .. ... &,.i~/(J;,/ ......... ............... ...... ... .2£ .. . 

,o.J~/o/J.{?"~4}1·/lt!,.~.1:ip:1 ······················lf. ... . 
· .. %_~ 

TOTAL 7 I) 

WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in 

Underlet I r,, ffr() . . . . . . . . . . . ?, '.°? : 
Finished mashing /tJ .......... f..i/(·: 
Set taps I $ ·fl- . ····· .. f .:.11..L: . 
Sparge ... /l~ ... /Cf .. 
Hop 7 .... Llt.q 
TOTAL 2.1( 

INTO KETTLE / 'r/ Bbls. FIRST RUN / 8- 'lf .......... % 

EVAPORATION . £ Bbls. LAST RUN .t' '..J ................ % 

OUT 1 3 Ji Bbl,. KETTLE TEST /1 · l 
YEAST& gt/d .. .. 4-dlJJ·~{_~ .;fk _ _) 

BEER INTO CELLAR 

REMARKS, /A/° %~A 

l'iil:< 
.rzg'.'t 

.ll·lJ~ . 
..... g . .J 

Moshed in by,./~~ 
:%4'/,;t-~~ 



Tun :;.o.#. ... 

BREW 27 3 

DATE 
1.J.. a,,,... /~ •, 

.. ..J.j- ... 
.................. lX .... 

'Jo 

TOTAL 
I~ 

.~,1-:/f .. £fa: .. 
WATER 

Bbls. Temn. Time 

Mashing in "'" 73- .. /o- t B' o,.;, 
.A11f 

Malt oil in /LI~ jJ.,(O 

Underlet .. /t ffJ-IJ /!, ·/P .. 
Finished mashing I I tt ,,,,_ I .• 

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

Set tops / J-i' ... /'. .// ... 
Sparge 11.f .... /(~ 
Hop ( ...... I't~ 
TOTAL z.s-

INTO KETTLE I 9 IJ Bbls. FIRST RUN 

EVAPORATION /, Bbls. LAST RUN () . J .% 

. . % OUT / (f.. Bbls. KETTLE TEST / 2 ., .. 

YEAST ,qJJ.'. b or~:Jr.() ~~n-4--J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

17(?,J-

I '//•I 
... /.1.-lr 

..... J'.1 

Dote @~;~~.: 
.. ,2.2 

REMARKS,;/'~'fi~ Mashed in by, ..I. ~/""' , 
-j'#-,,_~oL 



Tun No .. S. .... 

WATER 

Mashing in 

Molt all in 

· Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/91 
t 

OUT /8J~ 

Bbls. 

Bbls. 

Bbl.s. 

DATE 

TOTAL 

Bbls. 

BREW 27 4 

tP~14f 

Tem • Time 

7r. 1,1.-(t .1:;:z,r 
l'f.? .. ....... if}L 

it ut1 ......... . .. $.,tr~ 

..... 1s·t ....... . l-!C.'. ... . 
/2-:'? J(~ 

t I'if.>. 
ti,r 
FIRST RUN 

LAST RUN f?_ • l..b.~ . ....... "' 
KETTLE TEST ... /,t t ..... "' 

Bbls ........................ ~.':1.[!!.r:1.8..... Date 

. /L7P l ~;;;;~ . WORT INTO FERMENTER 

BEER INTO CELLAR 

I SJ, 'f 
f]J'.9 ... .. J·7 •i.~f .. 

REMARKS, /~ ;;~,,,(. 

~1-Wd~· 
Mashed in by, , 



Tun No. _? __ _ 
DATE 

TOTAL 

BREW 275 

&~/7 ·. __ _ 

3 ,£ 
-- :rr 

Jt) 

~ , .d~~,$~,I.?. __ __ /,(1~~-~tt-!!:. r'~ Jp 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbl,_ 

EVAPORATION Bbls. 

OUT /Jj_J i Bbls_ 

Bbls. 

I,}. 8-

Tem . 

/'{7 

/9"D 
jt.J 

o·f'. f 
16-8 

7 __ J~.~--
j }.t 

Time 

/ _2. ·/fl __ :: . 

/2· Jt _~----
__ /2. __ '. ~t_·_· ___ _ 

/ · I f 

FIRST RUN 11,r % 

LAST RUN ()·J % 

KETTLE TEST 1-1-~.r ---- % 

YEAST ~/2.• __ Z-, 'J'r~: /]ti ,4 _ ( ,,,_,µ(if~) 

WORT INTO FERMENTER 

BEER INTO CELLtR 

REMARKS, /'~_ft~ 

17 9,%. 
/7& ,c) . 

Mashed in by: /. 

/M-tl-~ ~ 



Tun No . . /..: .. 
DATE 

BREW 276 
4-.&~a·. 

MALT 9.J. 'f/4£..~ ,/,(.,'t;,,,,.f9:~JJ)_;r;-
/J,/ 4" 

HOPS o.,,1x-. :f~&(/Q) llh (/.{) .... ........ ...... xr 
/,11 /Sf /JI 

. .(f?~_p<t<'j,.(7~ lf'~/ff /k-~W · · · ········· J .. £ ... 
p..t.lf~-:{4-f;j<roJ?~J(~::JK~l½ .... ~.W. .%~ 

WATER 

Meshing in 

Molt oil in .. 

Underlet 

Finished meshing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/f I 
{ ;z 

Bbls. 

Bbls. 

TOTAL 7~ 

Bbls. Tem . Time 

7J· ltt1 '.rt> . . 6.:.,,2, .. ..... 
Ilf.~ ·· ········ §]f. : 

.. ft I~" · ... §tit '. 

If'f . ..... {·ff ' 
!Xl ....... .. ?.'. .J..r'. .. . 

/t~ ... Lts-
· ··· 7 .... / 4.~ .. 

j 7. C 
FIRST RUN 

LAST RUN 

OUT ./ 'ir# /2, Bbl,. KETTLE TEST l l,. ? ... .... % 

YEAST&f'J.~ ,?-C'-.i',,/b'.-$ ~.<. .. ~-4:Y .... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

UfLJ. ; .. ..ll·.lX. 
U'J:? 1-Jt'J· .. 

REMARKS, /{).,% 'i? Mashed in by, .il. iJ;ta,,,dt 
~;-Mo/~ 



BREW 277 
Tun No.Jr .... 

~ .,£~,S:.jlj;. .. ~.~s·~.Jlf.# . .e~ . .!t..~ ..... 
WATER 

Bbls. Tem . Time 

N'iashing in 13.- N4~'7tJ a. .. ·JIL. 

Malt all in l48. ..... Il. · -':b.:· 
Underlet .. t' . I ~9 ........... lZ : 't.t>. .. . 
Finished mashing .. . . U 3 ........ ll-..: .JJ .. . 
Set taps . /J· 8_- ......... .. L:.t .L:: .. . 
Sparge . .. Ll't .... If Is . 
Hop 7 J "fl)_ 

TOTAL 11. 
INTO KETTLE I f/ 1 Bbls. FIRST RUN l?,7 .. .. % 

EVAPORATION 7 Bbls. LAST RUN d'. .J. ........... "" 
OUT I~] Bbl,. KETTLE TEST . J.!.:8:. .......... % 

Bbls . .......................... 

WORT INTO FERMENTER 1792: ... , ..... ... 12..2f~ 
BEER INTO CELLAR . ... L'f·j~ ........ l·' 



Tun No. 9. .... 

BREW 278 

. .. {2_,f~ $~ DATE 

MALT 81.t g ,.f /'. g...../.(::4, .ft 4'. .l?d.J 
/ft /J, 

HOPs!'.//f'~ . ~~/(!)#~ 4h ~(/4;j :g 5 
/J.~~~tj/7M_/~rvfl~ . .i-o.~1f:J .. ... ... ......... .. ........ ... J,,.5 .. 
~,//f,,a.!d~Vv..f'p-~lf~J;JJl~.lk .-f,,!•{Ct::l ..... ...................... i.t ... . 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE I 91 Bbls. 

TOTAL 7tJ 

Bbls. Tem . Time 

7£ ((//~Zoe . fl'.HJJ 
/US:'.° f,J-~ :: 

ft I 8-tJ '·II/ -

I t.J ...... . ?J1:.·· ... . 
. U:.'? .......... ?..: .. tE.·: .. . 

a.Jt ..... 1.?Jr .. 
C:i. L~d 

t.i. s- /2-
FIRST RUN 

EVAPORATION 7 Bbl,. LAST RUN C) ' J. 
OUT / B' If Bbl,. KETTLE TEST /}., • j, 

YEAST h' .~ ... -J /JS~~,< ~b;) 

WORT INTO FERM-ENTER 

BEER INTO CELLAR 

Bbls . 

. 1 a-;.1-
l l']·IJ 

JI,1.f .· 
),-J. j-

REMARKS~~~ Moshedinby, [;~ 



r,nNo./P .... 

BREW 279 

DA)ATE 

MALT frOY~L~;fj(;,-4,, ~~~41~;, 
HOPS.,~/f'~-$~~{/ij,##0 ;l!l,,,,. ~~GRV ······· .. .. ············ ....... 7. .. ~.~··· /J/ 4'l /,J-/ 
~l~;,e::-;,~~7714) .P.../i'f-1,{/(/Q) .. . . :zr. 

P l'/',.,,;, .4.d.~.fl.v.<7 u~!Vlf ..... ~,,,,.~ ~.c~v2 .. ............................ ? ~-· 
TOTAL 

~ , .. ~~-4 ... Sidt . .1J..::f ... . .£d)f .u !{ .. ... /l~ ~ 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE I 'i' o Bbl,. 

EVAPORATION 7 Bbl,. 

OUT l~3 Bbl,. 

Bbl,. 

Bbl,. Tem • Time 

7J" l~l{-7" . O.:.~.L . 
/'{ t : , ... ,. /l_ :!.~· 
1 tD ............ I? ~:1_r: 

.J~:J ....... a ~Jtf : . 
I J'lr ....... J:I(~ 

l~ 9r . . JJf. 
t I'!.~---

j l r 
FIRST RUN I 'I. C 

LAST RUN 

KETTLE TEST I 2- 7 

Da!e 

.% 

.% 

WORT INTO FERMENTER /79: </ .1 .. 11.,H~ . ..... ! t2L,1.~ 
BEER INTO CELLAR .. L?O : '-f . :Z:5·.Y • 27 .-f/7 

REMARKS, /c,.,,:;r .p;~ 
f/1,XtJufol-



Tun No.//. .. 

BREW 280 

DATE 

MALT 8l ?S-.> .J.1,~. L,(;4..7J-A.d-.:r 

HoPs ,o,~ tr,..,;,r "4vcJ u,... k (IJ:J .... ... .... 1£ ,.e:l'~P((~17~~~J("",(1'"'~6- ... 1 
.L!f~~~/g;.7~,r"4~Jw-""/4.~~c£ ............... .... J../?. ... . 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE IC// Bbls. 

TOTAL 

Bbls. Tem . Time 

7~ /.t11:!0 .. !>~'.1 
/1-l,'?_ ······· f , ':'_() 'I 

jt /8'0 

/t:J 

..... /r.'t 
/ llr ft,/J-

C J':'D. 
l tJ-
FIRST RUN 

.. ?"!. , 
t. I/ ,. 

t )I I " 

EVAPORATION (./; o-J 
Bbls. LAST RUN 

OUT I 't J( /4 Bbl,. KETTLE TEST .. . / ; • J.. 

YEAST Jf ]_, ~ . a---£a1•~~ ~4-...) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

('8-2.·Z. 
17'3:' 

. ....... ~.9.\!~-~-fl.... Date 

/ LCJ: f&t-;;? 
....... !..• ., > },J~ 



Tun No.It ... 

BREW 281 

~,$~.;1 .. s..d/~ .. 4 .. 42-k.S.~.2'f~ .. 
WATER 

Bbls. Tem . Time 

Mashing in 7.J· 'lllf -JO /~:Pf .. 
Malt all in (•ts> ...... / l .:/'I 
Underlet /fO ........ /)_]_'t_ 
Finished mashing Jtt/ ...... O :J.·D .. 
Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE I 9D 
EVAPORATION t 
OUT Lil/ 

Bbls. 

Bbls. 

....... Bbls. 

UJ ....... .. L: .. 1:~ 
.... l)Jt. .. ff'? 

t . L'f~ 
i.. 2j• 

FIRST RUN 

LAST RUN (J ·L 
KETTLE TEST . /1'. ! .. 

YEAST ~3- '%-,_ /J.y"~,(, IT~ ... (~ f?4,) 

Bbls. ... Ballin9 

WORT INTO FERMENTER 11'6":{ .... ' J~J~.~. 
BEER INTO CELLAR . ... L7c :/ ....... .. l'.7 

REMARKS, /o.J' f!,~ Mashed in by, a:::b/ 
-µ-,;,Crfe,J.~ 

.% 



Tun No./~ ..... (!},& C' -;r. 
................. ~-

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge . 

Hop 

TOTAL 

INTO KETTLE Bbls. 

DATE 

TOTAL 

BREW 282 

................. 15 .... 
·············J.··5··· 

£?'. 
7~ 

Bbls. Tern • Time 
A 

'/3· .JI. cc..7/J .. i,fl 

1.11 .. r ?:PL: 
,c J S,b ......... f,P~ 

J''t .... c·A: 
1.xa-. .... .. 7.:1.+ ·: 

!Lft rtt 
----5 . ... L'f.lJ 

J, t y 
FIRST RUN 

EVAPORATION 

OUT 

".,.'7-. 
/1.· t 

YEAST & l-t11 k,. . 4:_-;/. /Jr~p ~) 

Bbls. 

Bbls. 

LAST RUN 

KETTLE TEST 

WORT INTO FERMENTER 

Bbls. . ........... ~.?.l.\)!:'JL Date 

!f}-1,l. l/·]5" f i,,:;:~? 
BEER INTO CELLAR I 'I :t • 7 .......... t'. J • 1.8. 

REMARKS, /?~ ,~ Mashed In by, .t. ,Ii,~ 

µ1~(2b,.~ 



Tun No../H .. 
O,'ATE 

TOTAL 

BREW 283 

c§',t'L:t.'f ·•·· 

~-t·-ef~,,,_,1_~····,e~ .. S'eif. ,A.1J'!'. .... /~ .. 
WATER 

Bbls. Tem . Time 

Mashing in 7!'. f~lf-]P f1•t?.!J: 

Malt all in t.-'1 e-. ..... a:1r :: . 
Underlet r C /f~ .. ········· /!Jt 
Finished mashing /f2 ........ 11:lf'. 
Set tops /.,{9'. ... .. Lrt:·. 
Sparge lli . Ilt . 
Hop ' .. .. . /':(~ 
TOTAL J.lL 

INTO KETTLE FIRST RUN lf-C . % 

EVAPORATION , 7 i Bbls. LAST RUN 

OUT .. /ft},/~ Bbls. KETTLE TEST / ,l,_ ~r .......... % 

4 YEASTAK!'l3k= /l(L~ . .. ~4-::y ... 
Bbls. . ..... ~a.Iii~.~ .. 

WORT INTO FERMENTER l]'i :¢ . ./L.2.J ' 
Date ~;;.:; :;;;< 

BEER INTO CELLAR tt~'.! ).. ' . J..'I.~ 

REMARKS,~(>,/~~ 

~,, Crtd 
Mashed in by, sr7 



Tun No./,J..~ ---

BREW 284 

DATE 

MALT 8' ',:, l : £. ... A~ tP~~ 
HOPs//,f',,_4 4~;(/1/) fl,._,..;i.. ... (/.[) ....... .... ... .... .... ... [ 

#/;;~1/!}fo/l<rl. ~tg_f~ ... . XL 
4/~~~lo/if°;?"~JY'...J(,f)Nr,, .,I),,, .~($") ... ... .. ... ...... .... .... . J..tl. .. . 

WATER 

Meshing in 

Melt ell in 

Underlet 

Finished meshing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

IC/I 
C 

OUT I 9'j· 

Bbls. 

Bbls. 

Bbls. 

TOTAL ?rJ 

Bbls. Tem . Time 

1J · Ht/ ~Jo. ... S.1.J.'. ..... 
. /lllr .. ~~.Lf.!t:: 

j( tit> ......... . {I?}~·: 
JC .2-:. {•JI ' 

..... U'j .......... t .'. 't~. 
.!Jc'? / ('o-

r,., ...... J U D. 

l .v· 
FIRST RUN 

LAST RUN 

KETTLE TEST 

/ 7, ? . 
a·t·r-. 

j 1.: 7:: 
YEAST /t .1-1,.Z.-.. >:?S'-,i/Jj~~~ i{.4,_) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS,~ fi~ , Mo,hed in by, S'.~ 
p- 'r C;lrJ. 



BREW 28 5 
Tun No .. / .... 

D,.ATE 

MALT i:ili:'-'r£..?!:-!~ .. -¥:,I'.~.(?~ 
. /.;7' /4"1 

HOPS li'..££~-?{~{I.J;)lf,,., b ~~k(J, .. J . ... ... ... .. . :J..j= . 
/41 • /;1 /J"/ 

P-'~~e..:2r7 ~~4)1f14.,b:,,.~(tg) .... ...... ........ . Jr... .. . 
/P /J1 l'r/ 

,0../ $,,.~{le)/';;,~ lf.""::"P~ It~ 4-- ~#((V. ,J CJ 

I ,l-t) 
TOTAL 

~-$~--$S~11,~ -6'~$~, ~1t~_,,e.:;7,;.: -1/"= 
WATER 

Bbl,. Tem . Time 
,q,-, 

Mashing in (~'.tPY .. 

Malt all in !If~ l%·h· .. 

Underlet I ( .l. .~,:, /2].J.~'. 
Finished mashing /.f .J ..... (.J, ·H. . 
Set taps /,J.:f~X ...... .. J .:.!.f .. 
Sparge 1.18' . /ti' 

Hop t }'fl) 

TOTAL J,)X 
INTO KETTLE I 9 If) Bbls. FIRST RUN ; 9 .. r .% 

EVAPORATION ... 7 Bbls. LAST RUN O · . .2 ............. % 

OUT / l[] Bbls. KETTLE TEST . / l :] ............. % 

YEAST Ar .. 6~ Z..,,,.. /:l)-~~~,7' .... ;;) . 
Bbls ........................... ~.all;~·~···· 

WORT INTO FERMENTER .. L77'.L .... l-? • J 
BEER INTO CELLAR 

J ,.,, j~ ,. ,6-
REMARKS, ,l°p.,..;t-p~ 

';f/,,;tff,c..61~ 



Tun No."'-··· 

BREW 286 

MALT gz Jlf,A-
/.n /2·1 

HOPsOL/(~-6~7(tt>J e ... ,tJ~µ,& (/fL ......................... :tr 
'-'il-#vvi1ft:/kl..4DJ11,.,.~ ~<o .............. 1.f 

,fj~ff.,,,,,c-:!..,i;;va)t"7~.1.:tM11,,.&Mcf1 ............... /lP 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

TOTAL 

Bbls. 

(C 

7tJ 

Tem • Time 
/'l 

/(lf-"(I j~,1.L 

11-1 .8' J, JfO: · ·: 
I fro .......... l: fl..~ .. . 

J6:J .. &.:.''.. 
u·r ..... t..'. 111 

!Vl ... 1.t.t 
j~ .... L'f4 

/~If 
FIRST RUN /8--..2. 

EVAPORATION 7 Bbl,. LAST RUN /J• /·}. 
OUT / ¥.J/ Bbl,. KETTLE TEST / £• C, i' 
YEAST A-(. z.,... r2"; d/:J.r.-f.~ ir4..) 

WORT INTO FERMENTER 

............... ....... .. ................. ~.~.\!~.~.9 ........................... Dcte 

t 79• P : . ll.lj : i dii.t 
BEER INTO CELLAR I JJ~~ !. tJ· • ~P 

REMARKS, 4.r 7~,1 Mashed in by,~~ · 

$,f-'1'~~ 

.. 



Tun No . . J ... 
D.OATE 

BREW 287 
--4-&-r J.7 ... ·· 

MALT i.J-J/A'~,?l,t~,le,~,P~ 
HOPs'4../,t,,...,,r:-$.t"17{!,t) ffe.. .~ ~..,<~(.lo) . .. ······ ................. J'.£ 

II~ ff..;k~2 ~'7'~~0 ) II~ 41--:- ~PL ..................... . .J.r .. . 
,11 . /21 /.J( 

II~ lf'~~(.IJ.4,M./r,.,.:,P(}}N,~ p.. ~(kJ)L ··························•'J .t1. 

TOTAL 
/,::HJ 

~ ., .. 6: .. ~.S'..,#/,1..-::$ .. ... . .l .. 'l.~ .d;f"'~.2,~ .. 
WATER 

Meshing in 

Melt ell in 

Underlet 

Finished meshing 

Set teps 

Sperge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/9() 
7 

Bbls. 

Bbls. 

Bbls. Tem . Time 

7r .16.11:?" . /J.Jt?. 
/L/.~. /.!:lc~ .. 

I/, . f'i'O ············l'7· 1(~': 

I' 'f ......... It.· .. !/..:: .. 
III .......... L.1J.: .. . 

..... /2lt . J'fi 
t Jl(P_ 

1). !,-
FIRST RUN ... % 

LAST RUN ~-). . % 

OUT f 8. J. . . . Bbls. KETTLE TEST /}· )'f. . % 

YEAST &. ~- Z-, , rT,'-5/J~~ (_,.ul ~) 

WORT INTO FERMENTER /7fJ:/t I .... j2, '. t, 
BEER INTO CELLAR ltf:X ..... !,,J' 

REMARKS,,/~ .if~ 

P1-r.,,td 

Date 

&it.:i"!~:: 
dtt.:J.. ~1. ... 



Tun No . . /J ... 
DATE 

BREW 288 

tf-t,1-± 
MALT fj),tJJ 7 

HOPsptlf'~ -M,{;CL!J-tt-# ... ~(/6;) . .. ... .... ... .... 1£ 
IU;l"#~l~f;/~~(/~a-,1:lf:t .. ..... l£ 
;;.1,,1~~v4Jld.,4:,.,;,(_~JiJ<i,Q& tf_,/"'w ... ..... /J/ 1 

TOTAL 
7tJ 

WATER 

Bbls. Tern . Time 

Mashing in /1, "~ 'ft) .... .. f.'lL . 
Malt ell in /119': ..... .. f:113' 
Underlet 

Finished mashing 

. I ~D .? .. ??.'. . ·····1 

I ( :J . ····· .C.J.1/. 
Set taps tJ·G·.9. 

Sparge I 2 ft ... /Cf 

Hop 

TOTAL . 

INTO KETTLE I 91 Bbl,. FIRST RUN 18·" 
EVAPORATION (/.z_ Bbl,. LAST RUN ". 2 
OUT / 'iJ' If/; Bbl,. KETTLE TEST / ). • )., 

YEAST Q 9. ~• c;?; 

WORT INTO FERMENTER 

........ ....... ~.~~.~:..... ~.':1.(\!.~.8'. Date 

/'dtJI . 1 . .... HU· . f~j~t·· 
BEER INTO CELLAR I 7 ~- Jf. . ..~, . C ef 11t.1.f 

REMA RKS, Jr~;( Mashed in by,../?. 9Ji.~ 
µ+cJtJ e:w,.iJ;;,,., 



DA.TE 

TOTAL 

BREW 289 

&~ia/f 

~.,E.f(&c-¢.l~.~ .~.~.l .lf .!'ef .. /~,,r.~···· 
WATER 

Bbls. Tem . Time 

Mashing in 71' .. /tl/-)0 /7.:l): .. 

Molt all in /LI Ff .. jJ.: 2:~'. : 
Underlet ..... ll . ........... /~-4.~::· . 
Finished mashing IC 2. .... /), ft. 
Set taps . .. L3'9: ....... .. J .· .. :i. t 
Sporge I)"t .... /Hr.. 
Hop t ...... f'j()_ 

TOTAL 12s 
INTO KETTLE I fp Bbls. FIRST RUN F/•.2. .... % 

EVAPORATION .... 7 i Bbls. LAST RUN (J . ). 

OUT / 'ill. /4. , . Bbls. KETTLE TEST . /,1 '. ] .% 

YEAST &IL "k= (,::?Jy~L . %-H 
Bbls. 

WORT INTO FERMENTER 

~.':1.1.!!~.9. Date 

lL't'.7 I J2,).J: . f>i;;.,J.i-..~ 
BEER INTO CELLAR .1ct,... 1-fj' if_,.1:..~ 

REMARKS, 1°~'1~ Mashed in by, s~ 
pf u,lc,!, 



Tun No.( .... 
DATE 

BREW 290 

{P~),g-1£ 

MALT 8-J.tq,t,C._f,;,,;f;('t,.. ,f/4/P1/ 
HOPS -~U /(,_;I- &d~{lq)l/h, ,I.J.~ ¢p(.,//~:) ..... .. . .. .1 X 

.-t R~ei;tf'7~4:>~~ £;f.L ........... .. A E 
.1J./lf',.,:;r..~1&~M./r-4:"{0~,,tJ.,,~~;L o 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 19I Bbls. 

'JO 
TOTAL 

Bbls. Tem . Time 
)1 

/(.I/ .~.7.d ... i~,'!0. 

{',IS- ........... J-.~ .·: ... . 
lt /'tP 

IC~ .. 
.... . ttS:-

t,J, .... Jti 
j" J .1:4.t . 

1. ). ff 
FIRST RUN 

4_ ·lb : 
C. J.J , 
(.. !)" J . 

c~z.- tJ·~ EVAPORATION Bbls. LAST RUN 

OUT / 8-'t /4 Bbl,. • KETTLE TEST / ). I 
YEAST )/'y- flt Id. b---, . r:r;- &'../H-f'(~ iU,,,J . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS,/~ ;r~ 

Bbls. 

/ 'ir.d ·~ 
17~'..r 

. .......... ~.<?.\!\.r:i.~.... Dote 

.. . //]j'. i° &iii? 
.-<·J' .~~'I:~ 

9'- 4,/d 

Mashed in by, S 



Tun No. ?. .... 
D>ATE 

MALT sr,r~~,?,,;,~ Jf4! 
HOPs4-fl('.,.,,;t:. ~1;;,{H)l'#a. ~ .(,l.o.2 . 

/.r/ . /p /J7 
,tU;l~(/f_){r(f,,,{,/(--:'r/C~t'" (b .... 

/J.,/,f'_.,_,.;r_-:f,,,(1?-rt.tV.t/;;tM.ff..--:'1-'d)/ro,,,,()~~,<:vo2. . . 

TOTAL 

BREW 291 

(j~..1.f--"- .. 

... <IA~ .... 
:Jr 
JC> 

/,!HJ 

.. .1:-:tf .. S~lb.~~S'~ .t .<t-:'ff.L~ ... .l~ ... 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION . Bbls. 

Bbl,. Tem . Time 

7J- /( 11 7tJ /2:~l: 

e:,e ..... /!-'~ 
J~IJ J2:·?~ 

H 

J 'J ... j 1.'. 'f.:J '.: .. 
........ LJ "it ....... J .'. /-? .... '. ... . 

ll. .lt .... /t8 
' ..... J':'tJ 

J.). J 
FIRST RUN /f . J ..... % 

LAST RUN 

OUT / 1J if Bbls. KETTLE TEST l 2_ f ... % 

YEAST . IY./'. h--, ,(&1,r~) /'(~ (.-,,...,,.,( 3-:?.) 
Date 

WORT INTO FERMENTER 

. . 
l ... t~c,{ . I ... . ./1.: J.. ?d~.ii.~ 

BEER INTO CELLAR .. 11 1: r ... .rx cr,-.r4 

REMARKS, ,,P~ -%~ 
~f-~,,l~ 

Mashed in by:~~ · 



Tun No. 8 .... 
DATE 

TOTAL 

BREW 292 
L 

&J~J'!' 

················································•··········································································································· 

~.-.t!f .. .fd.1.11..~.,ll~.~uf~ . .t.~ .... 
WATER 

Moshing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

d'I 
t.: 

Bbls. 

Bbls. 

Bbls. Tem . Time 
,II 

71.· /Clf~!O ... f .}p 

l"'t .... X'!P '. 
J&-0 

(61 
.. k~ i .. 
' . II I• 

1.>·s- .......... ?'.'!,. 
or .... Jc~ 

j• I 1//) 

1. 1 Ji 
FIRST RUN I g-, 7 

LAST RUN 0. (-~- .... I 

OUT / s- ~. Bbl,. KETTLE TEST / t ' () 
YEAST ,¥./".• 1-,..,., /J/." t'.Jf #~ ~""--) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

179.· 8: 
1 l/, '/_ 

REMARKS, /?~ fl~ 
~,y-c,,t~ 



Tun No .... f ... 

BREW 293 

DATE 

MALT 3J"0:4~~.lf-(;t.., . .Jh:t· ,(),,,..%.) 
/JT & 

HOPS .,,.1;t,....¥ &-1.1:;,<NJ #P,, A,,, ::1~c.ttV :1.r .... 11-~~:::v.v,:~,t;(/~:;A- '.ofj;_<?t~ ..... .......................... Jr 
P.-1 /f~ -&.,/.~t.Mrf'-;;r /kl.,/,:~(/~ 11.,.. ,(JM ,~a>. J 0 

/h 
TOTAL 

~. J'.:! J>4/:J~ ,.i~ S'J .?¥. /~ J.~. 
WATER 

Meshing in 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE t'i'~ 
EVAPORATION 7 
OUT C/'J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

/19:J) 
l t. 1· r 

Bbls. Tern . ,,. /Cf(·7" 

/'f 'i ,, 1a-, 
Ji'( 

/YI 

t .t .8:'. .. I'.f. 
t .. / tit? 

7.,ZS 

FIRST RUN 

LAST RUN 

KETTLE TEST 

.. ... l) l 
........... 1· 7 

Time 

/2-()'i_ 

.. /1.-,!~ .. 

/!·:JS: ... ·· 
12- '19 • .. , .... , ............... .. 

l'l•F 
·J. .. 

I l :)J'. 

REMARKS,~ p.-J" p~ Mashed in #),,.~ 

$:I'</ ~,I. 



Tun No. It, ... 

WATER 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE I '11 Bbls. 

DATE 

TOTAL 

Bbls. 

BREW 294 
.,z.. 

&}t:Jt/ ......... . 

Tem . Time 

l.r flli ~Y,-' .. .. ~>~.t ... 
.. lu_f S', ,_,~-

/e, .. /~. C. ~s- .. 
r,q .... .... t ·tt '. 
1~i! ........... .?..·xr:.·. 

U~ .. ... f, t. 
j· I tld 

.f:t. r 
FIRST RUN . lf·7 

EVAPORATION .. /__ Bbl,. LAST RUN (J· / 

OUT J 8 II Bbl,. KETTLE TEST I J. · z. 
YEAST,(>// 2,. .. .. -/..1Jr~~A, P-4v.. 
WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /Jw-
fe9-~ol.~ 

Mashed in by,-1. tpl,~ 



Tun No . .//.. .. 

BREW 29 5 

~./_/ s~ .......... ~· ............. . DATE 

MALT 9:1. "tt/A,.<!J.~.,,J 
/.Fl 4"/ 

( IJ"'J ___ ./, _~- ---
/~, /,( 1,-1 

tUf!~{l_~}Z-'71.f&/2/r,.,rf/O.)~ 4---$,'-':, ('P ...................... . !.§~ 
/.Jr /.J·I /st 

,pJ,r-,...,x:-$d#(lfJ.J. ~7~-J.II".' o .... ~-'(A_:;) 

WATER 

Mashing in 

Malt oll in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION ,{ 
I Ff"Jf-i OUT 

Bbls. 

Bbls. 

Bbls. 

TOTAL 

Bbls. Temn. Time 

/(,. I B"" ..... 12. · 6~1! ... '. ... 
1,~ ... /:.~. ( -~---
I J'~ LlL: 

OJ ... /(9- .. 
b· . /'f~ 

11. V 
FIRST RUN 

LAST RUN 

KETTLE TEST I 2.-/ ..... % 

YEAST )41_ I'!. ~. . /V" ~I :l_j_-~ G,,..,.,.,u:tfi~J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,f a,,;,t-p 
t,:t-,-~~ 

DoJe 

.... i @~J..!~. 
vr,...,.~~ 

Mashed ;n by, 0 



Tun No./~---· 

TOTAL 

.... ~.:~5'Mfta.# ... .. 7-Y#/'~ . .t~ .... 
WATER 

Bbls. Tem . Ti e 
)'I 

Mashing in ?J· ...lflclP .... /;J..,(J_~ 

Malt all in '"' lt ......... a,-Jr ·· 
Underlet I' LS'.O ....... LZ•}!(:· 
Finished mashing LC'! .. /2-':t.{ : 
Set taps J>'. t ........ I .·Jf ... .. . 
Sparge .. ni .. LC'if 
Hop 1- .. L':i.t> 

TOTAL 2.21( 
INTO KETTLE FIRST RUN 

EVAPORATION { -'z: Bbl,. LAST RUN C,) .. 
OUT / 8".ti Bbl,. KETTLE TEST I 2 '. { 
YEAST .xi( 2., ~c.;;r-~J11P ffc,,.,.,,.,.,1_ %4'":">J . 

WORT INTO FERMENTER 11'8":t .... ; fl• .J.. . 
BEER INTO CELLAR ((. 9f ... l· t 

Date 

;?~i:? 
... ·/~~ 

REMARKS, ,/'o,.,,,X :ft,;,g::,,( Mashed in by,/ /3--r • 
j',,:t<1(;,/ola.,,,..~ 



Tun No. /. .'J. .. 

BREW 297 

DATE 

MALT 8,U8#-cl.,,,,~{k:/f~ . .t9~ 
/yl /J-/ 

HOPS IU Ir~ <f~"':;;,ft.dJ l't":O ,.i,,:, (/ 0 .. . . . .. . .. 
/J/ /SI /J-1 

P~z.,.,,_,,P'(,(t_o.J.1£"'d'-. /kA.,if--::t:VUh~ #-- ~-!_,,((.,12. .. . . .... ........... _.%_ .if". . 
/J·1 /JI /.N 

P,1,t(,,,,.,r_-;!d"f;)'ft.o_J_ t,'7-~l(-•:•-'K/i)#.~ ,o- -f..1.< .~:J . J _p 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION B61s. 

7 d 
TOTAL 

Bbls. Temn. Time 

f.~,: 
I-or· 

/t:J t,U • 

tJ•J ... { '. ~ ~~--

/~'/_ IOJ-
J" I f.ftJ 

... J 1 'i 
FIRST RUN 

LAST RUN 

I 't, 7 

". / .s· 
... % 

... % 

OUT / 9 $_ , Bbls. KETTLE TEST . / ). • 0 . .. .. .. .. .... % 

YEAST /() _J. • . --?':, -! /.1J'.~ (,,,,.,......,l .if4-,) . 

WORT INTO FERMENTER 

•EER INTO CELLAR 

Bbls. __ _ 

l'tl•~ 
,-,2j .. 

... Balling 

/1· '7 
J·( ... 

Date .............. ., ...... . 

REMARKS, a,,,X'°;; Mashed in by, _(, ,,6.-.-~ • 

p:,x-tl-~~ 



Tun No. 11/ ..... 

BREW 298 

DATE 

MALT 'l.?4:.~...J) 
/2·, /Jt 

HOPS ,!J,l_/r,...,,, .~~(!~1/4.M.dko .. $'~,«1,'?) .... ......... ... ... ...... J..S .. . 
d ·4J/c7~_;}f;""[il'~4(r~.l":~ .. /Mf.¾,({o) . ........ .. .............. 'J.f .. . 

.. -IJ-, &,eY:lNJ... . :J tJ 

TOTAL ····· ···· /IZP 
.. &.~.~.~a.~.£!~9#:,.2v#/~ .. J.~ ... 

WATER 

Mashing in 

Malt all in 

Underlet .. 

Finished mashing 

Set taps 

Sparge .. 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

t 9 I) 
7 

Bbls. 

Bbls. 

Bbls. Tem . Time 
/'I 

7J.' Wt· 'tt> . . . 0.,11. 
l lflr ....... /lJ,1. : 

It 1~0 ........ .. .. /k'I.'-'. 
L(J ......... . IJ·fL·· 
fj ' ~ .... .... /:1.3.: 

l1c.8'. ... J'~ 
!," J I.(" 

J l 'L 
FIRST RUN 

LAST RUN 

/ 9 : 'J 
(J :J 

OUT .... / 8 t Bbl,. KETTLE TEST .. 1 l: ~s- .......... " 
YEAST ,(y J4 . 1,,-,, (PY~"') lN,ff ~jl,-4,) .. 

WORT INTO FERMENTER 

···············~-~!~: ... _ _ ... ..... ~.<:1.\\!.r:'.~.... Date 

178' '. P .. JJ., ;, J' i ;,.;;~± : 
BEER INTO CELLAR I t 11: .: 9 .... !.J . .1 - .• .. rq..tt. 

REMARKS, ,l"a,,.;t°~~ Mashed in by,./. /1,ttt-Zlt 
~ ., ~ti- av,,aZ,.,,-



Tun No./~.'. ... 

TOTAL 

WATER 

BREW 299 

~5 . ,gr: . 
.2 t) 

7 t:J 

Bbls. Tem . Time 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

j".':'.t· . 
.... {•t>.J. '.' 

C•Jlf_': 

Set taps 1,1-e- .. ? :."..'L'. .... 
Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

If I 
] 

1J..r /(tr 

r L'tq 
.i. 'f 

Bbls. FIRST RUN 

Bbls. LAST RUN 

OUT / 2 J.f Bbls. KETTLE TEST . 

YEAST h.J t:Jt . h-,-.. ~-;.{/1.J:-:fl (~ f{.,(,.,,J . 

Bbls. 

WORT INTO FERMENTER 17 9.:'k ... JL?>. 
BEER INTO CELLAR 110 ·9-. 2-C 

I. ? ·lt % 

,.1 ...... % 

. ... % 

. ........... l?.~~~ ---

I-Y,1:1t:H ... 
•. /2...4-
························ 

REMARKS, ,/' ~.;~ Mashed in by, g, ,::P,,,, 

1/,:,ftf~P'-~ -



Tun No./ ... 
DATE 

BREW 300 

e,f"'M ... ,r."'t ... 
MALT ... rf4. _µJ-9 
Hors II~ lf',.,.5~;ao #,,.,,. &-. -:.!~Uc?JJ ... .... . ....... .. . . .:Z.L . 
.fi5~erJ.~.~.~v1,.,..A~.ef.;«t¢!1 .... ........................ lf .. . 

/.fl ht ,(r/ 

/J ../.,f ~1ifaeJtr7 MI(~~ b ~-;l,,.+<l,M . 

TOTAL 

~,.,t::i(.S~.l) .. ... #!~.~ . .1.y~/~.J.~ .... 
WATER 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

Bbls. Tem . Time ,., 
1r H1t.Jt:J /1,.J~ 

; .. I~6: .. ..... a,.J.,q: 
. .. IC /1() .......... U .. : .. '! .. °c.: .. . 

f,,l .......... ll, : !~L'. 
/E~ ........ J•J.I. 

.. IMr.. .IfYr. 
s· /L(?J 

INTO KETTLE / '/ () Bbl,. FIRST RUN ff:. J, .. 
EVAPORATION ., Bbl,. LAST RUN . t/.:.t ... 
OUT / ~'f Bbl,. KETTLE TEST . .. /JJ j'?t ........ % 

YEAST.VJ.• .~ .. 9Y°~: JU~ ~ft~ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

l]'iJ:·'l 
ttf'.Y 

1i.,.1.r .. 
.... l-t . 

Date 

.4 
~.It ........ . 

REMARKS,~;;~ 

~rMQl.~..,Z,., 
Mashed in by:~ 



Tun No . . J .... 

WATER 

Mashing in 

Molt all in 

Unde rlet 

Finished mashi ng 

Set tops 

Sparge 

Hop 

TOTAL .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

l'tf, 2 
17'1:(I 

DATE 

xr~ 
.... ··············••·•"~~ 

TOTA L 

Bbls. 

:,.J" 

Tem . 

/Llf 

/8-0 
/(.!J 

o·i 

I :Z !r . ... /6 8-

j- ... JI-ID . 

J l 'f 

2. (j 

7 C) 

Time 

.. b·. J"l:- .. '..'. .. 
t ·/'-- . 
t-J.J '• 

. t...r:1. .:.: .. 

FIRST RUN IS,. I .. % 

LA ST RUN 

KETTLE TEST 

......... 11 · 'l!J~ 
t• 6-

tJ ·J. % 

/t •l ..... % 

Date ........................... 

REMARKS,/~ ft~ 
-p,x,~~~ 

Mashed in by, $~ 



Tun No. ·J. ... 
DATE 

BREW 302 

,("~ff 
MALT 9.NJ:l-4, ,#..'m,f;/:i4-,,, H.5:-4. 
HoPs #-lft'-,,r-Jd"-;jto:J~.A.,.,..-$,,,u IJ~l .... ..... ................... .... 1.£ ... . 

/f/ /21 ar 
IJ~ ~~tai~ ~~~;;If"" 4,-. ~~-<):,DJ .......... ?...~ ... . 

l.r~Mfi,l!P)~ ~(:(.,,,xJJ~ll!'e ,()-. ':'ef-!~@L J tJ 

TOTAL 
/rtJ 

4.1~.,1:#..f'~a#.A1.~.S4:l.~ .. 'l.# /'rk,, ... J..~ .. .. . 
WATER 

Bbls. Tem . Time ,,,, 
Mashing in 7L. tC1c)" .. l!dlAH 
Molt all in .t4t .......... lkfO. 
Underlet .. jt /¥.0 . . ....... ti]~ ·.· .. . 
Finished mashing. rec .1. . .. !~·'!L, 
Set tops I!>"~ 

Sporge l~'r ICS-

Hop r I I.fl> 

TOTAL Jl'( 
INTO KETTLE /11) Bbls. FIRST RUN 

EVAPORATION . C Bbl,. LAST RUN {) :. 2. .. 
OUT l 'i If . Bbl,. KETTLE TEST ./ 2: t 
YEAST t;,. I ~{av.fh4,<,) a~# f:,,v.ut 

Bbls. ...~.~.\\\~.. Dote 

WORT INTO FERMENTER 

BEER INTO CELLAR 

l7f·C. .... i JJ..ir r~?.1: 
!?}·" . J..j• ,~ .. 

REMARKS, ,/p,,.;C p~,,( 



Tun No ... ~ ---· 

BREW 303 

DATE 

MALT $:,Pl-4' ~{_~ ,lf.4· 
/$7 /.r, 

HOPS IJ,,I lt,...;r ?P,l';i(/V #~ .,e~ ~~A- (/D 
/.rt /.Jt hr 

p . .f7...,__,,y(.~11J.7.~ l(,.,.:ef/~ Ii#:". b . "°6,./,<( d;? ... 
/.rt I.J"I /Jr 

6'4-~-;:,::-$:~{11?,J~7~K,..:r(O.lf." 4-:o a; . 

WATER 

Mashing in 

Molt oil in 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

TOTAL 

Bbls. Tern • 

:r.r (&~ - .7" 

/ tf9' 

I& /~D 

JO 
tfS--.. 

1J.l ... 1 1 s-.r , If~ 

ly 
FIRST RUN 

LAST RUN 

... -£ .~-
..... :J.E 

J.o 
7~ 

Time 
A 

6~ l&J . 
j-, IH • 

t-h7 
C · If 

t .I-fl 

OUT / i q/~ Bbls. KETTLE TEST / ).1, 

YEAST .&. /# '. . h=-, /J.r~ (~. Z 4y 

WORT INTO FERMENTER /~tJ·S': I .... Jl].S~ 
BEER INTO CELLAR /71•' ...... 1'.1-f..s• 

REMARKS, fv-f 
fo,;tF~~ 

Mashed in by,-' ~r-



s Tun No .. ....... . 

BREW 304 

.. -~· .-:tl .. S~a.~ .. ~.-:::b,.~,.: .. 11:f .. /.~ .. 1.~ ... 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop .. 

TOTAL 

INTO KETTLE 

EVAPORATION . 

I f tff 

7 
Bbls. 

Bbls. 

Bbls. Tern . Time 
/1 

J~- U'f:7tJ .. .. /l,·"E 

IYt ......... ... t .'. / 5· .. . 

/6 ..... r~o ... .. ... /1·11". 
I/, If ..... .... fJ.• 'if 

.... .. Jj'.'J: ········· I:/4. 
128: .... Jt~ 

C L'JO. 
t J j " 

FIRST RUN 

LAST RUN 

OUT l '8'7 Bbl,. KETTLE TEST j) '. 7!J. 

YEAST Q//• ~(/Jr~,,l) fl"~ (~ ;n4,-,J 
Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,I'~ ft~ 
ffe-<1- M,( a,v.,.;;t;;...., 

% 



Tun No .. .. ( .... 

BREW :30 5 

4iu.s~ DATE 

MALT 8-:J.]'J,,/1:.#:?l<:-!:O:-. u-:d_./fJ:-4) 
/p /J, 

HOPS~j,f.,,,_;i/:,.~~~tJ/ .~-.. P:-o ~~-«_/,:;/ 
/27 /.r1 /.fr 

.i-.f~7~(t1J~7~~4i#"" ~-(lf.L 
/.t,~ /JI /J-r 

:1~~2 

TOTAL 

WATER 

Bbl,. Tem . 

Mashing in 7.r /~JJ-)'d 

Malt all in /I-(;, 

Underlet I~ .. j8D 

Finished mashing ... l'" 
Set taps .. /j•IJ 

Sparge Olt .... /{j'_ 
Hop /HD 

TOTAL 2 J. $-

INTO KETTLE Bbls. FIRST RUN 

J..r. 
. l~ 

.2. 
7etJ 

,j•.1.1 

t,,:11: 
.. n .. , .,,. 

t.·!Z: ' . 

.% 

EVAPORATION Bbls. LAST RUN c,. I ...... % 

OUT I ?J · Bbl,. KETTLE TEST / ,2 '. 1 
YEAST § ?· h,,,.,,. .. -~ ~i lJ.'.~ rt4--J 

Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

/81·' 
I l'!· J 

REMARKS,/~~~ 

W<:f-~~ 
Mashed in by,/ ,;,a~ 

% 



Tun No . .l ... 

BREW 30G 

DATE 

MALT /JJ?J'A. Jf() .,/,UP~ .... 
HOPS ,U/f,.,,x -1,..~!J. I/~ & ~.(,JQJ. .. ·············· JS.. . 

/1~71.~e'.j.J?:'7~~~i)ll~ffe.~{(()L ··············· .... :J..S 
Bllf~~ir,D.~.~lf..::v~~ B,.,.iZ<_W/ ......................... .J..~ .. . 

TOTAL /h 

~.,j~~$~a .. .. ~ .M.-,2,,t:!f ./l~ .. ~.~ ···· 
WATER 

Bbls. Tem • Time 

Mashing in /d° .. /{IU' .. 0 .... .. /J,/P.. 
Malt all in . Il/.1 ...... /l: J./l" 

Underlet 1, .ft() ........ .... /1,:~f. .·· 
Finished mashing Jt;J .......... !!-..:}?.'. .. . 
Set taps lnr ........ . J.·.J.C· .. 
Sparge U.'ii': .. I .t.'r: .. 
Hop t ..... . J lfd .. 
TOTAL i:u-

INTO KETTLE Bbls. FIRST RUN 

EVAPORATION Bbls. LAST RUN tJ·lr ...... 11 

OUT . ft .J Bbl,. KETTLE TEST . / J . 7-C ............. % 

YEAST 1x11, ~t"'l-r'~./Lll<?f~c~ 3..4-y 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

/Jf(),t, 

I t,9'. ( . 

. ... ·---~-9_\[~~JL.. Date 

... a .· .H: . . : ,r",r1~. 
. J.,r 11· 

REMARKS, ,f)a.,$" ft~d 
;tw-~~ 

Mashed in by, s~ 



Tun No •.. 8: .... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

BREW 3 0 7 

TOTAL 

Bbls. Tem • 

1,q ,70 

/Jl'r 
;, __ / $-D 

Jt7 
I ~-B-

l lJt L':.l 
Ci, L~-~ -

J 1 f:{_ 

Time ,. 
'J()_ 

6- 1./0 ·-

. . t._ : ... 6-1! .. · :_ . 

'· II 
t /.I I .• 

INTO KETTLE / 9 / Bbls. FIRST RUN / 'a" •J..f 

EVAPORATION c,f Bbls. LAST RUN O · I 
OUT / 'fi)l/4 Bbls. KETTLE TEST /'), '. ,lj° .. 
YEAST #j ,., (_~ 'J7,4-,j 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. ·························· 
l79·'i 
( 7 l · J 

8- !J' 

REMARKS, / r.vd" -0 
~ru-4£~ 

_Mashed in by, s~ 



Tun No. f ... 

BREW 308 

.. :f~.~ .. ~a~.£1~.SdL~it.~ .. t°~i.~ ... 
WATER 

Bbls. Tem • Time 

Mashing in 7J" Nlf~7(! ... ./1:SZ .......... . 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

A/'/ 
l':f~ ....... .. /J. ,tJ1. 

I' L~0 ........ .. /'1-.:.l .l ... · ... . 
1t1 ......... . . a:.1.1...: .. . 
u·t . LI)}' 

l)f .. Ltr 
...... ? .... Jt41 

J. .1.F 
FIRST RUN % 

EVAPORATION 

L90 
C Bbls. LAST RUN .... % 

OUT / ft"IJ. Bbl,. KETTLE TEST j )., ]f~ % 

YEAST .>Or l!C~(.,lh/~,)/)'1)-# .i-,k,/ 

WORT INTO FERMENTER /Ro: 3:. i ... IJ.. 25'. 
BEER INTO CELLAR ..... J•'tF 

REMARKS, -if,;:g:,_e,l, Mashed in by, .I~. 
fferMoL~ 



Tun No .. /¢ .... 

BREW 309 

DATE 

MALT c;f.rJ,~/,_/ft:t-..f.J~~ 
HOPs-6,,/l(,.,,;e ~d~@;)/1±, ,/l_--:,~~o) .. .. ..... .. . .. ..... ... J. j-::_. 

/J"I /,I p·r 
fj'~ ~~~?~JWwit--1ff2~ #~ 14/f P ············ ................ .Jr 
#,/,f~&/-f;;t{(.q7~#'~~N&o./,h ~(4'.2L 'J L> 

TOTAL 
(,!rP 

~.,1~l.S~1;,L ... ~S~'#~E~.t~ ... 
WATER 

Mashing in 

Malt all in . 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL . 

INTO KETTLE 

EVAPORATION 

I 'lo 
tJ. ..... ~-

Bbl,. 

Bbl,. 

Bbls. Tem . Time 
,ti"' 

J J.- .It II• I"/) j~, pj~ 

l'tJJ'. ...... $.::1x ~- . 
. ... It J ft, 5- -J.r · 

. JC, J ......... F:.11.~ ... .. . 

..... trff ........ ? :ff.::. 
J}, 'Ir . /.(~ 

' .... J4_0 

. .t J.S -
FIRST RUN 

LAST RUN 

OUT ........ .. ... j ~Ji ...... Bbl,. KETTLE TEST /;. '. 7_ ...... % 

YEAST */),, "h,,,,,.., ,,,,,Y:~ IJJ.·~ c._~ ifky . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,/'a.,r if~ Mashed in by, -' ~ • 

p-r~~ 



Tun No.//.. .. 

BREW 310 

DATE 

MALT 8:ltr .. /,f~ ... ~/j7.7.1t..,,._:/t>...;v/.?-1 

HOPs/1.t l,..,,.,,,r -8.L7Vq) #~ & 41"':(lj"'J . ... . l 5. 
11-£if,#(f~?:#«/41'::t1v11~A~c9 .................. /6 f 
.LJf~ .. ....................... i.e .. . 

WATER 

Meshing in 

Malt ell in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/9( 
( 

OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, t/Y',_;;t' ft~ 
W:~ 

Bbls. 

Bbls. 

TOTAL 7t1 

Bbls. Tem . Time 

16· /(J.1 ']t>_ .. It,· ~l .. 

/ '(,t . . ... J/l: !??i'. 
It. /p--o . JC'.ff!.: 

JC t.. JI'. I/I .. 
af ....... Jt)L 

lli . ltfr 
C I Lf:0 

<2.S-
FIRST RUN 

LAST RUN 

l~ ·Z 
tJ ·( 

Mashed in by, s~ 



Tun No../.J. .... 
DATE 

MALT ~67/~#,1"..~{~ :t./J.~/9.-7,l 
/.rt /.JI 

HOPS /IJ./lf= -$.,.,":/fO. If.,,._ /J,.... (..to.) ... . ..... . 
,0·1 /YI /J' 

LJ.~:ff~((J.:)~~l(_,;t(l~)#.w.~ ~.J.~(roJ. ..... 
/p /JI NT 

/r~-:f ~_k..,:,tf/D) f!,,_ ~-<-Cl:." 

TOTAL 

BREW 311 

Hi- .J; rtr lJ .... 

... ..J...r 
.J...r .. 

.. r..~ . .S'~a,#. .. dJ.~J:'~Jv~.4'."'~ .. .J.~ ........ . 
WATER 

Bbls. Temo. Time ,.., .. 
Mashing in n· (('I: 'TD . //·J·t .. Ak 
Malt all in .. .. /qfr /,l.d8" 

Underlet 1t .. . J'ifo /1-:2.S: '. 
Fin ished mashing J ( If ..... l ',:}f :: 

Set taps JJ· a:-............ 1.-."'f.· .. . 
Spa rge . / ,1 S, ... /Cf 

Hop C I II~ ... 

TOTAL . 
i 2 !J-

INTO KETTLE Bbls. FIRST RUN .. .. % 

EVAPORATION Bbls. LAST RUN 

OUT / lf J Bbl,. KETTLE TEST . / J_ , 7' J~ ... % 

YEAST ArH· ~(?V'~ /7~ _/44:--,,J ... 

Bbl,. .. .............. ~.~.lll n.~ .. 

WORT INTO FERMENTER l 79·'i-. .1 .ai.~~. 
BEER INTO CELLAR . 111 •'1 J.c 

REMARKS, 1° p,.;(' "ft~~ 

fl,.:,t- '1- 4--/ti-

Mashed In by, g. /Jl-1~ 



Tun No./.1. .... 

BREW 312 

DATE 

MALT Ail''9~ 
/-,.1 /!J"f 

HOPS ,(),t jf..-,r ~,,/""jf(lt:J.JJ:l.ll>f ,#,'M. ~w:L ...... . X.!r. 
Jj"/ /:,1 /J1 

o,,ll-,y._,µ(rt?It';;;M K~t'!/. k~A-. ~{.5J .. ....................... i... !i 
d../Jf~&.!',#;{r,ti~~~OK-.,.,/h .. {t.µ.t.J:l. .. ............. ..... ....... g/!. ... . 

7tJ 
TOTAL 

WATER 

Bbls. Tern . Time 
11 

Mashing in 7r /.l.'1 .. '. .71! ... ~~Jl, 

Malt oil in lu1 ... lt!-:t.'· 
Underlet /( ./fP J' fJ t .:: .. 
Finished mashing 1e, ........ JJ?'. .. . 
Set taps u·t t -2. 7" 
Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. FIRST RUN 

EVAPORATION Bbls. LAST RUN 

OUT / $ ¥ i Bbls. KETTLE TEST /)' ·J. !, . • ... .. % 

YEAST # /•~, ff d. /;Jj:-::f.{_~)f~:J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,/l,:t-;r~ 

Bbls .......... ......... ........ ~.<?.\!\.~.\l .. 

18':J-l 
/ '!J".1., 

II-.Ni 
.. ~-lfJ-

Meshed in by, .,/. 1/J,>~ 
~1/U,,(.~ 



Tun No./.'f .... 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

tf'I 
t 

Bbl,. 

Bbl,. 

TOTA L 

Bbls. 

DATE 

BREW :J j 3 
4 

~ /J' .... ····· 

Tern . Time 

1 J· ft ...... I L,r". '.: 
. JL~ ... /('t 

t .L~f! 
11r 
FIRST RUN I '1 -1 .% 

LAST RUN 

OUT j 9:'. L Bbl,. KETTLE TEST .. / J.. l. . . ......... % 

YEASTA'F ~~/.76-~(~ 7'k) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

· ... L~:J.() .. 1. ll•tr 
I'lX,~ ..... l· 3 

REMARKS, 4 ;4~ Mashed in by, .S~ 
~ av.,~ 



BREW 314 
Tun No./~.: ... 

DATE 

MALT /J:C1(.,4~""/fir.;4,.J"!~~.$/ 
HoPslU~ -J'...t"':;j,.{Jj;)Ffry;/!j,,. .i~,,&~t?/i; ....... ........... 3..S .. . 

.. l~}?IV ......................... JS .. . 
,(117 ~.dlK~(/.V':!7~ /r:,,,,;,r(,fgJ_~,,,. ~-f~{t'~ .. } t? 

TOTAL I MJ 

;;~••·•;-~;;;;;;••#•;~;;,;~••~•h~£•••;~•••···· 
WATER 

Bbls. Tem . Time 

Mashing in 71" /~lr .7.t? .. .... J!.::/r, 
Malt all in liti' .... /7,.·1cP'. 
Underlet (C (S·O . ········P:LIP'. 
Finished mashing /13 ............ IJ..:f~I '. 

Set taps ......... /· .. .. '.. 
Sparge 

Hop 

TOTAL 

INTO KETTLE I 9 Bbls. Fl RST RUN / f · 1 .. % 

EVAPORATION 7 Bbls. LAST RUN ~ . 

OUT 

YEAST 

/ fr :J Bbls. KETTLE TEST / J. · J :f 
./'/J-'h---· ~~/J,t~L~i~ ............ . 

Date 

WORT INTO FERMENTER /J8 ·{ ./1.:24 #~>l 
BEER INTO CELLAR /6~:9 ......... £,9- '." Jt~ 

REMARKS, Jf Mashed in by, s. 
~<1-c,.td cJ' / 



Tun No • ./. ... 
DATE 

MALT 't?, 9J~L,"!r, <{;4 lff~:.l,JJ..-.;e-.) 

BREW :J 15 

,&r /..s,•/ 

HOPS P1';....:r;..:f,./~ev1.1.71r-dd~C/$:J /iT ····. ..l.£ .... 
o-i'$-y-;,fd.tQ,J~~ff~Oll,..th~(£) ............... 4 j~ 

'/Jr.-£:5J:::«~7 ~~2i1M/l--i1dM:J . te . 
7d 

TOTAL 

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

~-.5.:.~ .S'~.l.t. .#.i~~-lV' .. ... d°~ . .!./£ .. 
WATER 

Meshing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sporge . 

Hop 

TOTAL .. 

INTO KETTLE t 9.l Bbl,. 

Bbls. Tem . Time 

.. ... ,itF j", '.] 1 -
(& ( 'ifD 3-.~,'1-

/t:J t• 10 .. 
I !J'IJ ... ..... (:'!q .'. 

/28-. .. JC'iJ 
5· I II~ .................... 

~~lf 
FIRST RUN I 8'·/f ...... % 

EVAPORATION &, Bbls. LAST RUN tJ. 2.. ·············· % 

OUT / Jrf ... Bbl,. KETTLE TEST . 

YEASTK6--:.~ ... ,,,Z-.~/..Y.3.'..:ff .. c_~Ji'-.:-) .. 

WORT INTO FERMENTER Lli'.I· Lt .. i .Jl- h 
BEER INTO CELLAR L'JX :O ...... i.~J~ 

.% 

Date 

.. ~ .: ':-'..~ 



Tun No. 1, .. 
DATE 

BREW 316 
-4-

f1"Y~ll 

MALT S-$- 77-A- -L'¾-f!k #'I"" ~;:? 
HOPs;f'/.,f'..£':fd"17{/J)I/M,/b,U,,,({!tV ............ .. •········ :J . .£ .. . 

/J .. J.»7/;fhJl;;7/.Ad.f(:J:r1~) #~db ~(NJ... . ...... .. .............. :J.£ ... . 
... ... .Jt?. 

TOTAL 

~'.9.~#s4:aef~.g,,_p-,.l.'1.~/~.,gfa£··· 
WATER 

Bbls. Tem . Time 
fa 

Mashing in 7J.·. llff~Z": 0.: g?c 
Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

. Ill~ ... ....... /1,·J.II :: 
If?> ...... !).}~ :: 
IC 3 ...... .. tl lf.3" ... . 
u·f 

arr 'ts--
' ······ J'1P t. 7.r 

INTO KETTLE / 'f O Bbls. FIRST RUN /I/ • <f 

EVAPORATION l, Bbls. LAST RUN " • .L. 
OUT I r 1/: Bbls. KETTLE TEST /A· l 5 . 

YEAST ,Q [ • -~ .... ,,-,;r .. {.:Jj • ~,b~ 
Bbls . ............................ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /a,,;e ft~ 
H,;t,;-1>&-~ 

I Nl '. <:J 
lC'l·.~ 

Mashed in by, .I 1.J-;--r ' 



Tun No .. J. .... 

BREW 317 
{).Le(_ 0 . --r· 

............... '.. . .. : ..... -~ I DATE 

.. . . .l .. ~.~···· 

..... X .. 6.~ .... 
. .2. tJ 

7c, 
TOTAL 

WATER 

Bbls. Tern . Time 
Al'f 

Mashing in 75· . (t ,- ra . j ', !,L. . 

Malt all in 1.4 &, . 

Underlet It I 9-P 

Finished mashing 

Set taps o· r ...... t..· .. ff.-F.:: ... . 
Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

191 

' 

11& ... f,r 
j' 

Jll( 
Bbls. FIRST RUN 

Bbls. LAST RUN 

OUT / S, j: Bbl,. KETTLE TEST / ,,}, l,, 

YEAST* T .. .. rY: dnr c,.-,,..,,,,.,(. il~J 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

/~() '. L /[1J .~ .. 
17L· r ..... ..t·F 

REMARKS, ,f'~ ff~ Mashed in by, ,d.. · 
#1-CtJ.LJ 

.% 



Tun No. /:f_ ... .. 

BREW 318 

. ><c .. P~ DATE 

MALT if' 6 :J~-lc ?,,, ,~~ :lJl-:!'l{),,,..r 
/rt /.N 

HOPs #Jff~,P~6'.J/f,,..A,,,, ~M(~oj .. ... ... ... :J.~ ... . 
~iJ.~j::flvL7 ~1r:::::rJJ>Jll.o:.<hi~f(l)L .......... J..f 

/$'/ • /ft' /JI' 
-.t'ff-.:5,,4f;,{/.~~7~lr~1#/lr,,,-th-M-<.<LtJJ ...... .... ... .. }~ 

TOTAL 
/h 

.. j'.#S~a.-$11J~S"4~.•1ff .. r'~ .. .. ~~··· ·· 
WATER 

Bb ls. Tern . Time 

Mashing in /j· /C/f•70 .J2-J'1. 
Molt ell in Jul .. a~J 
Underlet j C /J·O /J: 11 ;]_' 
Finished meshing 1c.J .. n .-... 'f.~ .. 
Set tops .... /i:'lr_ ....... ... .. L-.t.:.'t. ·· 
Spa rge O. .S'. ...... U .? 
Hop C ... .. . L ':(0. 

TOTAL % 1 r 
INTO KETTLE / (j C Bbl,. FI RST RUN / '/ , ~ . 

EVAPORATION 1 Bbl,. LAST RUN t) ' ( 

OUT Ill l Bbl,. KETTLE TEST / 2 · ) l 
YEAST Ill r. 7e,.,..,z&r~JJ7I1 ~ l-"' 774'1 

WORT INTO FERMENTER /15' -?. 0. , 1.. 
BEER INTO CELLAR t t9-~ l ·7.r 

REMARKS, /~ ;?~ 
'$:t-'1 t.,,lti 

Mashed in by: ,I. /lJ,, 

..... % 



TunNo • .. '1~. 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL .. 

INTO KETTLE 

EVAPORATION 

TOTAL 

Bbls. 

BREW 319 
..,di!:.. 

N,,...,.-/e:_·· 

................ .i .. 5..~ ... 
!?~ 
,2 CJ 

7cJ 

Tem . Time 
/It 

JJ- /t,.,.·'To .... }:n. 
., .... i'. . .... r .l:'..'? .. : .. . 

l' I 8c .............. r: 11 t .· ... . 
I? 1 ...... .. '.l.t .. .. . 
I ~-B- ............ .. :. ':f.f .'. .. 

Jl ft ... J ' .'t .. 
7 ... .... l':tD. 

~J.C . 
FIRST RUN 

LAST RUN 

19- 0 

tJ:l..r ......... % 

OUT . / fl ,If.I,, Bbls. KETTLE TEST / 2: f ... ······"' 
YEAST .& ... f': .... ~. -£/Jc-:?.. (.~ ~4-a) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /IL.% P~"' 

Bbls. . ............... Balling 

1~7. 'L ..... I L l f~ 
. L?X· 9... ) ,$· 

Mashed in by,/~~ 



Tun No.( .... 

BREW 320 

MALT I/:, 11) ,A: -1,~ A,{4 .Y7~ N~ 
/.# /.N 

HOPS~~~~~/'? h';J./~ ;:1,4{,ZJ!,,······ .Z[ 
#l'.~~.vif'v~.1rdft~J""dh. .. ~<1d.J. ...................... .3 .. r .. 
#flf~,j~/g}~(i.4.,~4}/t":o-4..~& .. . ~t 

TOTAL le?! 

... ... .':.!1£ .... 
WATER 

Bbls. Tern . Time 

Mashing in 7.J. {/.U~,., .... 11,,r 
Malt all in Id: .... /1,'.Jr. '. 
Underlet IC lU .... .... 12'.}X: 
Finished mashing U:l ....... /J..Jtl.: .. 
Set tops ...... IXfr ........ . J:.X.1 .. .. 
Sparge .Ll~ .J?:t .. 
Hop t. .J.'tO. . .. 
TOTAL J. J. 6-

INTO KETTLE Bbls. FIRST RUN If• 7 ..... % 

EVAPORATION Bbls. LAST RUN ~-1, .. . % 

OUT /8J/~ Bbls. KETTLE TEST I 1, •8'.· ... % 

YEAST# e,. Z,.,,.G~) a, 1! G.-,t JI~;> 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

/ '7 $ ,$' 
/7tJ •() 

a.i.r .. 
J., 

REMARKS, /-7{>,)I' ;i~ 
,Pp/'/'CHa~ 

Mashed in by,~ 



Tun No . . 7 ... 

WATER 

Meshing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

TOTAL 

Bbls. 

BREW 32 J 

.1... .. 6.--.. .... 
.. ix . 

.2~ 

,7ZJ 

Tern • Time 
l'1 

7$" ;,~-.]() .S'.'.·J/~ 

.. !':'i" ........ ... f .:t.:1 .. ' 
/& 

or 
' 1 J. 5-

FIRST RUN 

LAST RUN 

J~O 
1(7 

U1r 
/tt 

....... J.'.ti::: 
.. t.,l? '.. 

........ . ? '..~:.!. .. : ... 

/'ii ..... % 

d. 2. . ........... % 

OUT . . {2"/f1, Bbls. KETTLE TEST /2 l!J. .. 
YEAST £i 9 ~- a;6.ar~(._~ ,~ 

"" % 

WORT INTO FERMENTER I ... l8'.1'.J i .... /l'.l'J~ 

BEER INTO CELLAR . 177..: 9 X:lf> -

Dote 

£..~IL. .. ..... .. JJ· 

REMARKS, Mashed in by,$~ 

~'fc,-lol~ 



Tun No. 8': ... 
DATE 

TOTAL 

BREW 322 
..z 6'f"'~,11• 

~,.1~.:ts~a.-~.-~.S4:t.'fef./~,g~---
WATER 

Bbls. Tem . Time 

Meshing in L''<:'1~ /l.-!Rlfli 
Melt ell in l.'f.'i'. ... . ... /1.•.'~ .. 
Underlet /6 I flO /1.:}b:: 
Finished meshing /(3 .. tJ'.JJ/· 
Set taps /J'.f~r ....... L·.Il.: .. . 
Spcrge !'-~- .. Ut .. 
Hop 

TOTAL 

INTO KETTLE / y'~ Bbl,. FIRST RUN / 'f, ~-

EVAPORATION t Bbl,. LAST RUN p . :J_ 

OUT / ff If Bbl,. KETTLE TEST J i, · 7_ 5. 

YEAST A> lb .(~)/lP~ (...._..-c.P½-

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. . ................ ~.~.\\\~.~ ............................. Date 

!'7'9·ff 
I ,~,J 

(). ./$' 

t-,~-

REMARKS,/~/,~,(.. 

#fl'f'M"'-~ 

~-"'-~·~/u.4· 
S~;z,t.-~ 

X-P~ 



Tun No. 9. ... 
DATE 

TOTAL 

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

BREW 323 
_,.L 

#,,,.,,..l,, > .... 

........... .t.A .. ... 
.2. r 
.JI) 

7c, 

.. 6'4/J.~ ... .i~ . . .l .. /£ 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I 'I l 
7 

OUT (8''{ 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

/(. 

FIRST RUN 

LAST RUN 

KETTLE TEST 

Tem . Time 
if 

/tJl~.,o !J-,'1.-'!. 
,,, lf ·•·· j ~ .".'.'! ... '. .. 

[(3 

.I !,~ft 

{ t 'i' 

I .1-f o 

Ir'·,!) 
C, - / ·.~-~ ........ % 

I ,2 . .t, ............ "' 

WORT INTO FERMENTER 

BEER INTO CELLAR 

L'lJ'..r.' .. JLb~ ... 
1.. 11'·1 .. J-ljj· 

···········I?.~!~ ... 
~ff.,,,l,i>,...,,,.__.,., 

• 1.tt .... 

REMARKS, /~p--tlZ"-P(_ • Mashed in by,,/ ,/.:f,,...,;;,.,-~ · 
M ·9'~~ 



Tun No./// .... 

BREW 324 

. .s~£~~/-'..~ .. .. fk:!Ct. .. ie~ .. l'~.J.~ ... : 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

/ 78:'l 
IC f · 9-

9 I 

Bbls. Tem . Time 

l'lf~!tJ. ... I"D 
,~., ...... f{·J.}'. 
('i~ 11. -'t f' 

Jt 1( /J.· r1: ··•I 

If'?........ I:X'I: :: 
{J.~ .. 1tt 

C .... I~.t>. 
).JJ 

FIRST RUN 

LAST RUN 

KETTLE TEST 

l'f·I, 
o·,1 

J l.· i 6-

Mashed in by, J. /)Jt,~ 



Tun No. ff... 
IDATE 

MALT ff -',),:I ~-1',;Jn £(4 .!ff:!/_lfoJ° _) 
Q/ /2Y 

HOPS .Ll,/,,+-_x: ~(/4) ,..-.,_. ~,./,!@;/ . . ... 

P-L';il~e)~~~C/~A--;t?_,~tf?. .. 
/.Ii' /.P /.>-/ 

. .:f...!,f;f/!J.if;;r~.lf'~<,$:-.;/1~ ~. -§,-/ef.;S:2 

TOTAL 

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

BREW 325 

...... ,2£ 
..... .. J£ 

.2tJ 
7t:J 

1·~$,.£j,1~ ~.f~J.~d:"~ ,I a-
WATER 

Bbls. Tern . Time 

Mashing in (t.11-70 . ~~'.://-: . 

Malt all in /ff9- ... . ~~-'!2:. 
Underlet " { 'iD . t · fJ Z." 

Finished mashing J''f t•/J· 

Set taps ./5'1. ....... l:)-{_!' 
Sparge ( .z .. 8' . ... (C 't . 
Hop t' .. . /'t~ 
TOTAL lJJ 

INTO KETTLE J 91 Bbl,. FIRST RUN 111·'? 

EVAPORATION t Bbl,. LAST RUN 
(!1 . ;. 

....... 

OUT /~( Bbl,. KETTLE TEST /£. lj. 

Bbls . 

WORT INTO FERMENTER . ( 8'!. · .. i ..... //OJA 
BEER INTO CELLAR I 7} · 9 · t. 

REMARKS,/~ -ft~ 
fµ-~~~ 

Mashed in by~ t/JY'-~ 

% 

% 

% 



Tun No./.J,, ... 
DATE 

TOTAL 

BREW 326 

tf11:v J.lf1= 

~.3~.~.g,41.11.~A~stdt.i.v~ .. .. 2/f=··· 
WATER 

Bbls. Tem . Ti e 

Mashing in i'j' . lt.'<•lt> ..... /7,,Jtl 

Malt all in .. lY.fi:. / l . 2.~ ·. 

Underlet J.,IJ()" 

Finished mashing (?__? .... ,~'.r_!' 
Set taps ..... ll:'? ...... .... L~f • 
Sparge ric't. ..... ut 
Hop t. ..... .. LLft> 
TOTAL 21.r 

INTO KETTLE Bbls. FIRST RUN , r-r 
EVAPORATION Bbls. LAST RUN 

OUT If: 1./ Bbls. KETTLE TEST _I l-_ .. 7 
YEAST ,tt_ /.r~,(/lY"~} /ll/.ft{~ ,if,a,..,,_j .. 

Bbl,. .. .... ---~-~_Ill~-~-

WORT INTO FERMENTER /£~ (.: /7. l. .. 
BEER INTO CELLAR /'7o..-l ........ J..:J.r 

Date 

i~t:L/~ 
1.9~~1.t.. 

REMARKS, ,/~-;;~"' 

µt~~ 
Mashed In by, ~ 



Tun No. /.J. ... 

WATER 

Mashing in 

Molt all in 

Underlet 

Fin ished mashing 

Set taps 

Sparge 

Hop 

TOTAL . 

INTO KETTLE Bbl s. 

EVAPORATION Bbls. 

DATE 

TOTAL 

BREW 327 
4--

(11/',w- .J. 'L. ' .... 

..t.r . 
........................ X.!L. 

,. 0 

7c; 

Bbls. Tem . Time 

l'1 f .... J -1t s~ '. 
IC l frl t·t'J "•• 

/ 62 t -1t 

o-e- ........ l.: 1t .... . 
.. ti.Jr 

~- I J,,(I) 

llt 
FIRST RUN 

LAST RUN 

IS'· 'l 
(I · 1. 

.. % 

········% 

OUT / fJ. . .1 · Bbls. KETTLE TEST I 1.: n- .... % 

YEAST ,'Gli. b.a:-dLn:-#: c_,...,...,,t n4--,J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS,/?JJ-vC".;f~ • Mashed ;n by, 2~ 
µ,,,~~ 



Tun No./'f .... 

1,1 

BREW 328 
,A::.. 

DATE tf/"'rz,: .. ~E . .': ....... . 
MALT !JJ'.]8-4_-,f._"'?ll. _,({~ J!.J'.~;{).-r;) 

/.1/ /H 
HOPS ll~J'~~~!) 1111'.0 dk-, -d,.,tf,,!.(/t} .......... . .. .......... .. :rr2 

~,lr'?ft(l';['!YM~f,f/~~~~f:1 2£. 
AL!r.~~{;PJ[-,,~,f_,.,;,{,{o)H~ .. th.-:&d,!, .. {r.) . ..... ................. g f .. . 

TOTAL 
1/tf 

. .6.'..~ .. S'~a.~ ... .. S1~.~.v~ .. /~ .. ... 
WATER 

Bbls. Tem • Time 

Mashing in .. 7J" .. /ti/ :!D ll·P.lfH 

Malt all in . /1/f ....... /~:~?. 
Underlet ft If~ ...... ..... /~:~'. 

Finished mashing /CJ ..... /{/fl: 
Set taps ( s-s- .... l: t1 '±.: 
Sparge . a~.Irr 
Hop C I '-'D 

TOTAL .£-tt 
INTO KETTLE Bbls. FIRST RUN 

EVAPORATION Bbls. LAST RUN t,·J. " 
OUT . /~Jf_ .. Bbl,. KETTLE TEST . / i ·t ............ % 

YEAST jy], ,~~)Jl~ ,f!_ (~i/-4-tj . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

I 79 :l 
/'fl)·~ 

REMARKS,~ fl~ 
~'l--wtfo.£~ 

. /-t,.t. 
....... l•lf 

Mashed in by,/~ . 



Tun No. /j""_ ___ _ 

TOTAL 

BREW 329 

..J.a.. 
... ,]£ 

9j-
·························~---··········· 

ftJ 

~J'.~ri'~l,.t S~ ,Vt~ /~ .r-p:. 
WATER 

Bbls. Tern . Time 

Mashing in 1'"1 ~76 J-dJ: 

Molt oil in llf'i ..... f '..~r ... 
Underlet / C . . 18"6 ............. ~'.~ ~X .:· ... . 
Finished mashing It J ... :~ ,.5~f :: 
Set tops /J·H:_ .......... (·,2J~ :: 
Sparge /~'t: tt'lt 

Hop 
j• /ff/)· 

TOTAL l l. lf 

INTO KETTLE Bbl,. FIRST RUN .... % 

EVAPORATION Bbl,. LAST RUN 

OUT . / 9 'f Bbls. KETTLE TEST / -l • ? ... 

YEASTIIYH • ~of'.11.r.$ (~ 'P~ 

WORT INTO FERMENTER 

SEER INTO CELLAR 

REMARKS,/ a.v1"" ;z, Mashed in by,,/.~,,,.,..,...• 



Tun No./.. 
DATE 

BREW 330 
-4.-

4(",,,,. .. !J~.-::-..... . 
MALT fj).)J,({,· ,4-~.~(.:4,p_o_411.:~ 

HOPS u,r-,,..,.r.Jd-fj,.VP)Jl~ .... a,,, &4~ v.,1........ .. ........... J r 
/41" /.<7 /,ff 

,,(1,/~7,,_,,{a~)if'"r ~%~r'.) lt-,,,P,... 1{-,!<._(,U ... ... )._J[ 
,IJ../!f~;1./;1()J4'M.~£lli"",lk,~V ... ..................... JP .. . 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION . 

I '1 I 
ti 

Bbls. 

Bbls. 

TOTAL 
7tJ 

Bbls. Tem • Time 

.... l#9-. ........ //lff'.: 
fl jfD /f,/J" " 

j(2 lf-1.t::. 
..... Ir~ ......... H}~f '. 

.ll~ ... Jft. 
.S- I ti?> 

J~.ll 
FIRST RUN ..... % 

LAST RUN .. tJ·lJ~ ........ .. ... % 

OUT ... / fl-f:-i. .. Bbl,. KETTLE TEST IXL .% 

vEAsT'JI.H-t,,~ , . "1<-51J.r 1'r-lil+.-.J 

WORT INTO FERMENTER : /8"1 I .. J ..... //'..2.5 ... · 
BEER INTO CELLAR I 'lJ() . .. e!.Jr 

REMARKS, /pe ~i?Z..,,t. 
m;t-~ 

Mashed in by, ,f> 



Tun No. ~ ----

BREW 331 

DATE 

MALT 9:J.'.tl,~ .,(!?,,, ~(;;4., J'.-¥~ 
/2r ISi 

HOPsP.4/f,-wr~J;J#u ,P... -:$_,./~(IS) __ ____ _ ____ _ 3. .. a ... 
A, _ /1·1 /.rr 

/(~<t.~tf"° ·.P- ~1:~ 
A~ Ir~ ~/t.Vf 7< ~rf:._-:r[/IJ.) 1-1.~P- -:.f~-t.l~) 

.. ,.. 
~J-

9tJ 
TOTAL 

~: ~~-:$.fA;;,--# ,d~ $,./,l;,l.1/~ ,2,~ . 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

Bbls. Tem • 

13- ((ff' 7D 
(Jf 

/6 I 8'-IJ 

J(lf 

u·s-
11s: {&9 

r __ _ 111_~ 
JJ C 

FIRST RUN 

LAST RUN 

Time 

/J.$'.f4'iii 

/l•t,_'f. 

/~--~'/. ... '. .... 
f .. L~tJ.· 
J:/~ ' 

% 

..... % 

OUT / j'J/~ Bbls. KETTLE TEST / 2 ' i . % 

YEAST & .J. -~ ·{f/•Y'~,,(;,j/7.c)~ _(,,,_.,( ,n~ ,:) ·· 
.. .... ....... . Bbls.___ ~.'.1.!li!.1.fl. 

WORT INTO FERMENTER /'18--P I _____ Jl-Lr 
BEER INTO CELLAR /'7tJ· 2, .t _s·3-

REMARKS, .¢'w-'h~ . Mashed in by,~~~ 

M,;~p(.~ 



Tun No.J .... 
DATE 

BREW 332 

trh'c,u""= 
MALT fl:J. t,7 4' C4,..J.1J.-:4_,<f}~.rf 

HOPsll~lf;;j(-:!d7(1€>#7j;P.,.. ~-.J,(,, VJlt ....... ..... t f 
,11/J.~J~(7~1C-.,-;Jq11f,-,,~,.,,~1f.,M ..... Jf 

~Jf,.J .. v.~~Mh'.,.,:,:ff)lff.. P~ .&,,r,!w. ·························Jp ... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/?/ 
.. 'I: 

OUT Jf« 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

TOTAL 
7CJ 

Bbls. Tem . Time 

.. 7j~ Jtl/ ~7P. . J;/), 
.. I.If:<! ..... ,J~JJ ·: 

It /~/J ....... ... 4·.111.,:• 
...... .... 4; £.J.~ 

1,·r ........... f'.t? 
. Ji,~ ... Lff 

J ... J.~(). 
J~-7 
FIRST RUN I?· o, ........ % 

LAST RUN ...... ti'•/· ............. % 

KETTLE TEST /.L. r 

Mashed in 



Tun No . . !f. .... 

BREW 333 

DATE 

MALT ftl. t 7-4( l't: 
/.J1' 117 

HOPS p.//f",..,:(;'-!~IJ) ft..,,. b -,f,,,,M-((0 .. . .. . XL .. 
/J1' /fl /J-1 #ff~Jlfo~ rid,'°Jf f-2. . ..... /1, p= 

/J.J,f'~::f~~{!qt"-;;1~~~4511~ ~~(.6,"j ···············. J.q 
7CJ 

TOTAL 

························'·······················•······························· .................................. ....................................... . 

~-.. .1'.~.J'~J.z.~. ~~.J'~!f.~ .. E7~ .. ,!.&.Z .. . 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE I 91 Bbls. 

EVAPORATION Bbls. 

Bbls. Tem . 

N- /{If· 7d 

(1/_9' 

Time 

l~· '.J'. 
.... /4 .. : .. '9.f . 

/t'.t?E:: ... 
J C J... .. /1:/f ·:. 
/S''! ··••· {{•Jl_f .:· . 

l-JJl .. J.' g 
j- __ JJjD 

FIRST RUN 

LAST RUN 

OUT /[/J".J.. Bbls. KETTLE TEST / J '. / .... % 

YEAST 1{)' 2. rs b-,,-, .ftJJ·~ (~ /{4;; . 
Date 

WORT INTO FERMENTER i ... l'i'J.,?. I /.t·lt ;;;,;:J. ?''! 
0EER INTO CELLAR /7Jf..•, ..... 1 . .2. It½~ 1~-~-

REMARKS, /~-;ft~ 
µ~av.~ 

Mashed in by,S~ 



.r Tun No •......... 

BREW 334 

MALT iN 3',-4~,f!IJ,,,#~.JJ:-,,,,r(,,4'~ 
/JI /fl 

HOPS.d~/f,._,;t' -:1,,,{~(IVll~dh. .~./. (.ff_L. . .. ...... J.~ 

IJ/71.,~(!*~~,lf~fN~A,-.~f".~ ... · .. ·.······························ .. ······}_·f·.·······j·~·•·:·•· .. ···· .. 
o.t ,1>,,s-M<lD 

TOTAL 
9~ 

.. <!.:.~S1..#:1i#.. .. .. Sd£ .. i.v.~ ... /?~.i~ ... 
WATER 

Mashfng in 

Malt all in 

Uiiderlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

Bbls. Tem • Time 

/t((~ )'d_ . (J..py 

/Hff. ....... J2.Ir.:: ... . 
Jf~ . ....... J.l•]f.··. 
!EL .... /2· lif:. 
U'.l ...... .. .. L.'/6 ... '. ... . 

1).9 It.&' 

)",i I "D 
.livi 

FIRST RUN 

EVAPORATION (,i Bbls. LAST RUN 

l'I• 'I 
~-1. 

ll'.lJ..' OUT . ../ 8'" :J.i . . Bbl,. KETTLE TEST 

YEAST Ji>/~·%-,, (?r~)DP -ttl~"'::,14-y 
Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

IZ'l:J. 
/ 7(, '{ 

REMARKS, 1$..r ;{~ 
wn:.~a-~ 

Mashed in by,s~ 



Tun No •. t ..... 

BREW 335 

DATE 

MALT 
/J7' /.rt' 

HOPs//1/f~ i--'-";;:,f/.J;,?lfl¼ 41..,,, -&./"'-{LO .. SP . 
.f7}"';1fl,i'?'~ 11~~f•~ ~.:·:z/f? ·· · Jfi.~ 

d.,/!f",,.,;r.11,,,t.~w.J.l"1rM-ff---&l"~lf.~,fk,.~m. .. .... ........... : r~. 
TOTAL 

ll'M::f1 ... ~.-~J'~a .. -# ... ~~11~/~.l.~ 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Bbls. Tem . Time 

.f . :Jr .·.'. ... 
.. §:£.f.: 

t-~ C. . ..... .... .. .. .... .. .. 

Set taps /J·g- ...... .. · ... 'H ... : .. . 
Sparge 

Hop 

TOTAL 

INTO KETTLE Bbl,. 

EVAPORATION Bbl,. 

.l.l~ 
t 

iir 
FIRST RUN 

LAST RUN 

JI, tr 

........ % 

OUT / ,i,..Y,i Bbls. KETTLE TEST / J. ·Jj · ........ . % 

YEAST h 8' · . ... (~ Jf..4-,,,..). . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbl,. Ball;n~ 

I ~I: ' .. : . 1l.s1J-.. 
l 7J · 7 . J. $-

Date 

"ii~:;;~: 
.. ~':::'t~. 

REMARKS, ,/?a,.;t- p~ 
~tW~ 

Mashed in by, s~ 



Tun No . . l. .... 
DATE 

BREW 336 

./t-d N .{f .. .. .. .. ... . 
MALT 8 $'.6:J.-#• .... #:.?io,4(~./164..~~ 

/.17 /J7 
HOPS /J%(~~..(~$;J~h .. --.f~ .. '(/IX;fi· .... .. .. .... .. .... .... ... .. .. .. .. .. ]// .. . 

11/;i~$Jr;7.~.lf~1r1~,4..:rw2i-1/-q)· ························ ;J·.£··· 
A-.f/f.~-r5.~~v~Jd'f;,.tM,,lf'-•,,~fM~,.,.A,o"'1-!,,t,(4:J . .. ..... -< t 

TOTAL 
90 

~.•.~.'.~.2~(',2.~A,.,;?;. .. . S'~.-<.~.~ .. .t'~ .. :tp.: ... 
WATER 

Bbls. Tem . Time 
I 

Mashing in lJ" IP~ -]q . /), :#1 Ffk 

Malt all in l~f . ...... f '),Jtt :· 

Underlet It JftD ... ....... 1;:}~ 
Finished mashing I (3 . .. ll..: .. ':IJ .~ .... 
Set taps /Ia .. .. ..... J :Jt.. .:: .. 
Sparge ft.fr .... L ( t 
Hop 

C 

TOTAL 22.r 
INTO KETTLE / f Bbl,. FIRST RUN / 9 • i~ 

EVAPORATION t Bbls. LAST RUN 6 • 2,. 

OUT / 'if/f Bbl,. KETTLE TEST .. fl, l J 

YEAST ..o/8· Z-,. . ../JJJ'. p-,-..~ i4-y 

W ORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS: /(/1.¢ ,P~,,{ , 
~,l ~ 

1il 

Date 

IlI:) ! /Ltr 
{'JJ,J ..... tt§ 

;;;;;,~ 
/j_~ .lt. .. ' . .. 

Mashed in by, _f. ,;/J,,,.,~• 



Tun No . ... 8'. .... 

BREW 337 

DATE 

MALT , ,lf,4 Ud) 
QI' / J7 

HOPS 4'~ _,r_.,,,;e @)AfM -;!J.,<(/Q .. . . .. . .J. .0.. ... 
/ft' . h t IS7 

',,/p~{!~ tf"7~/f~(!,)l&-- .P....~d --<.~ .. .. ........... .2.. tf .. . 
/.rl' /27 /.rr 

e,.,.5.d-<.~::l ........... .......... .:!. ... tL. 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE I 9/ Bbls. 

EVAPORATION , ;L Bbls. 

OUT I (i}J.1/,., Bbl,. 

YEAST &( . f ~~/ .J.1.'. 

WORT INTO FERMENTER 

8EER INTO CELLAR 

Bbls. 

179·( 
/7J,J. 

TOTAL 

Bbl,. Tem . 

/ 'flt 
I s,, 

7t:J 

Time 

6',,tc ·: 

.. 6 ·,,..,,,,, 
Jt '1 .t·J' .. 

1 .5"/J- .... t.·lf.C 
/ Z</ . 1,8' 

C 
,l f,r J ' 

FIRST RUN 

LAST RUN 

KETTLE TEST 

I g- ,? 
Pj_i· .. 

/ .1, JJ ' .. 

Mashed in by: ~ - • 



Tun No. /4 .... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION . 

/f() 

l 
. IiJ OUT . 

Bbls. 

Bbls. 

Bbls. 

BREW 338 

Bbls. Tem . Time 
l'I 

7~.·. lPI :l" .... a. II 
.. . /If fr .... ...... 1%. :~J 

ft. /'i:o .. ......... l~:':'.L : ... . 
I?tf ........ .. t).J,:J. 
1n~r ...... J: l.L' 

. /)Jr .. l?t 
6-.Jlfl( 

t2lf 
FIRST RUN 

LAST RUN .. 6>·)- .......... % 

KETTLE TEST ./)·ZL ..... "' 
YEAST ;tlJ, ~-~) l?.f.,t!J 

Bbls. Date 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS,,1%.:r-;;~ Meshed in by, e l{Jz,~ 
µ,-c,,/d 



Tun No.//.. .. 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/(II 
1 

Bbls. 

Bbls. 

BREW 339 

,£,j= 
····················J.·S: ..... 

....... t,? ... 
7" 

TOTAL 

Bbls. Tem . Time 

'Tr It#· 71) b~'.1~~ ... 
I"~ ... . 

IC . . I jl) . . . .. f '. .. ".!.: .. ... 

1.n- ....... {·Jf ?.•· 
1.z .. l' a- ... 

C ..... 
.tis-
FIRST RUN 

LAST RUN 

l'l·J 
t>.:J .. 

OUT I 8- /.f Bbl,. KETTLE TEST 11 · J.1.· 

. % 

..... % 

.... % 

YEAST,. 12- ~- ¥;:f /.Jr.:!!f ec,..,,,,_,._t 34 .. 
Bbls. DoJe 

WORT INTO FERMENTER 

BEER INTO CELLAR 

/7t7: /l]r 
l 7/·8' ..... . l ·J 

J/J-tc- I~ ·······.····~>··· 

REMARKS, ~-if~. Mashed in by, -ti. I},,,,~ 

M1,u-tcl ~ 



Tun No./l .... 

BREW 34 O 

DATE 

MALT '/f6:J~-4 ~,;;,.7£~n-#..~J-/ 
HOPS,1/~ /f....,:(:_~,,/_-fj{I.J") ,!/~ ,.i,.,. -;1~(J,f} . .. .. J'.<2 

~JP~ofoM~~/ft°·~·&7~j?········ ......................... J.J~ .. . 
'..! Jr.....:c :5d1;)Jt~lf;eMlt',..,:r~,,J~ ,1),. ~(r.J l r 

9~ 
TOTAL 

~ ,. 6:~!"~a.-:t~ .. S'A,lf~/:'~ .. .... 
WATER 

Bbls. Tern . Time 

Mashing in lr /Pt-!" ..... Ii,/P 

Molt oil in llfit. ......... a .:.lP. .. :'. . 
Underlet .. It IBI .......... a.110.: ... . 
Finished mashing /(Y ......... . lkN. 
Set tops ..... ll'.~ .......... .. L .!::L. 
Sporge 1/,'t ...... 

Hop 3- I"" ..................... 

TOTAL t.1. /t 
INTO KETTLE Bbls. FIRST RUN 

EVAPORATION Bbls. LAST RUN 

OUT / ~.J)J.. Bbl,. KETTLE TEST . /,}. : /j • ... % 

YEAST )/(j)f ~("U'~) /lfl..~C~:l{.~). 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

llf-l 
/ 7/·J 

REMARKS, ;>f~ 
M°f'w&,(_~ 

~.':!.!!!~.~ ............................. Date 

; 111, ... 
. .. J: If 



Tun No. /3 ... 

BREW 341 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in 1J · lt if • 7"·· ~:":'., 
Malt all in . l ':1. ¥'. .... !le: }:I) :: 

Underlet /& .... f~O ......... { •/o_ .:: 
Finished mashi ng ...... Jtl: ...... . L.l:-:1 
Set taps !Flt ........... ? .... J~L. 
Sporge .. .... IJ.ft IC?" 
Hop 5· ... Ji!.~ . 
TOTAL 1..1. If 

INTO KETTLE Bbl,. FIRST RUN .... % 

EVAPORATION Bbls. LAST RUN (J ·,J. ............. % 

OUT / RJ• Bbls. KETTLE TEST / J )cj ........ % 

YEAST )ft l,j· ~d./.U~:t! (~ ii~;) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 
•• • •••••••••••••• ••n • • ••• 

.L'l/Llt 
... I 7 J. , C) 

REMARKS, / I),,,(' 7~ 
~<I-~~ 

Mashed ;n by, s~ 



Tun No.ff .... 

TOTAL 

BREW 342 

. ................. JtJ .. . 
. ... 3. f. 

................. J.i.X .... 
9tJ 

~.-.6-~SJ12.~1'1-kg~J..v=~.t1~ ... ~.J,C .. ... 
WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

Bbls. Tern . Time 

7,s- 1?4-::7.,, .. Ltt?.r . 
I'!. S- . . .. Ll: 1.r .::. 

I ' Ifr~ IJ:}[" 

(J:i . ······/:···'·'-···· 
/2c8'. .... If~ . 

5' I ~Z 

FIRST RUN 

LAST RUN 

OUT / a- tf Bbl,. KETTLE TEST / ). • 7 · i - .. 

YEAST wi. h,- 'l:Y~ 1111~~ ~4-J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

/J...JS: 
. j' 



Tun No./.1.'.: .. 
DATE 

BREW 343 

/.9..u:-. .1-f. ...... :.' ...... . 
MALT iU7$;44,,,,.,4~ ... ("~.#·.,6J_.;l-) 

/J·/ /J·/ 

HOPSl!J.L/r~~7(!$J/t'..,d';l,..~CJJ:L ........................ ..J. 0 .. . 
/,I /.r, /4r 

A-1~7µ~<;;,-Ar.:~"df~#~.~ ~-JfVoJ .. .... Jj=. 
th-&~-<.<.O . . J. £ .... 

9o 
TOTA L 

~ .'.. j.~:$'_$',,.,#/~ .. ~.49~.~.:!'t.:z!.c'.~ ... .f~ ... 
WATER 

Bbls. Tem . Time 

Mashing in '/S .. . It.If• 7d .... /~:/',-_ .. 

Mah all in l.'f Ir .... L~ .. : .. .l:.~< ... 
Underlet ' ' ·· J8" 0 ........... ./1:'f.L.'.' 
Finished mashing 10 . ....... 0 :!f.? :: 
Set taps ..... (ti: .......... . J : ~.!. :: .. . 
Sparge . f.Z..'( ... JtS-

Hop !J- I HO 

TOTAL 

INTO KETTLE Bbls. FIRST RUN 

EVAPORATION .. ... 7 Bbls. LAST RUN 6 .'. .2, .......... % 

OUT .... / fi'J Bbls. KETTLE TEST /J..:T ............. % 

YEAST A'/H~J ko,,, ~4/1.iJ ~(,y•••u/.il~-,) 

WORT INTO FERMENTER i ... tlt.l. ... i 1 / .. 2 . 
BEER INTO CELLAR l7 '.Z ........... /..'. 'I . 

Mashed in by, Jf1. 



Tun No./. .. 

BREW 344 

DATE 

MALT 8JH. d, £-?.,11. ~&;i:,, f7'.:f!(,!).,,-.%_) 
/J•J /J"( 

HOPS,ll-4/f',..,-&,,,/-'7/!q}tf/~ ,:(!~ f/J:J...... ... ... . .. ... . ... .. g :t 
,/J"/ !S1 /J"' 

'.l.i~(tfjf:r~lf~(t~fr~~:::1 ..... .. .. J. £ 
B~lr~:fd?(.(~rf'-;;t:~l(..,,;o-(J:)Jf.-_._,IJ.,,,~1£) .. ....... .... ... ... .... .... !..~ .. . 

7~ 

WATER 

Mashing in 

Molt oll in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I 91 
1 

Bbls. 

Bb1s. 

TOTAL 

Bbls. Tem • Time 

7Y- (&ff~'(~ Jt..:/t 
11:1~ ....... ll: !.~ ... ·· . 
/$-~ . /1::)IP.:: .... 
1'2. L'-'.t1 . 

..... rrt ........... ri.1 ·· 

lZ..8'. .. .. jf'i_ 

C ...... /"' 
1 J, 6-

FtRST RUN 

LAST RUN 

OUT / fflf Bbl,. KETTLE TEST /). ' J 
YEAST~ j• h-, n~) 

Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

/7?:C 
/ 71· I 

REMARKS,~ 4",,.X- ';f~ 
µ-,t-.,.-c.,,u,i 

Moshedlnby,~ 



Tun No .. ..... 
DATE 

BREW 345 

/}.u. g,~ 
MALT i r ft1-4 4'c,-.,-'-Ch .tz--'! 

/2·1 /.n 
HOPS ~.,l,,Y,,,..,t-,f,,.,(~(DJ. .~ A.- ?d°~ /1t,I . . J,:::;> . 

/sl /$7 /rt 
~,r;r,,y,~J'f~);,.,,,-,~ff"';j;<'Jik? A-J~«cu . ............ .. . ...... c7..L ..... . 
P~ff~.~((.'!}.f',;~~1/1) #o,6-,-$~,t,t~.J . .... ..... . .. 

flt:J 
TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in 7.r Ill-I· .70 .. /)•"'1;., 
Malt all in I Jt i' ..... J l .:/./) ... 

Underlet f i ll .... I !.:1~. '. 
Finished mashing J (:J ...... { ),: 'fl _• 

Set taps ! J-tt ......... J.'.JL: ... . 
Sparge /),'ii': It&-

Hop '····· J':'.D 
TOTAL .. 

INTO KETTLE Bbls. FIRST RUN 

EVAPORATION Bbls. LAST RUN 

OUT / Ff If . Bbls. KETTLE TEST 

I f , ? 

" · J. 
/ 2 '. . g- . 

YEAST IR· .,..__ {r.'~/.1'.J. :~ ... (_~ ft4--) 

WORT INTO FERMENTER LlS-:X ... : ..... l) · .2.. 

BEER INTO CELLAR LO , ().. .t 'lJ' 

REMARKS, :;t:a.,;t-,{7_,_d•,~ Mashed in by,~~~ • 

W~4/ot (uA.-~ 



Tun No .. J ..... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge .. 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I 9 I 
71 

I u,J-i OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bb1s. 

Bbls. 

Bbls . .......................... 

BREW 346 
..Jt:-

DATE '9J:, fr ........... . 

TOTAL 

Bbls. Tem . Time 
,4 1• 

rs· 1,tt-!" ~'..} o 
/Jji .......... )[.~{) :: 

Lt :i .... . ... .. ·./.' ... :: . 

Ltt ........ i'.'f 1 .:'. ... . 

/J'i ... If~ 
( ....... /!f.O 

,<) 6" 

FIRST RUN 

LAST RUN 

KETTLE TEST 

1'1 ·/l. 
#•t-r 

11,3 

18·/·~- 11:)J" 

o, .e ...... J.( 



Tun No . . H .... 

BREW 34.7 

DATE 

MALT 
/.J'/ /41" 

HOPS /JAll',.,.,x: ~,4;{1?>) h~ -$-r,<J/0. . .... .. .l.E 
fi7 ~,. /Jr 

LI~ ~?-.;"kg, r."-p-.lr4o ff..-:,,-:(/_<Q~~ ,g.,. ~-#,~:? . . .. . .. .. ........... ... .. .J.. .. ?.. ... . 
/.J7 /J1 h1 

IJ./.ff~f~-':;:;{/4JL7M/r'.~'JIIM.~ .. ~(!>.:,.> ... ···························i··~-·· 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORA TJON . 

/ fl 
t,i 

Bbls. 

Bbls. 

7tJ 
TOTAL 

Bbls. Tern • Time 

tu, 'i'. 
I 8'~ 

.. ft 7. 

.... l2c.Z..t}_ :: 
......... lkl:f.~ ... :: ... 

.. /J...: ) '!:: 
I ~?f ......... J'. ... l.J .. ... . 

J2cl: .. Ult .. 
J/4, L~() 

.2 2y i... 
FIRST RUN 

LAST RUN 

lf:J. ......... % 

·1.. ......... % 

OUT ... / fr )f (~ Bbl,. KETTLE TEST . I J, '. l'.E % 

YEAST uJJ: :<..~~;JI711-#c~ %-4-,..x 

WORT INTO FERMENTER : .. I"'l9•j• ..... i ..... ll:'IJ.: 

BEER INTO CELLAR L'll'.J J.. J 



Tun No.~ ... 

BREW 348 

~.- j.~~.si~a.-!f.,,<;~.S.~.~"·~/?,.;t;; .. :t~ .... 
WATER 

Bbls. Tem . Time 

Mashing in 7.J • /(1-1• '7t? ... /~•Rf. .. . 

Malt all in l'f.3 .... /1.:IL' .. . 
Underlet /t .. /'6() .. .. l,L]J~ 
Finished mashing /P ......... Ii: 11:.t. .~ .. . 
Set taps /f? .......... J:J{:: 
Sparge /21 ..... J(S:. 
Hop d~ .... I.~ .... 
TOTAL ; 21(_ 

INTO KETTLE / f Bbl,. FIRST RUN / 'f' ( 
EVAPORATION ( Bbl,. LAST RUN /). •2. 

OUT I fht Bbl,. KETTLE TEST /2 · ( f . . 

YEAST t//lf ... c?;:-d, /J.r-::!"".. ~p~) 
Bbls. . ........... .............. ~.~.\!\!:1.!L. 

WORT INTO FERMENTER 1'19•1-f IJ.·t 
BEER INTO CELLAR l'!_A · l ,t·f 

REMARKS,-Z,.r. ~fi~ 
µ,,_~pf~ 

Mo,hed in by, # tJJ,~ 



,, 
Tun No ..... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

If/ 
t. 

OUT .!tr. 

Bbls. 

Bbl,. 

Bbls. 

Bbl,. 

BREW 349 

TOTAL 

Bbls. Tem . Time 

lllf · tt? ..... /J,XEA:J,; 

/~S- .... /J,:"E 

Jt .... jS-tJ ........... 11.. .·.lcJ'. 
...... f':J.. 0·-1f 

.. U :~ ........ .. L.~.f ... '. . 
.JJ,f ..... /(9:. .. 

r .. Llifl 
l 1J . 
FIRST RUN 

LAST RUN 

KETTLE TEST 

a -i 
t,'.}. . 

... % 

..... % 

WORT INTO FERMENTER 

~.r:_1.l[i!.1.\1. Date 

: ... /Zf·~ : ..... lLlF J~..-Jl.c~. 
BEER INTO CELLAR Il 1 ·} X s J· • · 1 r .JC 

REMARKs, Xo,;r /1~·Jf~ 
;µ,. ~"' Ci!.tA.~ 



Tun No. 7 ... 

BREW 35 0 

DATE 

MALT 5-~7, 4 ,.t(.",4.(..~ .. .'lN:Jf! IJ-:,t;) 
/j'/ ·/r, 

HOPs"1.4,,f'_,t #...4.lf;:t0j/,£~ Lh.-64(11;). . ... . Jo 
/'fl /fl fi7 

t>..i!.~rt.,;J. t"~~,y~"J~~.~~.. . . ................... .3.S . 
. K.-,;t:::JJ.¥~""-:r~,r;:k!J""' ~. -iilcv. ....................... J .. fL ... . 

TOTAL 
9tJ 

... J:~.$'#:;J,:e1jJ~S~~.r'~ .. .J.~ ... 
WATER 

Bbls. Tem . T'me 

Mashing in /ti/· !P ..... /1:~'( 
Malt all in /'-'.t . ,1.,g· 

Underlet /C , i 0 12-?r:: .. 
Finished mashing I' 1 ..... /1,:/./.1'. 
Set taps ..... tr? ...... J·.Jf.: .. . 
Sparge I J,.i ... .. l? f .. 
Hop 1,. Llfl. .. 
TOTAL 1. t.[ 

INTO KETTLE Bbls. FIRST RUN If/· 'I 
EVAPORATION ti. Bbls. LAST RUN o· I 

OUT / &-J )l Bbl,. KETTLE TEST 

YEAST ~.J. Z.-. ,--r cl 1H~(,,,,.,,.ul ~4,,.J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

..... ......... Bbls .......................... ~~.\!\.~JL .. 

/)..]S 

........ JJJ· 

1L8' 

REMARKS, _,f)e,,,,;e--fr,/4.,t 
µ,-~ot.~ 

Mashed in by,{;~ 

% 

% 

% 



Tun No.JL. 

WATER 

Mashing in 

Malt all in 

Underlet . 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

l 'll 
C 

Bbls. 

Bbls. 

BREW 351 

Bbls. Tern . Time 
4/f n~. . 11 ,,.~,,!)_ __ s, ·:u 

11/J _ ..... ![. 11q:· 
/'it;_ /.•Ml•. 

j ',. . .'..!/:.· .... 
/ff _____ __ C·l:IL: 

f 2'it ____ ft.J 
t I >{o 

1 J. ~-

FIRST RUN 

LAST RUN 

lfl-f _____ % 

(J ·l. .............. % 

OUT I ? s ___ .. _ _ _ Bbl,. KETTLE TEST / 1 '. 3_ _ ..... % 

YEAST b J,. ~ ------07_ 'cf t'.f,J'. -$_ .-0~) ... 
Bbls. Balling 

WORT INTO FERMENTER J7'.9. '. __ !_ II: '75: 
BEER INTO CELLAR . _ 11.2.'. r .r 7j · _ 

REMARKS, / ,,-~ Mashed in by, s~ 
11,,1-1-- c,,.t~ av,,~ 



Tun No . . 9 .... 
DATE 

BREW 352 
4 

tJ-':'-14 . ·: . . 

MALT fj;lJ,.~/~.~./~~ ~J"/ ..... ..... ............ .J ... tJ .... ··.·.·.·.·.··.i HOPs/U. ,,r.-,r.1,/'%'(1.J)llm .. Lb. .. ~(HJ ........ . 

. f 71-?~·t)f7.~•1{4:;l'!"".;IJ"' ~;(?).. . .. J .. .... 
.. ,,,,,...-&,!.I,,(!,:" ............... ... 2 ?... 

TOTAL o/ t? 

~· .. ~.:-:!'..SJ.a.~ .. -"~··S..4.;.y~ . . .J.p:: .... 
WATER 

Bbls. Tem . Time 

Meshing in 'ff• l(H~lP . 11-:/J.L 
Malt all in 1'19-. ...... I7.JL:· 
Underlet IC /8"" /:t.}/, 
Finished mashing a 3 o.: 1t1. :· 
Set taps /f'i" .......... j•JJ. 
Sparge at ... 11r 
Hop t I~~. 
TOTAL 1...2r 

INTO KETTLE (yd Bbls. FIRST RUN 19•7 
EVAPORATION t /z_. Bbl,. LAST RUN {) • 2_ 

OUT I 'if_J/l. Bbl,. KETTLE TEST /J · 8 
YEAST xri, z~-dw~11u~~24y 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,(-?a-.)1-.;f~ 

l'T9~t 
/ '7/. / 

.a'.;. 
.... }-] 

Mashed in by, .I. (/Jt~ 

W1c--ttt~ 



BREW 353 

D A TE 

MALT .f!J,# ~_) 
rJ?' /.,r 

HOPs./1.£/f',_>t d'..1"7«,V f+~ #,.. (/J:J . ..... .. .. . . .... . . .l.{? ... 
b~ if,;,/1iJ7~d!f_1t1Jf!~ /k-.f;: {Lv . .. J. :.~ 
IJ.,(lf'~ -4;()~ .... ..... J.4~ 

9 £) 
TOTAL 

~., .. 5.~.~.S.4.lJ..~ .. ... 84-tN.~ ... .. .l~ 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/ 9/) 
C-i 

Bbls. 

Bbls. 

Bbls. 

71' 

Tem . Time 

fl If - l_O ll..:~ .... 

/ If $: ······ J1, ·J~ 
I' JiP ............ l)~lJ!~ 

I' :J ...... U..'. ... 'tL .~ ... . 
u·rt .......... J: I C: : 

Of ... JC.Ji .... . 
C ... Jt!t? 

11r 
FIRST RUN If. I 
LAST RUN 

OUT / J i Bbls. KETTLE TEST f l '. f! ... % 

YEAST &. If, -:'.:L /.JJ : :f!v~,..,••1(ft,4-,.J 

Bbls. 

WORT INTO FERMENTER l7P'.J -. , ...... U .. : J. .. 
BEER INTO CELLAR /f,f: s- ................ ).. 

REMARKS, /~;;~ 

;1:vf7t#/tL~ 

DaJe 

: lJ.->.<c:/7~. 
;_ 'J tr 



Tun No.//... 

BREW 354 

DATE 

MALT f{,(7:],-4,/,~fCZ,,« µ(J~,(9~ 

HOPS IJ~-lt-- ,l~/tJ)f:l.,s;p ,{k. ~,,.µ,,{!$) ·· ··· ···· ············ ;},_ !)_~ 
~-P~t~/:lff/,-~U~t/b~{c_p~ ... ........... g f 
:I /f~:J./rf;,(t.€l.'7M~~:JArH. lb ~[L ... J(? 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/91 
7 

Bbls. 

Bbls. 

TOTAL 
7t'l 

Bbls. Tem . Time 
,4 J1 

71· lt/.f~111 . . t,'h 
JHB'. .... .. .... ~>lip. 

IC lf" . ....... . f .. : '. .. 
f?.J .. . ? .. JI .:: . 
I~-a-_ . .. ~i L/.L·: 

.. 11-.~ .. ('i:. 
5. I /.fl 

. Jit-t 
FIRST RUN Jf·l 
LAST RUN "' ,.:,-

OUT / 8-J.J Bbl,. KETTLE TEST / 2 . J.. 
YEAST JS.r ... 'f.• . .. . . a,,:_~ /;JJ" (~ :;Jk-.) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

/?ll·l 
/71-). 

. lLlJ" 
... . }.· C 

REMARKS, }%~,d_ Mashed in by, ,#. /J~• 
µ 9!-~ 



Tun No.ft ... 

BREW 35 5 

D A TE 

MALT 8:U9'.4:~.-.,,,..~{b]J:~~ 
/.rt /47' 

HOPsllf Jf~~1/Jftl) ~ & (!,D ......... .. .. .. . .. . ....... . J~. 
/ft AY /4Y 

A ~P.~,j&f/.#J.~ ~&,;tr(l,v, ,11,.,., ,4,.,.,. ~4§J. ..... ................... :u.= 
,(/T 4-t 

P~lt~~~/4?/L!!}ff7,J,,q.,f.,r~:,1,1:1fkLi-$...µep:z ....... . J CJ 

WATER 

Mashing in 

Malt all in 

Unde rle t 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbl,. 

7ZJ 
TOTA L 

Bbls. Tem . Time 
l'I 

J.J '.... /tJt-l.?. l),it>2. ... 

l"'.'l. ...... J'kl t'.: .. . 
,, j/11) .......... J), :~9.: 

1 • .2. ..... 11. •~:tJ. .. . 
....... LS-.i ........ l :.! .tJ. ... . 

.U-'t .... IOL 
!;- ... J'flJ 

11/f 
FIRST RUN 

LAST RUN 

OUT . /. 'iJJ-f )L Bbl,. KETTLE TEST /,1 '. J, ... ..... % 

YEAST //J..'Jtf1,,-,.,i'IY~)lll ~ .(.~. ilJ+,,,J .. 

WORT INTO FERMENTER i .... iZ9:J. ... ILN " 
BEER INTO CELLAR IZ~ J ..... .tk 

REMARKS, ,,Pc.,.;r fl,~ Mashed in by, J} 
Mrc.-t,,,<.~ 



Tun No. /J. ... 

BREW 356 

DATE 

MALT ~)JU.4-c£..,,,,,..,(,(_~4.-,t~-!9~) 
/r1 /r, 

HOPs~4,K"~~{(P}llh.k-.~-4t(L!_J................... . ............... .2£. .. . 
/J't 1,-r /n 

~/p~{/& fy /f..,-qJtJJN,,. ;(h-$,.µ (.§/ .. .. ifi 
.. ......... Jp 

WATER 

Meshing in 

Malt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION . Bbls. 

TOTAL 
7t) 

Bbls. Tem . Time 

7J.'. U'I'. -,,d ..... l!Sf/ffi 

(1ft .. ······ /],_'.,?~ 

(I /~d .. ..... /?:J,~·: .. . 
/!Y ....... t'.ll'. 
!Jt ........... I· PX·· 

lt.8: .... (ff 
j- /H/ 

,£}!( 

FIRST RUN 

LAST RUN 

OUT / f} J{ i Bbl,. KETTLE TEST 

(f,j· 

~-2. 
/ 2j .. 

YEAST ,{f j' .h::-. <z.' ~c/J.J ,?74,_) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

l7f,J 
/(9-~ 

Mashed in by, f./Ji-~ 



Tun No.f./f ..... 

BREW 357 

DATE 

MALT 8J'.lt. 4-4. ~4a;.,. §;r Al ,t!h..x-./ 
Pl /J/ 

HOPS B,llf,._,.;t;'~~(L0/1.-. ~-:<-c<./0 ............ ··••··•·••··· ... .Jt? 
/fl /..r/ /fl 

PJ,#,..,.p,f.aO."f:~~l(_,;r'[/rJJ~ .P~ ~"'<.IPL. . ..... .. :J.r 
/j-1 /;1 /J·/ 

O.M:,,J.!~1~J':~~ /1',.,::,t{/~II~ ,I)-~~..<.(.J:,,; . . .... . ......... .. ............. f j -

TOTAL 
Jo 

~, -11'.-.(f_S,4:/.t. #c P~ ~2/f..~ .. ~# 
WATER 

Bbls. Tem . Time 

Mashing in I I It·'!" l)J>.J.'. 
Malt all in JIJ.8: .... U .'.IL.'.: . 
Underlet /f~ ............ /1.·l!:: 
Finished mashing l61 .... 11.:1(': 
Set taps / .H! ............ L H .. : ... . 
Sparge . ... Ii.Jr. I(/1 
Hop 

!J- . I~.D. 
TOTAL .2 1 .If 

INTO KETTLE Bbls. FIRST RUN 

EVAPORATION Bbl,. LAST RUN 

OUT / ~JI Bbl,. KETTLE TEST I , ' f . . . .. % 

YEAST iOlJC· h= {,...,._J,,I hb.) .. 
Bbls. . .. .. ... B.a.lJ;~.~-- ... . ............ tl~!O. .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

l]'j .~ /l,,? 
. U'f'.J . ... ..... J,J, 

@._o!,'J, '!'._ 
'.'. ),~ __ 

REMARKS, I'~ Mashed in by, --tf. ~.;,,,wv-~• 

p-,;.~,I (),;A-~ 



Tun No. /j~ 

BREW 358 

DATE 

MALT f/1_ ~j'.,4 #,'ho 4<Z., i.",1.~,(/,...;;;) 

HOPs_#.,(,lr..,.X.~f!/#H 4-,. ~((!;L .... . .. ....... .... i 4= 
~~~7';:;(JrJj_,~~~f./''~ 4g:.L ···· · ··· }. j~ 
I). ~.ll:,,,;x._~(lp)/'7/l(,ff,lf"~"-..,(h·~..,81.(£} .... . ....................... .. .. . 

WATER 

Mashing in 

Molt all in 

Underlet 

Fini shed mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I U 
) 

O UT Illf: 

WO RT INTO FERMENTER 

BEER INTO CELLA R 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

: .. lt?·J, 
171_ ., 

TOTAL 
7~ 

Bbls. Tem • Time 

7r a .. :1;,_ .... /.tt>.f". 
IJI .S-. . ...... /7.JF '.: 

II . /id .. ........ /~)J~: 
LO ..... J.1..·'!~'. 
u :t .......... I:If. .'. .. . 

a.Jr ... /C f. 
j" ... .l~l .... 

J}Jf. 
FIRST RUN 

LAST RUN 

KETTLE TEST . 

/~-~ 
(? ·,t 

11,; 

REMARKS, />~ ;{~ 
µ,,_.a41~ 

Ma,hed in by, s~ 



BREW 359 
Tun No . . / ..... . ....... X,P~ DATE 

MALT 9J~'d''f-~,f'.,1froL{kJ-&~~ 
/p hY 

HOPS Ii.II!'_, ~'7)(!UP"'4'- ~4/J:.J . . . ,Z(') 
/.rr /.r,- /.17 

R~ il-•;t·,P.l<l,;/~~,rr~,v & .!-e-<./..(ql. . ........ ..J . .f.~ 
/.r, I J7 /.J'l 

t1../,t'-:;<;~tU7~K,,,,..:,«jO)/f-..d1....~(.J:J .. ........................ J..j~ .. 
TOTAL ..... f~ .... 

~,:6.:~SJ:/:t..~. dJ....;;;&;,,S~ . .t.11-.ft. ... !l~ 
WATER 

Bbls. Tem . Time 

Mashing in 7.r 

Molt all in 

Underlet .UlO ............ 0.'.tf.tJ ... :.· ... . 
Finished mashing /J :J. .... ll, .. ·XL:.: .. . 
Set tops /J?~f ····· J,.1...10: 
Sporge U.~ ... Uf. 
Hop 

TOTAL 

INTO KETTLE Bbls. FIRST RUN l?·l .. ... % 

EVAPORATION ,(,i_ Bbls. LAST RUN t, ·,?, % 

OUT I e .l~. . Bbls. KETTLE TEST / .2,i ....... % 

YEAST )Ct/,l . .z,.., . de £ /.J./'. ::!!..(~,;,?4-:-,,,) 

Bbls. 

WORT INTO FERMENTER ./'U•j· .. 1 .. /l.,1..1~ -di' 
... ,{1 .. ,H .. ,. 7. ...... .. . 

BEER INTO CELLAR U(Jr ........ 2'.:N- ./~A~ .. 
REMARKS, ,r'~ p~ Mashed in by: 

~,-fe,/,C 



Tun No. -~·-· 
DATE 

BREW 360 

.. /J4 Y.i± 
MALT 12.' 7,,-4 ~tku~~ /.v /n · 
HOPS "''fr/1,.,,.,r: ef,./'7(/f;,/(,, d.,., ,!,4(- ;;/ .. .. ..... .. . . . J. £'.. 

//.~-P.~,?J~,lk.,/,,r-~e11111~ ,,o.,. w,<,(4;) .. ..... .. ... ... ) ,f. 
In /rt /.n 

./l . ./..l(-,.,i'(~1/J(l~1,l';;c/?..41r~ .>.1u.. p.,.,--J.~-? <.5.J .. .. ........ ... .... ....... . iP .. 

WATER 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing . 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

If/ 
t 

OUT /8:r 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /().,/t'i{,d..,,.e:/ 

TOTAL 7t? 

Bbls. Tern . Time 

'14" .l~.~ .. -.u. /J-11' 

. . I ':f '?. ....... /J:N '. 
,, .. .. f'ef.t; ··········l),·,!~: 

Jt 3 ...... / J :'t/ 
tx'i. . .. L·LL. 

. a ~ .... L('? 
!F .. .. LY~ 

.ti11 
Bbls. FIRST RUN /9 './ . % 

Bbls. LAST RUN " :J. .. .. . ..... % 

Bbls. KETTLE TEST /). '. ). ..... ... % 

l7'l9 ... : 11:·u~ 
17~-s- ... ll§ 

µ:f'IWp/~ 
Mashed in by: ,j. ~ --



Tun No . . J. .... .x .. P~ 
MALT 8rt$-4/.,,./.hu-4.-?~J 

,{J1 1,-,, 

DATE 

BREW 361 
,j.... 

,lfl.,.....1, . 

HOPS ll-lJ(,.£ ~.;i /!lo.~ -:f./".(/Q . . . . ..J.<2 ... 
/J/ . ,qi /J7 

p. ~~~(P,)/i .... ,<; ... ~(/.4,L .. .... .. ... . ... ;/. .. f.~ .... 
/j, l.n h/ 

,//.-I' .lt,...r.':5~~9.)r7Jkd.ff,,.,.:,:fVM,:,,P,,.,,, -&4<.<4J ..... 6 r 
TOTAL 

1~ 

~,.1.:-#..S,,,¢1J., #-:0~.S,.4:J.¥;!!,.£~ .. -~ .... 
WATER 

Moshing in 

Molt all in 

Underlet . 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE Bbl,. 

EVAPORATION Bbl,. 

OUT Bbl,. 

Bbls. Tern . Time 

ltq -1() /.l.-t!.F .... 

,,.g- .... a -1j: 
{FJI; ....... 1.2.:·1~' .. 

Ln~Jl ...... . .1.:./f ... :· ... . 
.LJ,JJ'. ... lff .... 

!J" I ,.,a 

FIRST RUN 

LAST RUN 

KETTLE TEST 

19·'1 
0 :.1.. 

WORT INTO FERMENTER Cl. 9-t:' : .... /1, lt: 
BEER INTO CELLAR It?·} ...... X 2.S~ 

REMARKS, If'~;;~ 
~cf 4-1 d tL,,,,..wt;.n. 

Meshed inby, S 



Tun No .. !-/, .... 

BREW 362 
/!>"3 

DATE / r:-:t. ~{ ... 
MALT B!l7J 4 .f?!< . ../.~J:(Q,4~ 

/21 /.,/ 
HOPS ~M-11'~-M,f;, fiJ) ff,>-, A,. -;5..,,,,-t,(/A:J. .......... :l.. £. ... . 

;,-, h' 
·h<h.A,., .. &..«(fl!lc7.~K-?1!P.111. ... 4-:- d,,#,O 'J ........ ....... ... .2.£ .. . 

,,_.., /J7 /.rt 
tf.~.~./;;,{/B).°('7~/f~(l;I#~ ,et,, .:W..l ~: .. .gt.? 

7tJ 
TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in 1 .. r /'.'! : rt? ..... . IJ. .,.~ .. . 

Malt all in ./.04 i':' ....... J J,-11 :: 

Underlet It .1t11 ........ ... . Lr.!".'. ... . 
Finished moshing /IL 11. .111 .. 

Set taps ..... /.f'.l ............ L .. 1L.'. ... . 
Sparge . Ot ... /.lt .. 
Hop E ... I l,f(J 

TOTAL .2. 1.<f 
INTO KETTLE Bbls. FIRST RUN 

EVAPORATION Bbls . LAST RUN 

OUT / $')( Bbl,. KETTLE TEST l,Z· ). 5 
YEAST &J· b. ,2'; .,/;})· ,P-4-.) 

WORT INTO FERMENTER i l JJt 9 ... l/l! 
BEER INTO CELLAR I ('t· l ............ tJX 

Mashed in by, ~ ,?Ji,~ 



Tun No.J~ .... 

BREW 363 

DATE 

MALT 8.J'.I&~, ~,,,.. -!'~JJ~ ,&-,.z-.,1 
/$/ ,,,,, 

HoPs R--/lf;wJC -r!d,ffe.eo tt ... .t(/4. v~o .. 
/n. /.ir 4r 

P -I ..i~l$.Yf7 ~/f-,;ef/P.}AI,~ ,P,,,. ~al .. .. ... . . ,,1 j~ 
QI /27 6-1 

,tJ.lff~M/4-,,<rel~lfd/0,Jlf.~~ ....... £.J.~. 
TOTAL f~ 

~.-A.:-#$~/l .. ... ~.S4.1.Y.~ . .. /7~ ... .l~ .. 
WATER 

Bbls. Tem . Time 
/II 

Meshing in 7X l~#-ld 0·~",4"/4. 

Malt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /~ ;,(~ 

1,/rf-c,t,./,)_~ 

Bbls. 

Bbls. 

Bbls. 

/1.('r ...... a.'../11. ... . 
1, l.~11 /)'.l.~ 

U.:J 

1rt 
Ill!. I & 8-

6" /<I P 

FIRST RUN 

LAST RUN 

KETTLE TEST 

l~:/t.f ~: 
.. I·JI.'. 

19,.J .% 

ti·l ... ........ % 

1.2,-n- % 

Mashed in by, ../.~~-

11 J.fr - /~ ___.__ 
/'7-5-« 7- ,d f-~r-



Tun No . . ( .... 

BREW 36 -1 
L. 

DATE { }/!=!. .. 

TOTAL 

~ '. ~.:-!s~a.-:4 ... d~.~A.lf: .. .. l°~.J~ ... 
WATER 

Meshing in 

Melt all in 

Underle t ... 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

Bbls. Tem . Time 

J1' /tl{~TJI ...... j),. , 17? 

(tf't . .IJ, ,/P ... 
.. ft t~tJ ...... ... . l~'.Jt:;_ :· 

IO ............. a lf.L .O: 
O:'t . ....... J:JL 

t ;,1;: ... J .. ,t. .. 
.. L~ ... JH~ .. 

.tJ.. 1t 
INTO KETTLE 1 f tJ Bbl,. FIRST RUN 19 . r 
EVAPORATION I Bbl,. LAST RUN p . J.. ... . .............. % 

OUT l8L Bbl, . KETTLE TEST 11· ]:j~ .... % 

YEAST ~i- 4~/JJ:•~{_~j/4 

BEER INTO CELLAR 

REM ARKS, ,t1,.:r~;z.,t 

IJ;r,,- M"'- a,,.,;z:._,, 
Mashed in by,~ 



Tun No .. 7 .... 

BREW ·365 

&.-& (?_ ~-
.. ............................ . ,.,c) .. 

MALT S°J.]~~ .(,,;,,. ..(~ .f?,4~~ 
-<st /.Jr 

HOPS _Q~,,y_,.,x-:-:fJA;;i,l!.IJ)~ 4'_- ~(,'.J/. ,,R ,;~ 
/n. Ip · ,(J'f 

./.J[~~._,,+VPI~~ /(~€!~~//~ ~(Q .... .. J -?.~. 
/.J·t ,Gr /st· 

,o . ./£.-:(~~t1?'7"~A".-:<,i)A'i>,./J- ................. ) t!? 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE If'/ Bbls. 

TOTAL 7a 

Bbls. Tem . Time 
A 

(l/./•IIJ j,:JJ'. 

_I ff II'- . . . . . £,.J..J.: 

'' L~" ....... :f..,§f : 

LO •··•• t_'.l)C ~-

1~-a- ...... <-.].4. : 
.a.. 9:: ... 1tf 

j• I If~ 

)1'f 
FIRST RUN 

EVAPORATION .& Bbls. LAST RUN d ·. / .. .. ....... % 

OUT / S,J" Bbls. KETTLE TEST . / 2 •L~.~ .... % 

YEAST * J • h,,.,. .:. a< -.f..L.J..l'..t'..c~ ;,14-,,J. 
Bbls. . ... ~.<:J.!!!.r:'.fl. Date 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

L'J'..L-.. l ..IL75~ i/~ <. ... . 
/'?IL:1 ..... l·.2. •:Jl.~ ... . 

REMARKS, / 7f Mashed in by, II)~ 

~<1-4/cA~ 



Tun No.-~···· 

BREW 366 

MALT 'if,?. '7/4 .I',?,,. ,l'{;r;,,. J9:£l~ 
/.i'I /.J?' 

... .. .... :1. J.~ 
/j-' ~-/ /JI 

....... .......................... :.?.r. ... . 
LJ. 1t.~~.t.~1>l',;,-.Mr~c.w,'.~/;J..,. i~ cr,L . ,% tL 

TOTAL ................... Z~ 

WATER 

Bbls. Tem . Ti e 
'l'1 

Mashing in lJ~ U~ :7P ..... /N:'iAII 
Molt oil in t'l.9: ........... l) ~i 
Underlet It.. li• . ......... 11:2/J..''. . 
Finished mashing L' lf .... ..... U.i :Jf.~ .. 
Set tops ..... /6:~ ........... J:l).f:: 
Sporge It~ ... I(~ 
Hop ' .... J':4:q 
TOTAL .. J1 j-

INTO KETTLE !?I Bbls. FIRST RUN 

EVAPORATION 1/4, Bbl<. LAST RUN 

I?·] 
tt·t 

1l•X .. OUT l8JJ .. Bbl,. KETTLE TEST . .... % 

YEAST~ '1, 2,,,,,,,(_;;,,,-~Jl)I .,~ ~t:.~iU-J 

WORT INTO FERMENTER 

BEER INTO CELLAR 



Tun No • . 9. ... 

BREW · 367 

DATE 

MALT 9J'J.J~ .f'..,,,._,!',(~ 11_p4_,<,9d:_ 
A•/ /J1 

HoPs ll~ lf',._;e-tJJ~a~---4,,. ?Jvl(/~.;,, .... . ... .... 

.. ........ ....... 
/t',.,,;r:~J/«tl)~~~~h.)~ ~~(4:L •tr 

TOTAL 
/t:J 

~:.~.:4',.f'J:/.i.~ ... ~ .J'.,,,,a:J,11:~ .. -&-.&' .... 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

Bbls. Tem . 

Ht•'fl 

/Jfft. 
/(/8 

/0 

Time 

/l.,~ 
(),I~ .. 

U,]" ., 
.. /,1,·lf_(~ . 

/ .,1·~ ····· .. L•./1 .·:. . 
08". .... ( 0: .. 

3- ... /'!O. 
,! 2 't 

INTO KETTLE /? (J Bbls. FIRST RUN / 9' J 
EVAPORATION C Bbls. LAST RUN t)·). 

OUT / /j- I( Bbls. KETTLE TEST / J.: '/· 5.-

YEAST,6' 11- b (.tl)r'"~ Ir~~ c.............t. i!"-1,) .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

.. .... ....... . Bbls .... 

1191 
I tf. 'J 

REMARKS, /~ft~ Mashed ;n by, ~r • 
~;cdd~ 



Tun No./~--- -

BREW 368 

MALT ~ve4..£~ft,z:.,. 1t.J,·~~ IN 

HOPs-d--1~~~/~ II;;, /k> ~fjj./ · J, J= 
#li?;;t-p(f~~~r/4/(~(loJ4,,,./b!./..tw ... ... i.r . 
'/4/(~ ~d/4l/!l1j;,'~¢1/C.;%~2.1t.-..lhl~1,a. . ...................... .£/?. .. . 

WATER 

Moshing in 

Moltoll in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

l(/1 
7 

Bbls. 

Bbls. 

TOTAL .. 7.e 

Bbls. Tern . Time 

. Jj• /lll •J' .... ~:'lll 

/if? §:/t.f) '.: 

... II If~ .......... (,y: 
/tJ . ... ~ :JI ·: 

IXf ..... .... . t. •lfJ :: 
a?E .... Ift 

.... J':I.". 
1.11 

FIRST RUN 

LAST RUN 

If'./ , I 

tJ:l-1~ .. 
OUT ...... ( 8-'fc. . Bbl,. KETTLE TEST J).,J!t 
YEAST J6'.J., d:~ . .. /:1.r ef1~,t. ~-4-.,/ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ~ft~,{ Moshed in by, t.. ,IJ,.,,.-r• 
,14:1-,,..c,./.ol~ 



Tun No.//.. .. 
DATE 

MALT 'jJ")'p.;/1: .:J)',4~~ 

BREW ·369 

fo 1'~~? 

/.H /.sY 
HOPS JfL l(',,,.,,;t".-&,,,M,i:;,(/J;) 11~-:1>,,.. (i'Q .... ..Jt,? .. 

.ll-':Jl,7/lf/!J;f;7k,<,~i,J fe_~j,.,. ~~(le' ................. d4~---· 
,(J.~l(.,,..,J!-$,µ:~0~"':;t:~1::rr/P)#,,.4.,,,_:;,,_(V ..................... 44~ . 

9L' 
TOTAL 

~ -j:-:.i..J'~ .IJ .. -¢. ... .. 8~ ... -2. .V.~ .. d"'~ .. ..1...%"-····. 
WATER 

Meshing in 

Molt all in 

Underlet 

Finished meshing 

Set taps 

Spcrge 

Hop 

TOTAL 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbl,. 

Bbls. 

Bbl,. 

Bbls. ·························· 
Ill• fr 

/~?:':f 

Bbls. Tem . Time 
/If .,,~. r,~ -~"' . a-~lf- . 

/"Ill ..... JZ·J':'. .'. ... 
I~ /S,c /.1,: !"!'.'. 

1,1 ... /.?..· Jft.:· ... . 
/J't: •·•• .... . J.·I~_> .. . 

(.Z lt. fft 
~- /'fD 

l.f't 
FIRST RUN I?-~ % 

LAST RUN tJ·Ir ......... % 

KETTLE TEST /,2 . 7 ... % 

REMARKS, ,/7,ta,,;t--JI~• ~.,,~~ Mashed in by, 



Tun No./l, ... 

BREW 37 0 
J_ 

DATE f '/E-!. .. 
MALT i°J.tfJ:.4 

ff/ l'.S-1 
HOPsL!£ff~~{/~#..,, ,d.,. ;f.,,.4(,._(/.s:;) ... .. .. ............. A£ 

A-~ ~-,r,/2<;v~~1t::11~.11.,,.~,.. -:M-<(o.. . ........................ J .. L ... . 
Jff.~-5.,1jjµP)i;'/fM;t:;(£)1{~ p... ~<42 .. ..... J t?. 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION . 

I 'I I 
t 

Bbls. 

Bbls. 

TOTAL ............... z~ 

Bbls. Tem • Time 

7$". .ll"cf.~111... . ~:,J~· 
(lf_f ....... ~:. ;/J':: 

r, LU ........... ~ff,(·· 
Jt1 ........... {:RI'. 
/$'8 . ····· {?(·· 

I/JL /ta-
r I L{/J 

1llf 
FIRST RUN /8:· 9 .......... % 

LAST RUN IF~ ........ .... . % 

OUT _/ 9'.,J ~. . Bbl,. KETTLE TEST /)._·/ ........... . % 

YEAST )]/3: ~- JJ'J"~ (~,,/,4..,,) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,f?('),,vl'~~ Mashed in by, s 
Jlrr;-(UpJ~ 



Tun No. /";l ___ _ 
DATE 

MALT 8:4"J,A:<:.,,,,,I{;,;.. .) ~~~ 

BREW · 371 

~/i,4-A-.;, ~- ~· ............... . 

/J/ 4'/ 
HOPS IJ,.{.f'_.x~~v//,,,_ &..,!4:./.1:,) .. . .... ____ ___ J a 

/.J'Z.. • /.rl / ,T/ 

,(J . .t',Jl.~1.[JJ$_~./f~ID}ftl:! th, ~~.g;_~~L .. _. .. . ...... .xr... 
//'~~ %:t.(01<-;;r!fa:4L.5c1~1l~~~(J.:) ___ 1~= .. 

TOTAL 
f a 

~ --"---~ SA/~_:tf'_# ~_S'4 .t-s- .. ~ ---,,,:?~---~~---
wATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

Bbls. Tem . Time 
l'I /1 

7s l'#- _u __ (). :/fL. 

,.,a: .... h.:!()_': 
/& (IJ'D /.I._· ':I.P'.'. 

/(:J IJ: J~C. 
I NI' -·········. L· .~f.'. ... 

_jl'i_ __ jfi 
.5- I >ID 

J. 1 ,., 

FIRST RUN 19·7 % 

LAST RUN " . ,2 . ...... % 

KETTLE TEST /.1, .8: . % 

. ........ ..... .. ~.<?.!!\r.tJL .. . ........ Date ___ _ 

_ / ],S°'.C i JJ..:J.!, ~ 
I '(. ' .1.· 't 

REMARKS, /p,..;t-p Mashed in by, ~- V,n"-~ 

~y-c.,&,l-~ 



Tun No. f':f: ... 

BREW. 372 
d. 

DATE -/~J:Z, ~-.1. 

MALT el7l..P·L·""" -f:lf~ n-4. R~/' r 
HOPs.-9.#~ ~~v~~l,a ..... ~..lcf//········ ... ·•····················~············· 

/J .Rp"'o/,,IA (J.~~K~Jf~ 4 -$,.,(~r(j-J .. . J.J~ 
................ J. q 

WATER 

Mashing in 

Malt oil in 

Underlet 

Finished mashing . 

Set taps 

Sparge 

Hop . 

TOTAL 

INTO KETTLE 

EVAPORATION . 

Bbls. 

Bbls. 

TOTAL 
7tJ 

Bbls. Tem . Time 

JJ· ltl:l.:.7"-. ..... X•.6..'L. 
1,.,9-. . ..... t-:rt:· ... . 

. ft ./J/-0 . ....... .t-,f!i'\ 
L("f ........ (~'!'. 

. .... L~Jl t-J'I ·· 
/{fl. ..... /(~ 

3· .l':t~ 
l-?1 

FIRST RUN 

LAST RUN 

OUT ... / fl 'f:'f_ Bbl,. KETTLE TEST j 1 ' .,Z 

YEAST ld-S ,,z'~/1X ~l~,l jf-4v 
Bbls. ~.<:1.\!\.~.i. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

I . llf' J} i. ./l:.N .. 
1zg. t ...... l·1 

REMARKS, /ti,,;;( -J,~ . 
jfi",,-MJ.~ 

Mashed in by,~ ~ 



Tun No.fr 

BREW 373 

MALT ~l/J. -"":~·~•~~ 7.fc!.'. JP~ /Sf .,...,./ 
HOPS ,fJ.~§'_.,,.;z-5~~{/J? ft'~ 6-cf4-(!0.. ...... if.?? 

_,A•:,, /JI /.rt 
,/Uif~flfj;~~/f:--d(/.:flt~ll- ~f;{" . ... . :,l j~ 

,l'.,.;:(-;1~~(!0~M,,,Y~,»""~ ~~~L.... . ...... ..................... J .. ... . 
TOTAL 

fo 

~.11::J!J''41J. .~"6~ .. S,.4..J. !f~ .. L~ ... ··~··· 
WATER 

Mashing in 

Molt ell in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

Bbls. Tem . Time 

1r 1, 11- 10 .. !l·.'-7. ... 

/( 
(If 1 ...... /l:/4- ·· 

;eo . . ... /!.:!" ... ~'. .... 
Jt'I 

o-s-
11. - J.t/ .. 

.. L/c·: . 
··· .1.l.'?. . ... /If 

3- /'It, 

)1'1 

FIRST RUN /9, :J 
LAST RUN 

OUT I /rlf Bbls. KETTLE TEST 

tJ · I 
11-x.r 

YEAST A, i: .. .. . a-: ~I.JJ '. ~ 6,,,.-t ~4->;J . 

WORT INTO FERMENTER . 19/·l • .IJ. .- 1s~ 
BEER INTO CELLAR ./7.l:O ... ).-2. 

REMARKS, q;" ;:,~ 
--~- ~ 

Mashed in by, / ,IJ,v..~ . 



Tun No. / .. .. 

BREW 37 4 
,d., 

DATE c:11~ /J '.'... . .. . . 

MALT ~J"j-,fll.~,,._/·f/i.4,, 7f!~~ 
HOPS~,l/f"""'~l)/1~,h,,.-;f,,/~(IS;L . . ... .. ~.f . 

B--/p~C!1f7~L:::Y:ih-.,,~~(J;L .. . ... }£ 
1,,,/.<, u;L ... ... -2. tt.. 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

TOTAL .. Zt 

Bbls. Tem . Time 

7s- Ulf• . .J-" .... . l[f/ 
1.1.1 9'.... ······. A; .If P :: 

. f( . !fl" . .... . ~'.~ :· 
JCI/ ... ?JC: 

..... J.J. ·t .... .... /, :.t1.L· 
I)'; .... .. U F! 

> J'f.d 

JJt 
FIRST RUN 

LAST RUN 

OUT I e ~~.. Bbl,. KETTLE TEST 

I'/ •I 
t, ·J.. 

j}.,/l •r 

YEAST ,Of /, 'Z,..,., ~~/ 1 ~• ~) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

I S-J.. ./ 
/ 7:J . o 

/Fl 
J.• I 

Mo,hed in by, J ~r• 



Tun No . .. 1 .... 
BREW 375 

DATE 

MALT 8:J'.f<f .. ~.-l',,,,..,f'.(/4,, .. 6.'.7.~.~.) 
/J7 / .,,. 

HOPS l!f/f~.%~· ~~~:J/r' ,I)-,,. ¼ 1.0;;.; ........ . ....... J. .. t:L. 
C -1 .7f+--rjB'LtJ%'7~,r~(o,/ /!'r,,. ~-'<fo..?..... ........ . ,J. 

/.ft , /J7 /.r; 
,1/.t' /r~-:.f../¥rV/j,~ lf.-,,.,dflJ#'....,.4.-M.-<c (0 ....... ....................... -2.?.::: 

TOTAL 
j,e:; 

~: t :4 , 4.-4',11,, .~A~SA~lf: 'ff d°~ .. .!.~ .... 
WATER 

Mashing in 

Malt all in 

Underlet 

Fin ished meshing 

Set taps 

Sporge 

Hop . 

TOTAL 

INTO KETTLE 

Bbls. Tem . Time 

7s / t i(· ,o IJ.. .. ·.~··········· 
AM 

l'tB: .... J?..· ... '~······'.··· 

/Ji~ 'I. .... ../.'. /L:: .... 
{l 'r ... If~ ... 

S - / 4 0 

J 1. '( 
FIRST RUN 

EVAPORATION ( fz_ Bbls. LAST RUN " '. / ~.- ..... % 

OUT .... / 'if}/L, Bbls. KETTLE TEST /1 '.7.·r~ .. % 

YEAST A,j() ~ : (~~JI 7P.f1'.(~ ft~). 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, Mashed in by, s~ 
~'f4ftl..~ 



Tun No.J .... 

WATER 

Meshing in 

Melt ell in 

Underlet 

Finished meshing 

Set taps 

Spcrge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

If/ I ., Bbls. 

Bbls. 

BREW 376 

Bbls. Tern . Time 

I ( /8-P 

/ft 
... /J·t 

/)a,. /ti' 

j' I <itJ 

1.J..Y .. 
FIRST RUN 

LAST RUN 

f'.f3.' 
'-tJ/4 • .... ...... .. ... ... ..... 

J.·$3/ 

.. . % 

OUT / 8.Jf . Bbl,. KETTLE TEST 

18"·8' 
11·). 

fl·J, 
YEAST o B-:- 'b--., ,-,?;-;//J .r~c~ ;,4-v 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /,a,,;r j{~ 

/8_/.f 
I 7 j. t 

~Md~ 
Mashed in by,J'~ 



BREW 377 
Tun No ... H. ... . ...... x.,P~ 

MALT 'i.S'l'IA ~h.~,(;r:.,, if!~ 
/,; /J"f 

~-!~-<. 1/V .. .. Jt,,. 
,n~7.1~eo&1'-:;,,~11f::frpJ1,~.#-o.&v~l ...... ............. ............. :r .. f .. . 

4;;, /h /J7 
I- .f.o:<,!f/f1,,J,f'~l6,,4 l/'~~!IH a,,..1-,r:--<c(O . . 

TOTAL 

~,6~ . .I'~/..J.:ff47.~.S'~-!# .. .. /~ .. -!µ. 
WATER 

Bbl,. Tern . Time 

Mashing in 7J' . rH ·.r~ ...... a .. :~.t .. . 
Molt oil in /'tfl .... /~:/'I: ... : .... . 
Underlet ... IC /8-D /J .. n- .. 
Finished mashing tt.11 ........ U :'!r : 
Set tops IS't ............ . LI'l. 
Sporge .. /.2 g- .... /(~ 

Hop ... J'N 
TOTAL llf 

INTO KETTLE Bbl,. FIRST RUN I 'I, a- . % 

EVAPORATION Bbls. LAST RUN ()·,% ........... % 

OUT /fl' J/. . Bbl,. KETTLE TEST j.1'.~ ......... .... % 

YEAST Q.jJ. . /?'.~ (_~ ,/T.4:-,.) 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, ,/t,J 7/~ Mashed in by, .,f. 
,-c,,,lol 



j' Tun No . ...... . 

BREW 378 

MALT 8,Ul'A: ~""?.f{i4..f.l.4114~ 
HOPS,d~/[~~~((0~-4-.~#(IJ.:L . . ~£ 

/.FJ.. /.n /J'l 11.J;$#JJ/L'~~.ff""jf;tQ)fl~ .a..~%1.\.,f) ... ..................... .2.£ .. . 
:4/,<,Ctl... . .... /,. .(/ .. 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge . 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I 9/ 

' 
Bbls. 

Bbls. 

TOTAL 'lt? 

Bbls. Tem . Time 

llf'i . 
It f~P 

3"f?:: 
.. ~·!'..?.'.· ... 

ft'! {'.I~ ·: 

.... I~'.~ ..... ..... f. '. 1!.t 
/J.~ .... Ltr . 

C L'it>. 
~1r 
FIRST RUN I 9, s: 
LAST RUN O · /· s. 

OUT / 'iJ S- Bbls. KETTLE TEST . {)• :J 

YEAST~. 9- ~ . /:l__j" ~(._~ D~) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS,~ -p~ 
~-,~cl-~ 

Mashed in by, ,t II>',~ 

% 

% 

% 



Tun No . . ( .. 
DATE 

MALT 'i.J.t.8'.4.·£..'11, ~ &iw, .Jj'.""" ~ 

BREW 3·79 

/.n /2r 
HOPS ,P~/,~'.(/~p}j¥~,P,.., ;;(./,<(I~-:).............. . ............... J.,r: .. . 

/J Z / .J'/ ,1r 
,IJ.,/n_~ /)J~ ~ /f..-.,.Jt{(V.1-("c" "7~ $..¥lU...... ... . ......... ................. .. 1.3~ ... . 

/21 /J"( /.rt 
.. ~/.lf2 t£°-;r~/,.,,-rG:JJ1-,!,, . .P- .. ... J q 

WATER 

Mashing in 

Molt all in .. 

Underlet 

Finished mashing 

Set taps . 

Sparge . 

Hop . 

TOTAL 

INTO KETTLE 

EVAPORATION 

l <// 
t 

Bbl, . 

Bbl,. 

OUT .... / lJ: ...... Bbl,. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,,,Op._,.;t p~,I 
W,94/d~ 

TOTAL 
'7~ 

Bbls. Te m . Time 

'lr . Rlf• l~. a .,.tt ... 
flf 'I". . . ... O·/tJ :: 

. ... II /ff) ............ /~ '4- ~. 
/(If ........ IJ,,:llL::. 

IJ.'. 8:'. ......... Lit: 
i.z ~ .. a ~ 

r /14 () 

1) f 
FIRST RUN 

LAST RUN . () ·2 ............. % 

KETTLE TEST /.2 · 2, ... ..... % 

Mashedinby,,,I. ~r-



Tvn No. 7 .... 

BREW 380 

MALT 9->"73-4-<t '21<.-~Chlf P.~.f9~J 
/JI /'1 

HOPS,,(l~,,f:',.,J,&,,(7ftO~~~ ·tf,J,(d/V. . ... ... .. ..?.~ . 
44:R,j;(o~~x.::k~11,.~-i:.ctv .......... .. J.ti~ 

lt"~-5J~PJl;,,~Mt~~~.~.<O ....................... J..f .. . 
TOTAL 911 

.. 4:~.S~-1.1-!!4~8~.llf~L'~.-!p .. 
WATER 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set tops 

Sparge .. 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

Bbls. Tem . Time 

/'TP.. l/11.ZP /J.,q 
/.1(¥'. ......... /),,J'f! :: 

.I• Jta ........ ll-.N' .. . 
rt;. .. /'2,.JJL'. 
/st .. .. I•JL:: 

U, .. If'? 
J:. f'jt> 

1. y 
FIRST RUN 

LAST RUN 

OUT J J Bbl,. KETTLE TEST l2· i-~-
YEAST itx. Jf. Z,.,.,, ,,y:;;f_ l J.r ~c~'- ft4-tJ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

j /7~·/ 
I ({,d 

.n.-.ZJ~ 
J,. J· 

REMARKS, Mashed in by,.S 
µ 'I (r/ol.. at,,,.a:z;;_ 



Tun No. Jf ... 

BREW 381 

MALT 9l U-4·-4'. . .,,.,4~.s-~ c4':4'.-rJ 
,,if/ /J/ 

HOPS IJ..1. /f~&~/J~ /¥,, ,11~ ~.L,(/J.;) ........ . . . . . ....... .. . .. ............ .J.j~ . 
/.J-Z. /.rt /.$!' 

B~$~P.l~,h,{.,Y.-~Jev!H,od½ &J<c.(~:,.J ............ ··················· .... J j :::- . 
/.P /fl /.J ·r 

,tJ..f l(~::~.M::ft.Q?I';/.~ ,r~wAI..,,, ~.,c~:J.... . ........................ JP .. . 

WATER 

Moshing in 

Molt all in . 

Underlet . 

Finished mashing 

Set tops 

Sparge 

Hop . 

TOTAL 

INTO KETTLE l'11 Bbl,. 

EVAPORATION 1 Bbl,. 

OUT .. ~I[ Bbl,. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 4"~ ft'~ 
~~(#,/()L 

TOTAL 7" 

Bbl,. Tem . Time 
)I 

'Jr. /H·U.. 1.2,P.lf 

l 'f'it ...... /~: l ':f. '. 
I 6 ..... I ro / 1,:}':f. • 

U'f. ······· .1:-. '. 'f.!>~.'. 
........ Lt!t. ...... L :./~:. .. : ... . 

. .ll~ .. /O·. 
.s - ... . Ilf:~ .... 

.1.:;. 't 
FIRST RUN 19,.5 - ....... % 

LAST RUN ~ :2. ........... % 

KETTLE TEST l2 : l~C% 

Mashed in by: 



Tun No. 9. .... 
BREW 382 

MALT f/S"fl ,.,,.,.-1/, ~_/(_Z., ~:'JAf, ,<p~ 

HOPS,//.# !rz:[M4:(ff)~'; 4-.&(~1/i-1 ...... .,le? 
//J4.if~,;,1~.~r~~·~·~fte1. ························3.£ .... 

. AX 

WATER 

Mashing in 

Malt all in . 

Underlet 

Finished mashing 

Set taps 

Sparge .. 

Hop 

TOTAL 

TOTAL 
9tJ 

Bbls. Tem . Time 

7J" /H· 71? . . U .·.l1 .... 

,~r . P,·/~ · 
1, . /'tO ll .U .. ... . 

I''f ... . .. a .. 'i.L~ .. . 
.. ... IXJ ... ...... ./J!...'. .. . 

1.1,S:. Utt .. 
.1: ... J":".~ 

J.l'f 
INTO KETTLE / 9 f) Bbl,. FIRST RUN / 9 • Jf-

EVAPORATION t Bbl,. LAST RUN "•.t 
OUT I fJ" 'i Bbl, . KETTLE TEST . / 2 · 7-( 
YEAST )J.f .. /},y~,(. JU-f'- ~4-,.,i,,L 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ~p.,,;;t' p.,;,a.,.,,( 
,lt,>t-<144t 

Mo,hed in by, /.~-

.. .. % 



Tun No •. /~.--

BREW 3R3 

DATE 

MALT f!.J.'IJA 4'::~ $." -tllf_ 
/.J-/ /rt 

HOPsl.1.1,r.-;r ~P.,i,¥,.,, ,.t!b, -:r$4.,(, <..!o . . ··········· ... ,1,_ J~ ... 
/.1'.2. /.r/ /.rr 

A ~(tJ.J,iff-' .fl_,:,, ;j'_~o ... . ;/_ ,j= . 
7.sr /.J7 ~-y 

-11...f.1r~-d'£.¥e)'?~#:~;;#~ ,11,,.. #~.:1. ····················· J..t?. 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

7tlfJ 
TOTAL 

Bbls. Tem . Time 

l 6~ . . It 1 ~l tJ J(,'l.?J 
/'-1:9: ..... ~-~'!~ 

· '' ........... {:f' . . . 
UJ.t ............ t .. ·.lt...:: .. 
o·t . ......... t 1L~. 

LZ.Ji .... I{?. 
.. L".q 

~.J'f 
INTO KETTLE / 7 / Bbls. FIRST RUN / 'f ·). 

EVAPORATION s.• Bbls. LAST RUN t'J ·.h .. . . ... % 

OUT l 'ir f Bbl,. KETTLE TEST / J ·) 
YEAST,,, .lf. ~< -,,:r,_-;f J:/_J~-:/# ((1'-~ .~) .. 

Bbls. ~.<?.1.H~.~- Date 

WORT INTO FERMENTER . Ii t ... i . ... 11·23' ...... !/k&. 1,2, :f.. 
L'7Jl:J .......... X·J ... ''. !.9..~. BEER INTO CELLAR 

REMARKS, /?MZ ;,~ 



Tun No_//. __ _ 

BREW 384 

~,r~S~/l._#_~~---U-_•211~_/.'~-~----- _ 
WATER 

Mashing in 

Mah all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I ?tP 
t 

I 9-/f OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

B61s. 

Bbls. 

Bbls. Tem . Time 
II ;,r al! •11) __ 11-t?.X 

11:18'. - ----- /J.:/j·:: __ 
I~ 19'" f)-Jf• 

{()... _____ /!,:1/.t' 
I&·g _____ IJ?.'. __ _ 

/28: ___ J/fr _ 
-- --- }' '"'~ 
l).Jt. 
FIRST RUN j.tJ. t:J 

LAST RUN c,· /l. 
•··•• 

KETTLE TEST /)·] 

......... ···-~-~!.~:.. . ...... ········" ...... ~-':1-~\i_r:,_~---· 

er~- , ; 11-J.t~ 
17 ! :l J.J. 

REMARKS,&-~~ Mashed in by,S 

% 

% 

% 



BREW 385 
Tun No.f.'J. .... 

MALT '!1._ 9_.J~ ~'!J;,.d'_(~~tJ~~ 

HOPS (/.Q . . . . . . .. .... .. . .. .. -2 .. d~ .... 
/.j';i /.J7 /.r/ 

P.497_;16fu.J"1;,~/f-5fi())l("'1& -$.-.+{(.$2 ...... ...... . .............. ~.£. .. . 
/J/ /21 ,,.,, 

4~ ¥-~/J.~#.L~"2~ .! t!) 

7LJ 
TOTAL 

WATER 

Bbls. Tem • Time 

Mashing in 7.J~ UJ/ ]" .... 11.·'-P-,,,"' 
Molt oil in l 'ti. .... I'- :'.4- . 
Underlet ..... 1, .. Jf/6 .............. U·J". ... ·.: ... . 
Finished mashing NJ/ ..... 1.!.:11!...·.· ... . 
Set tops LJ.'.1. ............ J.·.JL.'. .. . 
Sparge 0 8" .... It.t .. 
Hop t-. I l{D 

TOTAL i,. 'i 
INTO KETTLE /fl Bbls. FIRST RUN . % . 

EVAPORATION ( Bbls. LAST RUN . tJ .,, ............. % 

OUT . . . .. .. . I ff J.f. . Bbl,. KETTLE TEST 1.2·)}~ ..... % 

YEAST b C'1:,-,-'.(_~jI7t? ""._ .~ ;f-1,.,.J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS,/~~ Mashed in by, ..d- &,~ 

;{4,t-i-~~ 



Tun NoJlj .... 

BREW 386 
.d1 

DATE /h"'.: ~'7 .'..'. ....... . 
MALT f/'(43,4/11: L,_(;4,,,,l:_d<tl#:_,f?-9 

/n /.$1' HoPs11"j";-r dK'4;,{I~"" ~-$~{Ls;}; . ........ .. ... . .Jc? .. 
d-~iJ#fl.V.o/~tr~"4JK~ .g,,.._ ~vv ......... .l.J.= 
tNlr~4v"J~i,W,~tml4..f~u,:L ............... JIJ. 

TOTAL 
9t? 

.. ,6:.'4S'£ff,/..t#.dl~8.4.Jlf.# .. 4"9~.~ ..... 
WATER 

Mashing in 

Malt all in 

Underlet 

Bbls. Tern . Tima 

/Of· YI ..... lt•l!P ... 
l'·I~ .. /).:f.D .. ·.·. 

/1, ./fr()···········l).:}tl: 
Finished mashing Ulf ........... /;J,,: If/ . 
Set taps .. /§8:. .......... . J ·.J!..: .. . 
Sporge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

ltfs:. Ut 
. . j'. .. J~() 

J,). 't 
FIRST RUN 

LAST RUN 

Jr,J 
()·2 

OUT I 8 If Bbl,. KETTLE TEST . /) • 1 · -
YEAST ft /' 'Z.-,, .~ o1.. / :Jj'. :f! (j"I,,,,,,~ ;;4 

.............. ~-~!~:.... Balling 

/'/~-k ··: /i.);. WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ;f~d 
~,-.a..,6{~ 

/t),} .... .. },. J 

Mashed in by, /. fi~, 

.. % 



Tun No.J,r .. 

WATER 

Mashing in 

Malt all in 

Underlet .. 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL . 

INTO KETTLE 

EVAPORATION 

lU 

' 
Bbls. 

Bbls. 

BREW 387 

TOTAL 

Bbls. Tem . Time 

7.r .tt~....:ro . / l,i/!1./fk 
/'!t /Z,·JD 
t,D I J. J,, .. 

/{;. ........ l"·····lf.L~ .. . 
IXt ............ J:JI. 

... 1), .... J(~ 

FIRST RUN 

LAST RUN 

OUT .. / 8'J . Bbls. KETTLE TEST / 2. .. ... .... .. % 

YEAST ;J/ '8: ~. {Qle.../4() j7~ ~ (_~fi4--.J .. 

Bbls ........................... ~.~.1.1;~.~ .. 

WORT INTO FERMENTER i .. I~l·Z 11:2 
BEER INTO CELLAR ... tlo:8 .... 2 : .. f 

REMARKS, ,,/7~ .i~ 
;Ui1-¢i~ 

Mashed in by, S 



Tun No./. ... 

BREW 388 

MALT it.'.9'- ~./,,,.£,(~!d.-4.~.,) 
I.rt /n-

HoPs //,{/(..,.z-~~tJ:) /4,-,. lk,. (fl;L .. ... ............... JcJ 
.1J.~jf ~ 2e~JL'-;y 11.1:-1:4~1" ... ~kP.1 .. .... ........... ...... ... J.£ .. . 

................. J.t 
TOTAL 

9~ 

... 6.'.~.S'df;a-#.~ .. S,,d,J.1t.~./?~.J~ .. 
WATER 

Bbls. Tem • Time 

Mashing in ./11:t~t() l)'.,-,A-h 
Malt all in /11..7. .. ..... /2<.'~ ·: .. . 
Underlet 

Finished mashing . ··•· .... /J,: '-JI '. 
Set taps 

Sparge 

JES'. ········· ... /- IJ .. :: ..... 
11.i U'lt. 

Hop j• Jlf6 

TOTAL 1.J.lt 
INTO KETTLE FIRST RUN 

EVAPORATION LAST RUN 

OUT ( 8" If Bbl,. KETTLE TEST 

YEAST k 9. . q-fl /1~~_;4,.J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

173'.'3 
/6'1·>" 

/~·l 
.... t·2 

I 9· 2. 
a·,._ 

,2-1-r 

REMARKS, /~ft~ 
P"c,4(~ 

Moshed in by, .,I.~, 

% 

..... % 

% 



Tun No . .. .... 

BREW . 389 

MALT $).7S,,,4 L,A"i~~ #J~~ 

HOPsiUlr~t:l/4)(/'!J~ ./k, ~v ...... ... . .. ... . ...... ~£ ... . 
/.J'z- /J/ ./.f' 

Q.4j}~(ll)tl'~~,r~tt>J~.tl~:¥~c~ . ..... . J~ 
/.r/ /SI /.sY 

..I .lr~~IJ/.t!;;;tMK-'rl:.¥1:~ ,,,_. ~~lo J" 

WATER 

Moshing in 

Molt oll in .. 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/(I I 
7 

Bbls. 

Bbls. 

TOTAL 
)'CJ 

Bbls. Tern . Time 

1~.- {' ':f·]O IJ.., ~AA . 

llf] ...... l!:P ... .. . 1, Ii~ . ........... /1.,}_t?_· 
az ..... a:lft~ 
0-7-..1 ...... L'./! .. 

tJcJt .... Ui ..... 
J-:. .... /':I~ 

JlJt 
FIRST RUN 

LAST RUN O ·.l % 

OUT .. / f.J/. . Bbls. KETTLE TEST f ),.X .......... % 

YEAST . ,(rJ/, • /1:..--dt.JL~~,,,( ?74,,,_l 

WORT INTO FERMENTER . 17ft'. l ' ll:lI-:. 
BEER INTO CELLAR /& ?·I> ............ J.• I 

REMARKS, /1()..7' .f•;,,z:i:;;l Mashed in by, --1, $',~ 



Tun No.-1. .... 

WATER 

Meshing in 

Malt oil in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

DATE 

TOTAL 

BREW 390 

..~4-.£/4.-! 

Bbls. Tem . Time ,., 
'1 !,. l'~~'Tf //,fj-······ Ai1 

//.ff( ·······J2.:~t .. 
ft JS--11 ......... /!:~'(: 

J (1, ........ .. /li]!.'. 
.. lE'r ........ I·.~ . .t.·.· ... . 

.0-$- ... Itt 

FIRST RUN 

LAST RUN 

. 11· 9 
,? . ). 

OUT ...... I .ff.){.... Bbl,. KETTLE TEST I .. 
YEAST ~J(), ~' ?Y'~ ftlJ p4,,_) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Mashed in by, s~ 



Tun No .. . ... 

BREW' 391 

DATE 

MALT fJ'7$:,#f'.,-ft,~-{b,.,t(~~ ,t!}-.rZJ 
/.r,, /.J;,, 

HOPSP.~/r.,,..;f' ~~t.VfH. k ~(!s;? .... ... .... ..:lo. ... 
HI. /,rl /.,"/ 

if.~CIU~~ ,r.,...:;r:(/l))t,,##..-11- ~~,; .... ..... . .......... ... /J.£ .. 
/.r/ /J·t ./$~ 

,,u,r.~cf~(l1Jf~~.1r~,;,q~,a..~w. . .... ......................... :t. £. 
TOTAL 

f'tJ 

.. J-~S'~IJ. .. ~.d~J'~:.~.#.~.d:-~· .. ···~··· 
WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in /4'? / J../ i' ., 

Underlet Jt /'ill) .......... /2:?t :: 
Finished mashing lt.J lk 11t:.· .... 
Set taps !J·t I· I'/" 

Sparge 11,8:, /(fi 

Hop ., . .. J'I_IJ 

TOTAL ) 2. 'l 
INTO KETTLE If f) Bbls. FIRST RUN 

EVAPORATION 7 Bbls. LAST RUN 

OUT /~.J Bbls. KETTLE TEST 

Bbls. Date ..................................... 

WORT INTO FERMENTER l't9'.J· : 12·11~ : ~-d- 1 

BEER INTO CELLAR 
/']•J 1,,:) .. pdZ 

REMARKS, /7~ 
#,ct,,: r,,,(tl, 

Moshedinby,_tf: 



Tun No . .5~ .... 

BREW 392 

............. 0/~.s~ DATE 

MALT 81.774./111.-tfj_jf-H/f.#.~,.I 
HOPS /J.,//f r ¢../t>lj,(t~J(:;iii IJ.. VJ/; ·· ,,2 

IJ l,.i.~v~f'li"~-1:'?:i<it?Jh.,..~4~!f/52 ........ ·............. .2. £ 
B ,l/f.,.,,.:<6~4Jr";lu,r~-.;11:A.£k-.. ~~,t,(4:J .. ... ...... .......... .... ) .. a ... . 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I 91 
C 

Bbls. 

Bbls. 

TOTAL 
'Jj 

Bbls. Tern • Time 
.)1 

/j'. 1,1t .ZP .... . 6: .~.'i. .... 
/'IJJ:: ..... JJ..8.' 

/ t . j ~I) ........... ?.,tt:· 
U// ....... .. {~}·· 
lti'.9 ( 7 'I 

I J B'.. J(t 
.. ?i J~O. . .. 

J 1J,j., 
FIRST RUN 

LAST RUN 

OUT . /8.r Bbl,. KETTLE TEST .. /). f • f, ·~···· .... % 

YEAST A'JJ .. er .-ii /.J.-1. =fr~ -04..1). 
Bbls. Balling 

WORT INTO FERMENTER I 'ill If ; / l· 7J: 
BEER INTO CELLAR ll?'.' l'. ':t. 

REMARKS, / ,,_,r ft~ Mashed in by, /J,f,~ 
#'J-Md~ 



Tun No . . t. ..... 
DATE 

BREW 393 

/5#"1.~~? 
MALT f'.S-. .71-4.~.~ ~.f;t;.JJ,7..II-.JR,..;r 

/JI /P' 
HOPsl!.J.,(',..,:('~(t6)~4,...~,_« ((s:) ... . ... ··••· ,1(? 

/.J.,_ /JT /JI 
1J.PJJ,~.1J:J./;,~~1#Jlf,,,,_ ,;--,;J..l~<t.,.L .. .. .][ 
b-t'~~~G.7~--r:::«~),fl~,Q.,o-:$::;,_1(&2 ..... ..... J £ 

TOTAL 
ft, 

~- j'.:!cS',d.a..d!. . .i~.S'.,,.,K2-¥.~ ... /-'~ .... .... 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE I 9~ 
EVAPORATION I 
OUT LS'J.f 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

Bbls. Tem . Time 

l~"f•l,!) . ... 

('!'T ... /Z:/C. 

l8" ············ !~:!,t}_ . 
/Pf ..... 11c.:.'iL .·.· .... 

..... !§ft ... ..f:.11 . .. 

Oi ... U~ 
!, .I".'. ... 

.1. }. Jf 

FIRST RUN 

LAST RUN 

KETTLE TEST 

...... % 

.............. Bbls.... Balling 

!StJJ; I .. a, z.. .. 
.. l7L'. P J'.'l . 



Tun No . .. /. ... 

BREW 394 

WATER 

Bbls. Tem . Time 
11 

Mashing in l J-.. l(H -:-.lfl ... ft, JtL 

Molt all in . l'!} . . .. .... J", >!IL'.' 

Underlet ./1° ........ .... (:':". : 
Finished mashing 

IIJf (, . I) ', 
·························· 

Set tops J!i·X: 1. ..... ... 4.· .. ':IJ .. ·: ... . 
Sporge .l t ~ .... JL~. 
Hop j• .... 

TOTAL Ji>c 
INTO KETTLE / 9 l Bbl,. FIRST RUN /? . l 
EVAPORATION . b Bbls. LAST RUN 0. · /. 

OUT .. .. / 8_ j' Bbls. KETTLE TEST . j) ' ), . .... .... .. . ... % 

YEAST 'fr/J ~- ,,,,z:-£..111~::f!c,.,._.,,.,t if:.4.-,J 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, /,.,,;t' !Jr~ ,t 

Bbls. ···················--····· .............. Bolling······ 

lJV ·J ... /!:/$'. 
.. l7~ ·i' ....... 1.:2.. 

p,,t-<1-t,td 
Mashed in by, ,(. ~ -



Tun No. /.:J ... 

BREW 395 

DATE 

MALT 9J'.l#-4'. .f'c-,,._,f;~ .lf./4'1:R7f: 

HOPS "¾~.J.f~~3/:~ ~"? ~%!_} . . .............. .J>?! 
11 .1. if ,-,~ev~~ MK~'"JN,..,_ ... -6Jt<L,v ................................... . Jr .. . 

Al /J7 /JI 
IJ ./ K M,!j,11.~-r7.~ lf.>4/D),liµ .p ... ~..,.t,;I( J] j-

TOTAL 
9 

~.j:4'S'4.11.t ... .. J'"4,.Jff:~./.~ .. ,,t#=··· 
WATER 

Mashing in 

Malt all in 

Bbls. Tem . Time ,.,., 
?r l~"f -7_d .. /,kl(), 

l,l•,t,t,. 
···········""'"'''' 

Underlet /ti_P . ............ /Z, :'f/J. :: 
Finished mashing /0. .... /-',·fl,:· 
Set taps .... lfl.:I ........ .. I:V .... · .. . . 
Sporge 1;.ft . ae-. .. 
Hop !; ... J':'.fJ 
TOTAL t :i If 

INTO KETTLE Bbls. FIRST RUN .% 

EVAPORATION Bbl,. LAST RUN 

OUT / 8',J/4., .. Bbl,. KETTLE TEST / ,1 't· j . . % 

YEAST &,jj" "h-:,,.' /.J[#~ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls ............................ ~.~.Iii.~.~ . .. 

: .. ll~·l 
IC 9- t 

..... IJ.,lj~ 
. . . '-·,. 

DoJe 

51,,~.L~ ",,~ 
REMARKS, 11 ,1 ~.,.~~ Mashed in by, s~ 



Tun No./.J/. .. .. 

BREW 39ti 

DATE 

MALT [Ul8:-,llf, ~ -,,.~ JI.£_.,,, ,</~/Jr ... . 

HoPs#.Jft'.-,c d',,/,-,{..:.,,(HJ,)#114~ M..t rsJ ...... .... ...... J... f .................... Jj[ 
P. t~-!.~&.c;;,:µl(~:J.11,,.~ .JZ.c~1 ......................... J. .t ... . 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE (9/ Bbls. 

TOTAL 7# 

Bbls. Tem • Time 

1r !lif:7~ ... 5 .}o_ 
IJ/..~ .. .. ..... X '. lf.P.. :: . 

. /I- · lS'" .. ......... kre. 
u_:J (; ,JI .. 

I~~~ ..... ... ... { '.If I :· 
L.t~ .... It.i: 

r ./HC.. 
12.H 
FIRST RUN IS- :1 

EVAPORATION . 7 Bbl,. LAST RUN ·" '. 1 .... .. .. ......... % 

OUT I 8 JJ ... Bbl,. KETTLE TEST jJ. · :.C ... "" "' 
YEAST A I ~ , ~:.:ffa~'.~l~ 7,J-4,..,._;; 

Bbls. Balling Date 

BEER INTO CELLAR 

WORT INTO FERMENTER 19:P l : . 11,<r .... I ~+t r; 
J.J '/J" 

Mashed in by, ~ 



Tun No./J~ .... 

BREW 397 

DATE 

•·••·••·•···· .. :Jc.>. ... 
···················· S.£ 

2. !,-

TOTAL 
9 Z> 

. .,e~ . .f~ 
WATER 

Bbls. Tem . Time 

Mashing in /tR ~7" l:2c(t!lf. 

Molt ell in l'1'9"' .... 0,/~ .. 

Underlet re-~ ........... a-J.'f. : . 
Finished mashing ...... Ulf ..... 0 :J:IE: 
Set taps a-9' .. I·Jf .. :: . 
Sparge a.<r i,a-
Hop r 
TOTAL 

INTO KETTLE Bbl,. FIRST RUN 

EVAPORATION Bbl,. LAST RUN o·:J. ............... % 

OUT I llJ Bbl,. KETTLE TEST / 2 . 8- .% 

YEAST .u "'. c.r:L1.1.J.: 4!c~ ;,.4,-,.J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. Bolling 

/7~:l / . ;,i·:·;~; 
. tt9-•} ..... L 

Dote 

ir--4.:ef.~ .... 
... :.· .... !!, ........ . 

;o/ 
~,c,,/,1,~ 

Mashed in by, -d'-



Tun No./(}_··· 

BREW 398 

·························································································································~···················· 

~..1~lr~11.:!~.s~1.H#(h,a~1w .. 
WATER 

Mashing in 

Molt oll in 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

Bbls. Tem . Time 

Jll" 
j(,J.1:!b .. £,),~ 

/"" ......... j·:t'r·: 
J'r<P .. ······· ... ~:ft:: . 
/(,J . . . . '..:/.~ .. ·.: ... 
/P·~ ..... f, ·Jt:I:. •· 

.l..ll .... IMr 

INTO KETTLE I f1 Bbl,. FIRST RUN J. I) • er % 

EVAPORATION 7. Bbl,. LAST RUN l· f. % 

OUT ... I iJJ ... Bbl,. KETTLE TEST /,H ·] .............. % 

YEAST,(} ,t, :£ fJ.$_:~~ ;,1_+,,,) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKs, rAf"pt" fr~ 
,µ-~ 

IBJ:1 .. ; /If,/ 
I tf•l . ..... },j• 

Mashed in by, 



BREW 399 
Tun No./ .. 

6:4 s.4-./i. p...:;z;:;.g.,,/4. ,h .. £~ 
WATER 

Bbl,. Tem . Time 

Mashing in 7S- /t/f -10 .... . /l. .,i,3.:. ... 
Malt all in l'f T. I Z..tJ· : 
Underlet .. It / 'i'6 ... /). ].L: 
Finished mashing j(~ ..... .. U. .. :H, ... ·: ... . 
Set taps U'.t ........... . J:Jt .... '. .. . 
Sparge . . O't .. It.'t 
Hop $~ .. . J':'.~ 
TOTAL -< 1'1 

INTO KETTLE Bbl,. FIRST RUN If, 'j % 

EVAPORATION Bbl,. LAST RUN {) . 2. % 

OUT . / 9-lf Bbl,. KETTLE TEST /~'. 'N' .... . % 

YEAST ,9 .If ~~). f'f6 :::f (~,(. Jf--1,:..,..) 

Bbl,. 

WORT INTO FERMENTER 

SEER INTO CELLAR 

17? o · .... a,1r ..... .. :n~,i~ .. . 
Itt} ...... 2.- t,J· .. It 

REMARKS, _/0,.::Z p~ Mashed in by, -t. ~r· 
~1 



BREW 400 
Tun No.~ .... 

,trf.' 
·················).·f.···· 

/JL 
TOTAL 7tJ 

WATER 

Bbls. Tern . Time 

Mashing in 7 u1-1 ·1~ . .. s,·u. 
Malt all in J1c1.C .. . .t':'o .. ·.· ... 
Underlet ft L'if.() ........ ... {·~:: 

Finished mashing I(•t t. ·II . 

Set taps /?[! ....... .. (,'!!' 
Sparge 0.3:. ... J(~ 

Hop J' .. LY.0 .. 

TOTAL ~l't 
INTO KETTLE Bbls. FIRST RUN 

EVAPORATION Bbl,. LAST RUN f>.-) ........... % 

OUT / /jffc Bbl,. KETTLE TEST /"••/· !( . % 

YEAST A'. J, "hv.... -<'k~ .ar <~ P4YJ 

WORT INTO FERMENTER I 8-L I. ! .... /Li 3. 

BEER INTO CELLAR . I 'l ),} .... .. 1.:/j• 



Tun No.J .. .. 

BREW 401 

DATE 

MALT i~"l/~ 
/JI /-'' 

HOPS /J,/ jf ... .rM~I/.~~, -5~.<c (/$) .. .. . .lt2. 
/,1'1. /J7 /fl 

11 "1.-7,r(f9-i"7~lf.,...;r:{,(PJ.~- q.,,, !/,#-<1()1 . . . . ............ . ............... .... .J..r .. 
.fr/ /J1 ff~ 

~u lf~d.~tl)~Mtf~tO)lf•u;;.,. Q·) . .ls 
9tJ 

TOTAL 

~.J:~.Sa,#:/.J,.~~.~ •:llf.£J_ . . l~ .. 
WATER 

Mashing in 

Molt all in . 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I 9tJ 
6 

OUT I '$'I{ 

Bbl , . 

Bbl,. 

Bbl,. 

Bbls. Tem • Time 

;,.,- /t,V - 70 17., tf1J. 
4-l'r 

/J./1' 11.:JP.. ... 
. .. 1t . !ft" ........... l~ 'J_P_ :· 

/{,J 

N~f ............. J-Jt:. 
... /)~ .. J(Ft .. . 

j' .. JJ./0 

i .21/ 

FIRST RUN 

LAST RUN 

jf,t .. % 

tJ,1·r ........ % 

KETTLE TEST . /J.: ~-.r .... % 

WORT INTO FERMENTER /}f.-4 .... i 11 :J 
BEER INTO CELLAR /7 L•t. 

REMARKS, /lwi:r-%~ 
'ffe,t,~ 

Mashed in by, S 



Tun No.!,/. .... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

Bbls. 

. 1, 

BREW 402 

Tem . Time 
11 

/1,H~tl! ... I· ',H 

/41.Jt . j•, l. 'L'.: 

/~' ........ ... 6'.:J:t: 
l (J. ........... .. ~.:lE .. : ... . 
trr .. .... r.-Jf: 

... lti .. Jt~ 
5· ..... J':'t?_ ... 

.1.X~ 
INTO KETTLE /? / Bbl,. FIRST RUN / 8°.• .. 9 % 

EVAPORATION 6 Bbl,. LAST RUN ./J•J ... . ........ % 

ouT l 8:J· Bbl,. KETTLE TEST r l-l ............ .. % 

YEAST kS~ ~tf. J.!r#r,,._,1. 24,.,.J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 
•••••••••••• • ••••••n• •• •• 

I ';J-/,Jf 

I 7 J.'.'I. 

REMARKS, ,f'a,,y,t; p;,$.,,J 

11-, 
... l· 2.. 

Date 



Tun No. J: .... 

BREW 403 

DATE 

MALT ts·ff,4·-1•..,.~a--•l-~,&...-;r-.) 
ff/ /,t 

HoPs#/1(,_,.;e- f/0~~- Q,t,,. 4,,/,{ eo. .Jt? 
/.sZ. ,(J1 /.N 

l~/4.11/:l~~K~flrv.t17;r~-rJ~"-rtlli/ft ... . ,J_[ 
IJ.,I ff'~-:J,,t~,J.4'.~tr,.,,.z(IIJlf~g ... lJ.,,. .. $~A(.12 ... ........... .... ... ......... Jr_ 

9~ 
TOTAL 

~-.~:::1c.S'411~.~ ~,11f. .~ .. .e~ . .J;a:c: .... 
WATER 

Bbls. Tern . Time 
Ah 

Mashing in 7.1' /llf-1{) 11.:I?.} . 

Mah all in l'f g- J k/3. '. '.. 
Underlet / ., ...... / ',"D ........ .. /.l: }:J :: 

Finished mashing /&If .... /!-.::":'.'I :: 
Set taps JJ"ff ..... LJ'f .. .. 
Sparge J,2.~ .. J/,t 
Hop ~-
TOTAL i). '{ 

INTO KETTLE Bbl,. FIRST RUN lf·'T % 

EVAPORATION Bbl,. LAST RUN ":t. . ...... % 

OUT / lf j Bbl,. KETTLE TEST /1:.~ .......... % 

YEAST ¥ t'. .z._..: ~~/.Jf (~ »-4,.,.) 
Bbls. Date 

WORT INTO FERMENTER 17?·.<l .. i .... . /.1. . . J.. 
BEER lt,ITO CELLAR . /71.-~ )-t.S~ 

REMARKS, ,,f)~ -1'~ 
fH;t-<fu,/d, ~ 

Mashed in by,_,/. 



Tun No .. ~.: .. 

BREW 404 

cJ,u_ ~- 7-" 
................................ 

MALT ·1~·1 
HOPs/1.I/f'~ 1,,/~(Je) #~,y,. fl.,,,,.,54,./.jf}. ... ... ....... ...... JS 

/fl /J'l /ff 
/J-tJ~rteJ£7~11'Jtl,0)1ta.~ ~lF-<.,12 .................. t5": .. 
0-f ll~.::f~uP.J~.Mff..,;;rw,,,_.h .. &.!l{.r,o.. . .............. ......... }, t? .. . 

WATER 

Mashing in 

Malt oil in 

Underlet 

Finished mashing . 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION . 

If'/. 
tf'l. 

Bbls. 

Bbls. 

TOTAL 7~ 

Bbls. Tern . Time 
II 

7.j" H 1c 7 ()_ ... J.'.i'JJL 

/-t 9: . . ..... . }>.'I_()_.· 

/t /6'.0 .......... {'..~ ... :.: .. . 
If? I,. t I • 

. ..... .. U·J ....... ... (.I-/: I:: 
Jt't .... L (i 

l ..... L':!t> 
Jt}" 
FIRST RUN 

LAST RUN 

OUT . . . /3: J{,/4 Bbl,. KETTLE TEST / l · 'l 
YEAST#.I'.~ ~/7.t~~A4) 

WORT INTO FERMENTER 

BEER INTO CELLAR ·'. 

lfll t J .. ll·lr 
c1#·J .. J.,u· 

REMARKS, ,f°a,ye h~ 
Mt~tw.~ 

Mashed in by, ,t. tfJt~ 



- -~----------------- ------~----

BREW 4 05 
Tun No .. 1. .... 

DATE 

MALT 85"11-tll-. -I':~~~ :!:#.-;<Ii/: ,If~ .L 
/4f /,d 

HoPs~4/r~ . .t.~o~h-~~!:l. .. . ..... .. ... . ... ..l.i;;:, ... 
/f/1. ,IJ1' /.rf 

.d-.f~-7/WfV~,v,;,(,,~ok-. ,.tb d~~V ... ....... .. ....... ....... .. ... Jj~ 
/.JY /J-1 /J7 

,0 ,.l.ff~~oJ&"n;;,:~tt'~o.l#y,,,/.J,.,/ .. 1-4((.J:.;..... . .. ...... .......... ..... .. J .~ ...... . 
9tJ 

TOTAL 

~dt~ .. S~.12~ .. ,t(/~8.dl:.t.'l. .~ .. 4"'~ .. .... 
WATER 

Bbls. Tem . Time 

Mashing in 

Molt all in . t'!t ..... 11...:lf· .... ·· 
Underlet ar> ........... a ,:u'.·· 
Finished mashing Jtq ..... /kif.'. .. · .... 
Set taps U'l: ............ I .·J'.•·· 
Sparge .Il't .... ft6: .. . 
Hop .$- I /.fl) 

TOTAL ./ 11/ .. 
INTO KETTLE Bbl,. FIRST RUN If ·.t. . % 

EVAPORATION Bbl,. LAST RUN d ·,Z, ........ % 

OUT . j ~I[ Bbl,. KETTLE TEST / ,. . i':.r ... . % 

YEAST 9/l.f: Z,,.,.,.-(#f~J . /1,IJ~{~;n,~ 

Bbls. 

WORT INTO FERMENTER t'ifJo'iL. : a,1.r 
BEER INTO CELLAR t.7 1·E ........ t •.t'!.~ 

REMARKS, ,;/'a,.,;;c-

~t-~d~ 
Moshed in by, --tf, 



Tun No. 8 .... 

BREW 406 

MALT 81._ "ltJ-4 IP~ /J7 

Hops,//,(lf'_...::r,5,.t;;,?.:.,/<,f!V.-#.~~.,#~~.4( CIJ;L . .. .2£ 
P(il~ttfJf ;;7M~f;fl/;f"~· ~,.,, ~i,~:L . ... .... ... J .f. 
tJ .I It~ &.!e1ijt.~£1Jl.l/441f.~-;1t.ql;d/k. ~&w . . ................... .2. {? .. . 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

TOTAL 7tJ 

Bbls. Tem • Time 

u1-1~.,, ... 5.,.N ... 
U:.f. :1 .... $71~:: 

ti /8'1> 
jtll 

I J·8' 

11. Sr. ... Jt.8'. 
r 

1. 1.(f 

(-~ :: 
.~.JC 

.. t111·. 

INTO KETTLE Bbl,. FIRST RUN / f • /) 
EVAPORATION ,1•h. Bbl,. LAST RUN " ' ! 
OUT I ff .r.A Bbl,. KETTLE TEST I J. -tr .. 
YEAST 4' ..,, a; . /Jf iJk.) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls . .......................... . 

lB't? ·lf. 
I 71· 'J 

/t,C.f-: 
. L~-

REMARKS, /'t>-a' ~~,/ 
µ,;t',-(;/.,L~ 

Mo,hed in by, ,I.~· 



BREW 407 
Tun No . . f ... 

DATE 

MALT ff.np~•£:'!'!~:/,~ , -". 4~ 
/fl /J'( 

HOPS 414/f-4'<1K~!)II~- P.,,,,-$,.t.l( 10 . . .......... ................. .. .J<? .. 
.4-1. fft /f/ 

II~ ~r(.(J.J{;r~lf.-,;f(/9/sf """"• ·~· -S-«~t ....... .................... . J. $~. 
O.-i'.l('~.-5.~~,r~M;t'~)lt~.l).. .~~,!.,O:J . .... ··························J ·.j·~· 

TOTAL ·················jp. 

~.,.~:#SJ/,1~~~.tJf-ff .. d7~ . .t~ ... 
WATER 

Bbls. Tern • Time 

Mashing in ]~~··· 1.,' ·'11, . Jl., .. 1, .... 

Molt all in . lrL ....... Jt : J~ :: 
Underlet . ,, ..... J'lrD. ........... . U:.: .. '!': ... :· ... . 
Finished mashing .I' J ..... I), ,S.~2,.··. 
Set tops t>·7· fr ...... I: 2.'!,., '.. 
Sporge Il'i°. . .I{'? .. 
Hop . tJ- I tflJ 

TOTAL 11. 'i 

INTO KETTLE Bbls. FIRST RUN 

EVAPORATION .. t-i. Bbls. LAST RUN 0 .. J.'.J.-. ........ % 

OUT / RJ/4 Bbls. KETTLE TEST / .2'.. t} .... % 

YEAST t.111 , ~, a-;-~ llr~(~ iJ~) . . 
Dote ····························· 

WORT INTO FERMENTER ll'i': .Y i . .... 11· .?J '. .,;L. 
./54.:/'i .... '.: ..... . 

BEER INTO CELLAR . Ii{'.'? ............. l '.. '< .. ::u, .... 

REMARKS,/~.;;~ 

w·,,u-ld-~ 
Mashed in by, s~ 



Tun No./f .... 

BREW 408 
..i!... 

DATE fl,#• l' ;4.-L 
MALT Z,J" ~~~:.,f'J;~~ 1.1.1./M>;:f 
HOPS /U f;7-:f_,/~(/t)8~~ ,1,,/,!,{l,1Y;.JI' . y~ 

A-.£;t~/4i/.tJ~,q,:,,.,,t.r~,v- l),,p . .f/4,1~. . ............. .JF .. . 
~~.~~1ul'7~~({9'if~lbi~f.,O ............... ,tr 

TOTAL 
f~ 

~-.~: .. ~$J: .. Jt,.~~.S~-.,ll.~ .. /J~.-tr··· 
WATER 

Bbls. Tem . Time 

Mashing in ;,1· 0 t?I, ... ll'.Jt".Ali 

Molt ell in iro IJ-JL 
Underlet 

Finished mashing j(lf. ... /Z· 1-f 1. · .. 
Set tops "$ Jt8-. .......... j,11. : 

Sporge .U$'. ... U'i:. . 
Hop t. J~b_ . 

TOTAL 1). 5-

INTO KETTLE Bbls. FIRST RUN .. % 

EVAPORATION Bbls. LAST RUN 

OUT / J. .. Bbl,. KETTLE TEST 

/f:7 
() · I .. 

12,·f 
YEAST;&-1-f,k.,.., 01/~• (!tJi~%4y 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bb1s. 

l8~ ·J. . 
I tf/ '. ~ 

./1,H~ 
. .. i,3 

Date 

i.~:;~i 
::t?t. 

REMARKS, Ftwt -j{.:iZt::;,( 
pPt,-c,lul,~ 

Mashed in by, J, v/Jt a-.ZJ,{. 



Tun No.// ... 

BREW 409 

DATE 

MALT 'iJ'J.)J, !t:! §J_~.J 
$./A-(/-D ..... .. ... . .... JL 

/fl /.f/ /J7 

ll--~-;?~~71¥;..{,Jr-+4{/P.J~~·~,f,#<,p;;; 

p /.IJ,,,, .. ,"'!'::-.d~RJ4:~K.~#~..,,_lf::,, ~.u-. .. ··········· ..... .. .l ... ?.' 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE l f I Bbls. 

TOTAL 7.?J 

Bbls. Tem . Time 
Ah 

)'~-_ Ut -t .z. ...... j ~1,J:L 
!J -. l '+ . 

···················"······ ,,(> ......... ~~·$.?f. ·: 

r , -, -r .. ?. · ... ".~.'. .. :.· ... . 

j -

t l'J 
FIRST RUN 

··········· .. t. ... ·.-2.r .. : .. . 

l 'l •:J % 

? Bbls. LAST RUN d .... % ... .. EVAPORATION 

OUT f 9-.J~ .. Bbls. KETTLE TEST / ,Z . ~ •j ~,? .... % 

YEAST &J: ~: .. r ~~..t, P¼ .. 
Date 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

I'l-.~: i : . 11N~ l n4.1t-:'.1 .. . 
......... L7I:i ......... . 2'.'.J .. ' )':1-1. .. . 

REMARKS, ,,;f?p.,,;r %~ Mashed in by,~.~~ 

';(4.i-;-u-/d~ 



Tun No.ft ... 
DATE 

MALT 9J")g-.,4/,..,.7.~,C:tm/16-:.~.4,:v 

BREW 410 
..;L_ 

T'.~I1.X? 

/$7 /~-, 
HOP,,,;/,,///~ ~,,/~!)N.,~ ~(($:) .. .J.P. 

,114;1~j:k7.,~~f;,rl-/.b~~c::) ···················· 
,p,///'~~(t~J?jy~ff~,,Jf444-/J,,d.~(l:J. .. ...... ........ .. ....... ~~~···· 

TOTAL 
j't) 

.. ,J'.~.)~/.1,.~.~.8,d,{.fll~.~.i,~ ... 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Bbls. Tem . Time 
/I 

JJ· .. 111:'tZ, J!.:RY 

l~'l ........ J.J,·/r'. 
1 c LS-() . ..... a-Zt 

L('f. .. .. L?: 1:-i t • 
Set tops 

Sparge 

.L~~t. . .. I'. Lt. .. : .. .. 
;,.t ... . Ltt 

Hop ....... t '. / 1,f" 

TOTAL 1.1. 't 
INTO KETTLE Bbls. FIRST RUN Ip. t. 
EVAPORATION Bbls. LAST RUN " ·J. 

OUT / S-Jf Bbl,. KETTLE TEST / }•fJ 

YEAST h 1.- .. a-:-/1J.r~~ h~J 

WORT INTO FERMENTER 179-$- 12. ·1. .. 
BEER INTO CELLAR I '7tJ• 9 J, 1.f 

REMARKS,/~;,~ 

~'1-u-M~ 
Mashed in by, ,/J.,1,4~ • 

% 

% 

% 



Tun No • ./:J. ... 

BREW 411 

MALT 8"', 
/S"f / J7 

HOPS .. ••··•···················J··r··· /.rz. 1r1 Irr 
P·~:if-;;,--~CLt1J~7~K7f!'?Jltf.+~ll,,.,,1~:J . ......................... -6.).~ 

P~~:&4t•;;rW2if;yMK,..,,,rf£/A-:- ,,,.._~<J" .. L fl. 

WATER 

Moshing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop . 

TOTAL 

INTO KETTLE 

EVAPORATION 

t'J I 
l 

Bbls. 

Bbls. 

7tl 
TOTAL 

Bbls. Tern . Time 

IY'l. 
..... 1, . /.Fftl ... 

J&'f 
.N .·ft .......... (:If(··. 

. a~ ... J .t .. &-
t ...... J''.~ 

1..tr 
FIRST RUN 

LAST RUN 

OUT .. / 9:.Jf: Bbls. KETTLE TEST / ,{ • .Jf ................. % 

YEAST . & J, HY,,:, , ..--r:-_~ / .l.J : b~) .. 

Bbls. .. ... ..... ..... Bo lling .. . ...... Date __ _ 

WORT INTO FERMENTER l8Lgi ll:lr 

BEER INTO CELLAR /7'3•) ......... J,j ' 

REMARKS, /'~;t,~ Mashed in by, _,$. ~a..,,..-r · 



Tun No./'/ .... 

BREW 412 

MALT 9.1·8-f~ -,/~.:~ J'.(4-1?--:; 
.. b .. .fd.,e,.e~ ............................... 

/s~ /fl /.rt 
#~ ~.,p.lltJ'7~ff~~K.~"f /b ~./.~(/Q) ........... . . 

.t'1t:~-:14-~0J'P'M&~ ... /h~(,£L ...... ...... ... . . -tL .. 
TOTAL 

9~ 

~.,6·#$#a.~~.~~H# ... /~ .. .J~ ..... . 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE / 'J t) Bbls. 

EVAPORATION l Bbls. 

OUT I '6:? Bbls. 

Bbls. Tem • Time 

,r . .1u~l1-.. ... /t·i?.r 
ff P ......... /1_,/,! ' . 
l'i'" ........... l~:.JJ .. :· ... . 
i,a ......... a:Jt· 

....... JJ·r ......... IJt.·.'. .. . 
/1,~ ... L,r .. . 

( .. /~~ . 
Air 
FIRST RUN 

LAST RUN 

KETTLE TEST 

).t,,'J. 

t,·) 

. I)'. 9 . .... % 

YEAST 7, h-, .. 1:u:. ~+-y 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls ........................... ~-~-1.\\!:l_ij ............................ Date 

18/ · l . l.l-.16 . .... i ?J""::l,P; 
/ ld ·.?- £. '}$' ,. 2.t 

REMARKS, W if~ 
~,-4&,I.~ 

Mashed in by,~ 



BREW 413 
Tun No.J.r .... 

DATE 

MALT ... ./.~.tf! ..9..;r} 
/.J? /fl 

HorsR-l~~~(io)N~ #,,,,, ~~1/.f./ir ........ . .... .!l.L 
'.I' fl'71'~0'7!!'-Mff~V#~~ .-:lb:,.~.( . fJ:.L . ..... ........... J. j=. 

,/.,7 /J'l /J·,t 

ff~r:!./,,l,.j;,{/JJr'7f ~/1'.~A',4:u P,.,. $~VO ..................... .... .2. ... t'.. .. . 
TOTAL ?t:7 

WATER 

Bbls. Tern • Time 

Mashing in 7.r N~ · . .72. .... J.~-.:U. ... 

Molt all in. .. ff] ........... ,f:J,_c1 
Underlet 

Finished mashing /Cl ........... ? .. JJ 
Set tops Ir~~f. ..... {'tL 
Sporge . . f},'j. /{'i: 
Hop t ...... /If:()_ 

TOTAL J.Jr 
INTO KETTLE Bbls. FIRST RUN ... % 

EVAPORATION .. ,1•fz... Bbls. LAST RUN • / .................. % 

OUT / ?.f"/4 . Bbls. KETTLE TEST / / •J ...... % 

YEAST JI'(·~. ,a;°£/.1A'.~(;__~~ ;i!.,,;f:-,,,) . 

Bbls ........................... ~.<:1.\\!~-~ ... , ... ................... ... Date 

WORT INTO FERMENTER 181.·l ! .. tl-t 
BEER INTO CELLAR . / lJ.·'? 2,:J 

REMARKS, 7~ Mashed in by: 

,/:.r4 u/~ 



BREW 414 
Tun No. l.. 

"9.M?.1 ·.1 ·"4:S,#JJ. ~"8~.8,..,,t4,t11,~d"~.~ ··· · 
WATER 

Bbls. Tern . Time 

Mashing in 1~- a,-11, a.,QL 
Molt all in IJ·P .... .... /J.,Jt 
Underlet IC .. /8'.tJ ..... .... . .. l!:}'1 :: 
Finished mashing IOI . ..... .... /2:j"O '.: 
Set tops .. u·t .. .... .. J:2-~'.· 
Sparge U.'t. .t.tft. 
Hop t J'-'~ 

TOTAL J~ !;" 
INTO KETTLE Bbls. FIRST RUN .. % 

EVAPORATION Bbls. LAST RUN 

OUT / lf .J/4 Bbl,. KETTLE TEST / • .. . .. % 

YEASTX!-S ~(?r'~dj /1.p-f! (~ .. ;?4-,,} 

WORT INTO FERMENTER 

....... ........ ~-~!~: ... ........ .... ....... ~-~-1.\\~JL. Date 

/'iU·S- .... a,.tr f i~Ji? 
BEER INTO CELLAR U 9. 3 . J,Jf1' ~~g~,( 

REMARKS, H"";c -h~ Mashed in by, .t. /)JI .,.;tt/ 



Tun No. ,t .. 

BREW 415 

DATE 

MALT ~J~'/-4, ,/,""";i~Jt_~:~~-,. 
HoPs h~eo... .. . ....... ...... ...... . ... .2..L ... . 

/.f# /.I?' /.;y 

I.J/.~~(fd)~~ff-C~~,,.. .,µ_1t,(d.2 .... ... J. j~. m /,.,, /.1,?' 

P ~,r,.,.,.,r::/~&?";;,,.M,r~,.-",ff ~-.~.. . .............. ········•·•·Jp .. . 
7'7 

TOTAL 

WATER 

Bbl,. Tem • Time 

Mashing in /(('l), ...... §'.l..-l. 
Malt all in In ....... § '!}" 
Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

I' .... Jftl 
J&f 

Irt 
u.t .... J'~ 

( I 4" 
J lj-

INTO KETTLE / 9 / Bbl,. FIRST RUN 

EVAPORATION '7 Bbl,. LAST RUN 

OUT / fr lf Bbl,. KETTLE TEST 

YEAST '1(/Jf) , ':c <Y-": J? /1,t j(-4--, .) 

WORT INTO FERMENTER .. IR}: t? 11:7.r 
BEER INTO CELLAR . LZ'J·f ... . ~- ~-

........... l?.~!e 

1?.~:!,?~~··· 
~1"' 

REMARKS, #~-;if~,( Mashed in by, / 

w-~ 



Tun No. J .... 

BREW 416 

DATE 

MALT '!,~ .J.'J',#_~J"I 

HOPsd.l/t'--,t.,5,,,.1'.""7(!.0~/b ;{4~(/_0 . ... ..... ... 3() 
/rl. /fl /I~ 

A,pr ft~;;rllW-ff,ft,dP)J~ d.44;;; .. ff:~ 
/J . .l/f....c.-l~.t:,u!!J~/,/,."J.lt', •• 4.1P)1,1_~,. th. M..tto . 

TOTAL 
9'1 

~ .-J.::#Srdta#.~~.S-4,iH.ff~~.t/·· .. 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

Bbls. Tem • Time -,~- 1,, . .,,. 12.,.a~ .... 
1x1 .... ...... 1:r~x :· 

11 ferP /J,:'1F'. 
/'2,, .. ..... O .. ·J:f.· .. 
lfB:~'I j•l~ ~ 

O<r It a-
5- /l..ltJ 

t2'f 
FIRST RUN 

EVAPORATION t /z Bbls. LAST RUN p ' } 

OUT / ff' J i Bbls. KETTLE TEST / J_ • fj-

YEAST h/1,,2.-,(91'~:)/N~~ h-6-) . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, #',:< 

Bbls. 

l'il•r 
/7!·:l. 

. 11-1. .. 
.. Lr 

Date 

i~;.? 
~'.t~ 

Mashed in by, s~ 



Tun No, .If ... 

BREW 417 

DATE 

MALT 8~ 7#,,lf~?-'t:-!:~ ..YI--!. ,fl,,.# 
,,., /J1 

HOPS ,Q.,/,~~~f,,.)H- d.,,., ~(/§) ............. ························ . .I.£ .... . 
,/2'.l /J1 /,r/ 

,/J. -'if"'?-r{f'%:f:rMlf_~1'fr4<.4 d~~.;t . . ..... ..... . . .. l..f.. ... 
fl ~Jf'~ .. M¥e!i;?Mlf.~1/.llu,, p., M._,t,,,£?., C) 

)' Z) 

WATER 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE lf' I Bbl,. 

TOTAL 

Bbls. Tern . Time 
Al't 

~s- . a,-u ·••·• IZ·P 
(J:O /1.· 33 .. 

. .... /t.. rt0 ............ /Z..·.t3' 
J' 'J .... J • (JI/ .'. 

..... /rt...········· .J: .. !!.t. 
... IJ 'ir .... L{f 

..... . r: ... ,.~o .... 
J.2- 'L 
FIRST RUN 19-7 

EVAPORATION / i Bbl,. LAST RUN l!/1 . • / . . ... % 

OUT / Jj-:J/1,, . . .. .. . . Bbl,. KETTLE TEST / :;. ' J .. . .... % 

YEAST lftj~, ~(.i;r~-)j].4~(~,l,f{~;J. .. 

Date 

WORT INTO FERMENTER ll'i, .. 9 f .......... ll:.lJ."":. 

BEER INTO CELLAR .. Itt·S-.. ...... J .. n: :J ~.,( 

REMARKS, yl'"pt- fl~ Mashed in by:.,&'.~ 
-µ-~ 



Tun No.~.~ ... 
DATE 

BREW 418 
d_ 

,».AJ..: l,f"I!.? 
MALT f)i /I~ ,4'. .. ~{M J'j-,!f_,4!,..;:r_) 

/.J'J /.s-1 
HOPS ,l~,_;e-:f~to_)~,- ,lb -:5~~ . . .... .. ... i £ 

~./ ,l~(l~~l,lu/4/f~f il,,,.,. A-6 il~f;/~2 .... ........ .... ). ,f 
4'J/~~4j;,Qq)?~lr~ON.~ lb -:Mi (fl .. ) p 

TOTAL 
71) 

WATER 

Bbls. Tem . Time 

Mashing in n· J~'-~1t, ... 6~.JX .... 
Molt all in D·~ .. 1:./:1..Y 
Underlet It .ttP .. ....... fd.F: '. 
Finished mashing /(7 t,/1,. 

Set taps o·s- ... .... ti¥-.: .. . 
Sparge 111 .... Ut 
Hop .s· .... /':(_/;_ 
TOTAL 1.) '{ 

INTO KETTLE Bbls. FIRST RUN /9•7 . % 

EVAPORATION { }z. Bbls. LAST RUN d·t>Z .. . .. ... . % 

OUT . / IJ-Jf/z. Bbl,. KETTLE TEST 

YEAST w /() , ,,,,-;rd a.r-1~:n,4} 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS cAl',;t; }'~ 
IM~ 

...... ........ Bbls....... ~~.[\(.~-~- Date 

I 8:l·(L .: . ll)'X fj;i£;:~ 
I 7~ .5- .... ,J.1.>· ~?'·{ 

Mashed in by,../f: 

% 



Tun No. J .... 

BREW 41 q 

DATE 

MALT /)(/f.,#.1~~~1.l#c ,-,-, 

HOPS /1,,/_I(~ ::/~(!,:.)~ ,0,,,.., ~(f.t:) ............. ··••·•• ············ .. .J'.tL. 
ft~ ~, /Jt 

'" jf~[/J;)J.1'7~r~I( .... Q.,, ~#(,'!) . .. .......... ... .... ... ........... :tr 
/2~ ,/.J7 /JT 

1?.~~.~vv.r7M1r....,zt/,11~ ,q,,,._-:µ,{,w_ .... ... ........... J_j~ 
!l" 

TOTAL 

~-.~:# .. S1..4fJ..~-P~.<S'.4'..fl/~ .. ···~··· 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop . 

TOTAL 

INTO KETTLE 

EVAPORATION 

Bbls. Tem . Time ,., 
7~. . JI'· r; ... .ll.·~.J. · ... . 

11.-~ . . .... .. a.-.1.~.-.:: ... . 
.. J' If" ........... L','.lt:· 

. lO ..... ..... 1.2.. .'.lf'. .. .. . 
/J'.f ···········. J .·J.~ .... 

J~'!. lt'a-
r .. L':'CJ 

1 l'f .. 
FIRST RUN 

LAST RUN 

OUT .... l f J-f: Bbls. KETTLE TEST I): .tr ......... % 

YEAST /;/J, {/;,"~) /7f;1!~ »,4..-._) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. ~-~.l!i.~.9. Date 

I .. L77'.l :. a '.i.1 - i i!.4..:.J.: (~'.. 
... I ULO ................ J'. .3 . .. ~ .'1. 

REMARKS,t,/'"pt-ft~ Mashed in by, s~ 



Tun No. 7. .... 

WATER 

Meshing in 

Melt ell in 

Underlet 

Finished meshing 

Set taps 

Spcrge 

Hop 

TOTAL 

DATE 

TOTAL 

Bbls. 

BREW 420 
.ti. 71~,J.l •. 

Tem • Time 
)I 

7J· p,,~rt .... 6':-.'N .... 
(J'D ...... $:It#~ . 
If" .. ........... f,,_i~ : 

JU, ..... l:/1 .:· ... 

Jft ......... {•J( I 

/1,S: ... Jtt 
6:{ JI-ID .. 

,<)Y"i 
INTO KETTLE / f / Bbls. FIRST RUN / '/ • 

EVAPORATION ( Bbls. LAST RUN /1 •/. .. 
OUT / ,?J~ . Bbls. KETTLE TEST /J ' J j " 

YEASTA.i'll• 7---
Bbls. Bellin~ 

WORT INTO FERMENTER , ... tn I : .. . /;, .n· 
BEER INTO CELLAR l'!:J.<; ....... 1,./ 

Mashed in by, s~ 



Tun No . .. ff. ..... 

BREW 421 

~,i'..-!.6'~/-l.~~$'~,!lf:.~ ... /~ .2~ .... 
WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

Ip tJ 
(-£ 

OUT I B'.J-i 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, / p~ 

Bbls. 

Bbls. 

Bbls. 

Bbls. Tem . Time 

u·(). . ... a. !l. .:.· .. . 
(9° ·········· ~- .Jt .. '. .. . 
/t:J 

./J''I .............. L:/f. ... : .. 
I)'/: ..... I''t.. 

( IIID 

.1 lJ-

FIRST RUN I?• 9 
" % 

LAST RUN " ·o % 

KETTLE TEST l:J. .7 "" % 

Bbls. ~~_l_!\~JI. ···············.··············(?.~!~ .•....•........ 

/71· 'I : .... 12·:J.. .... i,n4.J'l~ .. 
I V:'1 3· o _.~E~ .. 

Mashed in by, ,A. t:1)y,,~ 



Tun No ... 9. .... 

BREW 422 
J._ 

DATE fo,JI,: J.l .. '. .... 
MALT en' 4,- cf:"'' .. H.J'.4: ... ~j /~._,,=• In 
HOPS ,1.J,l,r,....:-..1~(!}#~.d~. -t!....M.<LO ........ ........................ J .. S .. . p:2 4·, /6'1 

11.l;(~&~,/4;il4.K.~11)#~~./k..M.((I]. ·························l·S··• 
4Jff~-d~j/Ltl~~d;(V#-./h,.-54<n ......................... .J..t? .. . 

TOTAL 
)tp 

WATER 

Bbls. Tem . Time 

Meshing in lr l(t~lZ.. ... j\flL 

Melt ell in .. /fl ... .. ...... .. . f:1 .. ".~ 
Underlet f ( 1.flJ ····· ...... !J:: ~"'. 
Finished mashing Jt't .. ........ ,t ·[~: .. 
Set taps .. ... .. J4:?. ... ........ ~:}L· 
Spcrge llf It? 

Hop ..... f / 4(J 

TOTAL ~,<If 
INTO KETTLE Bbls. FIRST RUN 

EVAPORATION Bbls. LAST RUN tJ-fX ... . ...... . % 

OUT ."'-. / flC Bbl,. KETTLE TEST / '. ?. . . % 

YEAST#/Jt. h-,:~-dJJJ·~h,,.M,,i ~~). .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, k ;r~ 
-/lit'cf~~ 

18°/-$: ... iJl•)J~ 
I 11:, -t 



Tun No. /// ... 

WATER 

Meshing in 

Melt all in 

Underlet 

Finished nyfl,ing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

191 
7 

Bbls. 

Bbls. 

TOTAL 

Bbls. 

BREW 4 23 

Tem • Tim 

/U·?J. //./()_ .. 

0-l ..... J!: .Z" .. ' 
/ilJ ........... l~-'!f) '. 

JO. 
/S-fJ 

.. l!.fL~ ... 
.. Ll.f:. 

/l i' .... ff&:. 
b· ... /JI.D 

l'-'f. 
FIRST RUN 

LAST RUN 

OUT / /J',¥ Bbls. KETTLE TEST 

Ir. 1J 

d:H-: . 

17-.y 
YEAST HI· cZ"_~jl_J~ ;14,,.,; 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,,f'~ 

Bbl,. 

llS· 1 
. /6t · g-

Mashed in by: 8 
{Mg. 4,IP'-



Tun No.//.... 

WATER 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

BREW 42 ,1 

Bbls. Tem • Time 

U lll-/.Z. . ....... 7~ .. ~.l. .. . 
ff}._ ........... 7,Il:L''. 

I'- Leo ........ Z·]'t: 
ICL ......... Z. .. 'lf .. .. . 

..... IJ?~t .... .. r;.1.r .. : ... . 
J).). ... l{'t 

7 ... L':t~ 
J..1 I 
FIRST RUN 

LAST RUN 

.l /J· J 
C>' 'f 

... % 

. ....... % 

OUT / 7 l Bbls. KETTLE TEST I J · e f . . .... % 

YEAST id,, J. 4-dfJJ ;,Ik) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

............... ~-~!~:.... . Bolling ... 

/OJ. I .. . /1'. O 

I t.P'.7 .......... ).ij 

Date 

... !~"'-13::!' ... 
~?-~. 

REMARKS, ,f'a,,;t .;;~ , Mashed in by,~ ~r• 
ffe't'i'Md tiN-~ 

#I~ S~~ 



Tun No/."-.... 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I 77 
7 

Bbls. 

Bbls. 

TOTAL 

BREW 425 

..'l£ 
..... 

1.r 
'J'j-

Bbls. Tem • 

7eJ 

ll 

/l7t· 7" 
1~~1 

J'io 
/6/ 
lj"g_ 

/J ), /IS-
i 6 ... /':'tJ . 

-2 I 'f . 

FIRST RUN 

LAST RUN 

ZIL 
'l:.J.). 

.... . l· '1..lc .. .... 
tJ:?:: 

...... t~~·-

OUT / 7() Bbls. KETTLE TEST 

J.p.9 
0:,. . 

/ 'J . .1 .... % 

YEAST /1 }f. ~' ,-,Y.~j),J'. ~,,l ;n~: 
Bbls. Balling Date 

WORT INTO FERMENTER 

BEER INTO CELLAR 

f]l ·8 i ..... . /J..'. .0$'. . 

/j"f-'i ............. 2:.5· 
~~:Jt~ 

., It> 



Tun No. /:J. ... 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 177 Bbls. 

BREW 4 26 

Bbls. Tem • Time 

71' . . l?J/~., .o .. ..... 7.~ 
. /f P ......... ],/! :: 

. l .Z /.ill ...... .. .. ]•JI :: 
IU .. ..... L'P, ·: 
flt. 

. Il.1 ... Jij" 
'1 

). I -l 
FIRST RUN, ... % 

EVAPORA T/ON . s IL Bbl,. LAST RUN ..... tt: 1· r .......... " 
OUT 

YEAST 

/ 7;,;,_ Bbl,. KETTLE TEST tl · f ··••· ············ % 

h .t , .. ... , .. r"J<.~ .. lt.~.'.'ft~.»~J .. . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

............... ~~!.~:... ~.<?.~(\_r:,Jt Date 

t,'N ..... ! ... IJ ,o~~ :r&,i.;_,:·;~~: 
.IJ'9•9: ..... J•I .!,Jl~. 

REMARKS, /w-;r~ 
JK:M-M,,l,~ 

Mashed in by,s~ 
:J.rS'~ 



Tun No . .. / ... 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sporge . 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I 1 7 
C 

Bbls. 

Bbls. 

BREW 427 

Bbls. Tem . Time 
Al'I 

(j· l"-t·7~ .. (J'Z, 

/,fl ....... J· .. "..r .·.· ... . 
I]. . JS-t> ... 7,2?: 

... . Jtl .... ?-JJ·:: 
I J· 7~1_ .... J:.~.J.~ ... ·.· .... 

/JJ. lt't 
I l. / 't{) 

1~ 1 .. 
FIRST RUN 

LAST RUN 

OUT / 7 / Bbls. KETTLE TEST 

J_ I. •'f 
I) -;-~-

/ J. J -~- . % 

YEAST .~f)-.k,,,,,., , ,,-y,_-!, jJJ~ ~~,l.p_,kJ 

WORT INTO FERMENTER 

............... ~.?.!~:.... ~.<:1.1.!\!:1.~. Dote 

17:J-tt .:. I.1. ·P . ·r~ ::;±.::. 
BEER INTO CELLAR /(t-,l 1.-t. .. / J.,... 

REMARKS,~~%~ Mashed in by,.,,{. ~-

~f/ u4'-



Tun No. l ... 
BREW 42~ 

~.,j'.eff,M:11,~~.84,llt~/~,g,~··· 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop . 

TOTAL 

INTO KETTLE 

EVAPORATION 

/ft)_ 

t 
OUT .. Ilflf 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS,/~ 'ft~ 

Bbls. 

Bbls. 

Bbls. 

µ1-c.,M.av.-~ 

Bbls. Tem • Time 

... lr ... /f'I:/!' /l•l! ... . 
'Ht ....... a·.!.L:.: ... . 
(8-D .. ..... l~:f!': 

.l{'f ... f'l<.11/: 
o.:t: 'i ..... . J: .. tt.'. .. 

... /), '? .... /(~ 
C I lftJ 

i.2r 
FIRST RUN 

LAST RUN .?''./ ..... % 

KETTLE TEST U:9}· ...... ... .. % 

Mashed in by,-#, /?Jt~ 



Tun No.(/_ __ _ 

BREW 429 

DATE 

MALT 8!]()9, ,4 ,I, ~.,/.(_~ ]f_,.-~112,;T.,;;> 
/ft /.r,r 

HOPS.0..fff'.-t"~(/o.)~ ,S.,,. -:&:-U.(J.Q .. ...... . ............. • t .r. ... . 
/J•Z. ,irl /r/ 

,O~;f~(D)L~~K~~l(~f!... -r!.~C''l ····· ), L .. 
1/1 /n /.r,r 

4.4.lf~f-#;fe<>.Jf';;, ~lf~(Vi'f...,, R-,, ~(J:I. ,..t () 

TOTAL 

WATER 

Bbls. Tern . Time 

Mashing in 

Molt oll in 

Underlet 

Finished mashing 

Set taps IS~... . ...... !:. ~.':''. ... . 
Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

l?I 
( 

a 9. i,,. 
., .... J'i~ 

Jlt 
Bbls. FIRST RUN 

Bbls. LAST RUN 

OUT / ,. j: Bbls. KETTLE TEST 

YEAST hi~· 7,,-,, /!l'.~~~.I 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS,/~;?~ 

/),,,1-'la,.,t.,,l~ 

/S--'JtJ .. : .... .11-.1r .. 
U'f:•if J·W 

Mashed in by:~-



BREW 430 
Tun No . . I:/ .... 

DATE 

MALT BJ'.97-#-l-,fc:4 {()~/)~ ~JI' 

HOPsD~1r~&.17 (lv1t~.,o,... .. -:1~.ru.,J ............................... J.P .... . 
b~~~u%;7~~JJ!',,,._/k> 111fftoJ . .. ... j~= 
o .f If~ &..£.t;ft.t>J(;;,'Mlfd<tef).t!~ -lh (fL 

TOTAL 9tJ 

.. ·.6.:~S4.1J##~.s-4-l1t.~ .... /J~ .. J#··· 
WATER 

Bbls. Tem . Time 
Al' 

Mashing in .. .. it.II~}() ..... /2, ~[ 
Malt all in IHfr ........... /l.·Jf .. ·.· ... . 
Underlet II n•p ........... IJ..· :/f:: 
Finished mashing /4.J, .. ....... /L/? ... · ... . 
Set tops l l 1 ... Jl"t ........... I:/:/!. ... ·.· 
Sparge ~- I.".~ 
Hop ... 1J¥. 
TOTAL 

INTO KETTLE FIRST RUN 

EVAPORATION LAST RUN ·.2. . 
OUT .. /JJl! ;l'. Bbls. KETTLE TEST . ll'. 'ii ...... .. .... % 

YEAST ~lb· k,, rd. ltr#'(~il-4:.y 

WORT INTO FERMENTER lli,f ... i .. .. lt,2J: 
BEER INTO CELLAR f l t( ..... . l. '. I 

REMARKS, /~ #~ 
µv,c,4t.~ 

Mashed in by, s~ 



Tun No . . ,f .... 

BREW 431 

DATE 

MALT ea ifr....(,(,~?,,4,0,:..,, J"J'.-:44,,tJ 
/.J1 /SI' 

HOPS 4/~ -1' ,-X ~t[)jf,,- .,g,,.,. .:fJ...t(t'.V . . . . . . .v: 
/.J".i • /II /.n 

,IJ.~jJ-~d}."if';;;,r~K~PJ.a4-. .(¼,6~,<(.0 .. . .... ................... ,2..£ ... . 
/21/ /.JY /p 

8,,,~-""<12. . .............. ............ .J.t? .. . 

WATER 

Mashing in 

Malt all in 

l.Lnderlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

/91 
t 

/~ .. f 

REMARKS,~~~~ 

Bbls. 

Bbls. 

Bbls. 

p1 u/tl 

TOTA L 
)',?J 

Bbls. Tem . Time 
,4 

7J"' /,..t-•)'_O /),~( 

1".ls- .... a-1.J.'. 
/t //JP ........... n, ] J~ 

ft). 

/J1'~1 
1,;r ... Itt 

... J'f_l 

., i If . 

FIRST RUN 

LAST RUN 

KETTLE TEST 

,1 () . ' 
(J) ',Z. 

I 1, ,J .... % 



Tun No. f ... 

BREW 432 

.. J'.~S~/.1..""! .. d~ ... $.P4!-1.1:t .. ... /~ . .J~. 
WATER 

Meshing in 

Melt ell in 

Underlet 

Finished meshing 

Set tops 

Spcrge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

Bbls. Tem • 

7$" H•c1~ .... .11.'../L. 
/l!'t ..... u,.g) :: 

It l'i~ .......... l!,•. '! I :: . 

ltJ .......... .. l)•!/J'. 
.... D·tt .. ........ .. J: .. J.t'. ... . 

ll't . 
~. 

. ..t. 21/ 
FIRST RUN 

LAST RUN 

),/'. 2, ......... % 

t,. I 

OUT .... L8J/4 Bbl,. KETTLE TEST ....... Il· 9-J. .% 

YEAST .'tl.Ilc .. ~.(~11,•,k')l{~ .. . .il4..:t; .. 
Bbls ........................... ~.«:3.\!\!')JL Dote 

WORT INTO FERMENTER ll'r'. 9 1.r~Jr ..... t 

BEER INTO CELLAR /71 '.J ..... /.·? ··If 

REMARKS, /I~ if~ 
µ,.~pl~· 

Mashed in by, -i'. /)It~ 

.,; 



Tun No. Z .... 

BREW 433 

o....a. ()A -r-~ 
..... . ... . . . ........... . , ..... , .. --~~ DATE 

MALT e.1.,,,, 4~•4{-~§1,,a, ~s-/ 

HOPs/!~K~-#.~o/1~ & 0:) . ... . .... ....... .1.1-:-. . 
/Jz 4, 

ll•-'9~tJ~~lt'.-:flrvJ"t'1µ.~<;;J ... ...... . ...... . 1..£ ... . 
OL/f'~."J/~(Efl}~~. ;t,..,,n_J;;~ -lb. ........................... J.~ .. . 

WATER 

Mashing in 

Molt oil in 

Underlet . 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

TOTAL 
7cJ 

Bbls. Tem . Time 

7 g- B1t· 7tJ .. ll·PL 
l'-11 /).j,E•: 

. I .:J . lS-:-' . ........... U.: lf.J. :: 
jlJ. . ..... I l.'. . .. ·: .. 
!Sf ....... I:lf: 

I_~'/_ Ii Pr 

.? ..... J'1~ .. 
1. 1 Jf 
FIRST RUN 

LAST RUN 

KETTLE TEST 

l'l-.1. % 

O·/ .. ...... % 

I .Z .:.'t .. .... % 

. .... , ..... ..... .. .... ~.<:1.m.r:i.R.... Date 

. . I 8it) · ' i IL 7.J~ l .. 
l 7 L· !J· ... .... I r~ - ·· I't~. 



Tun No. 8. .. .. 

BREW 434 
.ii£ 

DATE . ~,,,./,J'; ;g.) 

TOTAL 

~.-J~#S412.~.dl~ .. S~hll:f!/~i.J?.f= 
WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

I ?o 
J"/z. 

Bbls. 

Bbls. 

Bbls. 

7,-
Tem . Time 

- /If 
It~]~ .... . J .. '..J.L ..... . 

..... j~ l•O'. 

... .. .... I·J.?. .. :: .. . 
..... .... l:J,,t~ 

u·•t:r ....... ?.:. r.t .. 
.a~ .... J~t .. 

.. J'. ... L'!O.. 
11 11 

FIRST RUN 

LAST RUN 

OUT /lJ:.,1,/,/2_ Bbl,. KETTLE TEST /.,<~ . % 

YEAST .I; LJ '. ~ r:/ /Jr p4:y . 
... ....... ..... ~.~!~:... . ·········~·~_l.!\~JL 

WORT INTO FERMENTER l£o•H i . /} '.1,S: 
BEER INTO CELLAR I 7t·l .... .. ...... ~-ar 

Date ~:;;~: ·, Jr± . 



Tun No . .. f. .... 
BREW 435 

. ... x.?~ .. 
MALT 0-~,n.4.L,~l·(;l:,,. ,.,,.,,, 
HOPs/J./,1'-:t. $~[)~ ~4,lf") . 

/J) /!,"I /.,7 
~.4:n.~,!4(/!)l:7.~/r,,.,;t(/o.);r. ... .,,, .~ ,d../'~<4v . 

/n /r, /JY 
,If;.,,? .,,µ~Jlj;-~ /(~~ p,. ~-<. (Q .. 

. ...... Jo ... . 
··········· J .£. .. . 

...t..1-

TOTAL 
fCJ 

~J.·~r.5'4:./.1. .~ ... #~.~ .,..t~~ ... /~ . .tµ=:. .. 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbl,. 

EVAPORATION Bbl,. 

Bbls. Tem . Time 

ltl/•7P I%•!)().A;if 

!'1 'i'. ...... 11.,lQ 
/J ... / .B'D ........ (J,:''.'!~ 

[t J. .. IJ,:XL :· 

/J· r~ .9 ... J c2J.: ... 
1.tt.. us: 

L 
.t 1 r 
FIRST RUN 

LAST RUN 

..... % 

..... % 

OUT / 'fJ/ Bbl,. KETTLE TEST / 2. • f'~ •. 
YEAST N J· ~c?r'-/.&1J:$:!t~ 1J~.J 

WORT INTO FERMENTER 

.. ............. ........................... ~.<;l.\!!.~JL.. Date 

l.,_'l .~ ..... U,1-J~ ... i~/f.~ 
BEER INTO CELLAR l' 8'°'.'l . . .... ... 1.· ZJ• ' '. J? "!. .. 
REMARKS,~;;~ 

~,,. C#-1,,1, 
Mashed in by,~- ,/J~ . 



Tun No. /Oc. 

WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashirig 

Set taps 

Sparge 

Hop 

TOTAL .. 

INTO KETTLE 

EVAPORATION 

/f/ 
C 

Bbls. 

Bbls. 

BREW 436 

Bbls. Tem . Time 
l'4 

Jr . . J~Jt:'f() .... . t.,nL 
.... I'::f. t ......... C .'./.~ .... :.· ... . 

ft Dr" .......... t.:.:':'D_'.'. .. 
ICJ ..... .. CJ"J .. ' ... . 
U~fr ...... .... L 2,J.:· .. 

/},~ ... /.tt 
t ..... .. L .LI.P_. 

-ll!,-
FIRST RUN 

LAST RUN tJ·J .......... .. ... % 

OUT .. ./:il!J '... Bbl,. KETTLE TEST 11. J,r .... % 

YEAST /IY ,2. b ~-:£/i.JL-! ~.t &4--J 

WORT INTO FERMENTER /7?,.r : ./1-N.~ 
BEER INTO CELLAR l'JLL . .. t-2~~ 

Date 

/)ba,,./1,=. 
., )'1~1 

REMARKS, ~if~ Mashed in by,..£. ~-
Jt,M'1-Q./d, 



Tun No.//... 
DATE 

MALT f~9:~,,4~.(l',(;t:,.._,tfp4f!_ 

BREW 437 

~lr~/2!_ 

HOPs t14'itt>J P'>1 J . . ........ ..... ,i.j ::: 
,~ 1~A1011'7 .lhd.1r~)K.~~ ~w ...... ...... . . r:: .. 

/.ll /ft /sr 
..I lf~5,,/,f;v.P.?.o/Mlf'~II~ 4-- (CJ.. . ..... ················· J. t?.. 

WATER 

Mashing in 

Malt all in .. 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL .. 

INTO KETTLE 

EVAPORATION 

/9/ 

..... 

OUT / fj: 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, / tA-,&° j{ 

Bbls. 

TOTAL 
7,!) 

Bbls. Tem . Time 

7'.j• ,,,.,. 7t' ... 11·~ 

l':I 8' ...... 0: tlJ 
. .. 0 .. I 8-tJ ........... Il,:":t!_ ' 

/2. .:.-!"./...: ... 
o·~·"J __ /-1..I· 

1;,9" . U't 
/Lf() 

17.r 
FIRST RUN .1.~-(, % 

Bbls. LAST RUN " . () .. ········"' 

Bbls. KETTLE TEST -; l'J· y % .... 

Bbls .............. .. ...... ... . ~.C?}[!!.IJL Date 

181- .. .. ... 111. ·· r~~;;~_: 
l JJ·' 1:2 1.1--' 

Mashed in by, ,. 

p,~~ 



Tun No./~ ... 
DATE 

BREW 438 
.J4.-

~l6'~! 
MALT f}-,() .. J";,f/11'.e- ~(,Z,1.J~k 

,/42. /.JY 
HOPS~J/'.,,..s &/~[} tf((i,,r,p 4,,.,. &~/h.'J. ············· ···· J.t?. · · 

fiL /.f/ /.fl 
IJ./~7,µ.f!tl~~lf'~J~- B,., ~.,<'. .tjOJ ....... .. ]J.~ . 
~,1/(~ r!~,Jt'y~ff!rtvu"'#,d ~l.42 ... JA~ 

TOTAL ~tJ 

WATER 

Bbls. Tem • Time 

Mashing in ?J" l(Jf ~U 11, l:PA}f 

Molt all in /Lt? /l/L . 
Underlet It Jt~ 
Finished mashing J I .J .. /l, ~r 1 > 
Set taps ..... Uf ......... I:Jt'. 
Sparge nr .... 1J.r .. 
Hop t L'-!ti 
TOTAL J 2. r 

INTO KETTLE Bbls. FIRST RUN 

( ~ I EVAPORATION Bbl,. LAST RUN (} ' . 

OUT / '8' Ji Bbl,. KETTLE TEST /1• r j - ... 

YEAsTN #'· ~{IJ~) /~"$~~(.~ i{4) 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS,~;(~,._,.,,,( ~,,,~ 

!2 -1-x-1.~-
Mashed In by,~ 

.. % 



Tun No./1. ... 

BREW 439 

DATE 

MALT -trz- ~7~"9~) 
h-z. /,r 

HOPslYK~~P)~ .-$"~ .1/.C>. . . ... ...................... .. .l..J ... . 
./.FJ. /p ,cj? 8 ~.<~?~,Y_.,:;t:(l;::~PM~7.i,<:!"d .. _lj~ .. 

P r~ ~((R.l.':7~ff~:.I.H.,,,_ ,P,,..~) ... . ........... ..... . JP .... . 
TOTAL 

7-t' 

WATER 

Bbls. Tem . Time 

Mashing in J,.s- HN-:7" ..... ,f-3'1'. 
Mah all in 'Yfi: A:'.'"'.~ -~ . 
Underlet /C . /8'.tJ t•lt. .. 

Finished mashing I~J. . .. {:1.'J .'. . 
Set taps /j'? t-j'J•· 

Sparge .l.lt ..... Jtf .. 
Hop .... .. J~ ... jtf()_ 

TOTAL .. .2.1. 'f .. . 
INTO KETTLE Bbl,. FIRST RUN 

EVAPORATION Bbls. LAST RUN 

OUT / .f Bbls. KETTLE TEST / .,} ~1 .... % 

YEAST #~~z......,,. J?j 

WORT INTO FERMENTER 

BEER INTO CELLAR 

1 81).· .. 6 

.. /'11: .7 
... . /LZJ~ ... 
... ... /.'JY 

REMARKS*~ Mashed inby, 



Tun No./'f' ... 

BREW 44 0 

MALT $$')'r, -4_ ..t':~ 4',~ "f.J.. ;ti/__ ,ef}.,...,_J 
/.,·1. /.n 

HOPS ~u ,r~ (/,./~{11,J/(- (!O .. . ... ........ .Jo 
,uA~ft.Jio/~~f'oJK- 4--tf::,,v.,,L .. ..................... J.£. ... . 
. ,U/f'~~4Jtf/.tv.F,;;r~Zv~11.-~~<v ............... "1.f 

TOTAL 9t? 

~-.4.-~S~a .. ~.#~ .. 6'4,ilf~L~ .Jr-··· 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge .. 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

Bbls. Tem . Time 
M 

l{ff·l~ .... /J·K!A>f 

/.lfN'. ············ /.,1,_: .. 'I? ... · .... 
It /f'_O ll·'1f'' 

10 ..... a.-rr:· 
t~·t ~t .. L·}J 

1.2.1?- .... 11.r 
~. .... I '-( C 

2 ,. 'I 
FIRST RUN 

LAST RUN 

OUT I 8",f Bbl,. KETTLE TEST /2, rn- .. . . % 

YEAST Pt-1--cfl?r~,1,J/i"J:1' <.:.~,1.;r~; 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

I ~IJ .. ~-

1 '7 2.·P 



BREW 441 
Tun No../~.~··· 

DATE 

MALT 8~).7~£_,,,.,,~:ti{.,..-'/,f~ Q.""'9 
/.Q. /ft 

Hors,l!fk',.,.,:r~,v~ p',y, d~..£.V$..:) ..................... J 6~ ... . 
/rz. 1.-i ./rJ 

.i-c'~~//ilf.'l}l'-~,'[,,.,:71._~K_,Jtf....., . ........ ..... ........ g .. r ... . 
/>7 /J"/ /Fl 

IUl~ .. $,,,(~e;tf';7~l(~.V/rJ~;,,, /h?~(t;j ......... ..... ............. 6 .. t?. .. . 
TOTAL '7~ 

WATER 

Bbls. Tern . Time 
l'I 

Mashing in 7.J· . N"t .. •.U! . (·1-.~ . 

Malt all in .. IH9'. ...... A:'J". '. . 
Underlet ... l~ tfa ........... .i.. .· .. .. :: .. 
Finished mashing .f'7 ...... 2·!(":. 
Set tops IX~ ........... .... '1..:Hl~ .. . 
Sparge .. 11JL u~ .. 
Hop •··· t .. .. J'!~ 
TOTAL lJC .. 

INTO KETTLE /9/ Bbls. FIRST RUN 

EVAPORATION (1. Bbls. LAST RUN ~ : , ............... % 

OUT ..... 1s.1d. Bbls. KETTLE TEST . .. /l : J·J .-::-.. . ... % 

Bbls. Date 

WORT INTO FERMENTER . lfJI'..7.. i ..... ... 111.r 
BEER INTO CELLAR ca:f .. t :11,· 

REMARKS, /'7_,;t-;i~ Mashed in by:~ 

P'f-~~ 



Tun No. /.. . 

BREW 442 

MALT 9 n J .,,4_ ?I- 4.ct:., Jf/) ~) 
/SZ · /I"/ 

HOPsd~,f.....r./~7{19/1-~ .. •··· •············ J.c2. ··· 
P.~il~IJ/f?'AIH,/./r::cr~,._P- ~el ..... .................... .. .. :/{--.. . 

~4/f~o4PJ~~a)N.- 0,,,.,.-JJ-'(Jj ....................... J.j~···· 

TOTAL 

,tJ.n,, .. 1::$..SA./i.~ .. ~S~,2,~ .. /7~ . .fft. ... 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/91) 
t 

Bbls. 

Bbls. 

Bbls. Tern • Time 

JJ- 1,11~?~ .... /.l.·!?AF 
/Cl-_~ .... ... . lJ.·Jf 

1' . Lff P ....... . /!..'.'!~ .. 
/tJ .... 12:X.1 . .' .. 

11·<; ...... I:tJ:: 
lt'r ... lt .. 't .. . 

s.·. J':t.P . 
J. ]. 'f 

FIRST RUN .. % 

LAST RUN 

OUT I 8" JI Bbl,. KETTLE TEST / /. • .... % 

YEAST fjl- t,- (/)y,,.,./41) If}:~~ p½ 
WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

/9~-!. 
/ J~.J· 

Balling .............................. Date 

. /.l· :r. i /)l1R? 1.-R~ : 
....... i.-:J ., U~ 

REMARKS, /a-.::c"ft,,$,,..,1 Mashed in by,.-/t. 
fe1-u--ld~ 



Tun No.:~ .... 

BREW 44 3 

DATE 

MALT [IU,f~, """"'fi{~ .Ji:~-!?~/ 
/.J,w 4,._,u(/s;_) .... . .... .. J() 

/SL /s/ /P 
~A.Qt?) .... ..... . ............. J.l-.. .. . 

/Jt, /fl /~Y 
11-t,r~t1../~IJ)/97~ff..,.,,,:g/,p)/J"'""./J--- $.-:".L.(~1. .. 

TOTAL 

~f·#s,,,ef:jJ .. ~ ."1~.s~, . .1H:.~ ..... ... .1~ ... . 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set taps 

Sparge .. 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION . 

/Id 
JI 

Bbls. 

Bbls. 

Bbls. Tem . Time 

7.r . Ht, ·ltJ I~:.t>.L ... 

l'!f. ..... (ktr~ 
. I~ /ftJ ............ U:.~.~.:.'. ... . 

. Jt .z I ~I·'. '.' . 
.... /$'.~ ......... J:.2,,~ .'. .. 

ar ... 1.,r. .. . 
'I ... JHP 

12J .. 
FIRST RUN 

LAST RUN 

,lP·O ···••·••····% 

t:;:J ............... % 

OUT . / B'{ .. Bbls. KETTLE TEST . / 2 '. f}~ .... % 

YEAST & f. h ~j # .. ~. i? 4-, 
Bbls. ~.<?. l!!!.IJ1. Date 

WORT INTO FERMENTER 

BEER INTO CELLAR 

: ... / 8'/'.2 I .. /1. J5' ..... i :.l,'- :'. ... 

.. {71·7 ..... J·J 'J()-,6.. 

REMARKS, F~ 
lt,:t-r~"'~ 

Mashed in by, 



Tun NO. J. .... 

BREW 444 

WATER 

Bbls. Tern • Time 

Mashing in J.J· .. .ff'I~.!?> ... ,:.'.§.L. 
Malt all in li,,S- ..... J~o . .s ... 
Underlet ./( IS,tJ ............ ?'.}!° .-.. . 
Finished mashing ....... Jt'3 C-lft• 

Set taps I ~·[I ........... 1 1 t. 
Sparge (Jf . J ., .t 
Hop 7 /4. t) 

TOTAL )t,t 
INTO KETTLE Bbls. FIRST RUN 

EVAPORATION 71. Bbl,. LAST RUN (/ • {) 

OUT I If 3 ;z. Bbl,. KETTLE TEST . /2 · C. 
YEAST ~ . f z.,.,.. a-c -.I'. NI? ef!c~ :n+; 

WORT INTO FERMENTER 

BEER INTO CELLAR 

IFJP ,? 
I 7J, '.'f 

............ ~.t?.\!\.r:i.~.... Date 

1tJJ · r~~:;;.l 
.... J.j' ~P.~ 

REMARKS, /J 
/lt;r'I' 

Meshed in by,t~ 



Tun No •. .... 

BREW 44 5 

DATE 

MALT 9.!ilJ--':~""tr "1.4 .;t.' #J~, 
HOP,A_ ,t_/(~ 4,/~/!) /(,..., ~~(/9.. . ... . .. . .. .... J.'..:?. 

h"L l,t /j-;-
,IJ ~i~VJ:,)~~~_,..;,fl!!l.~-~ ,Q,,<, -5.-/4/fl.~ .. .. . .......... .JL .. . 
,IUK"~r!~,:;~~~,,::Vt1)6-~ .. ~~_;; ....... ............ J.J~ . 

WATER 

Mashing in 

Melt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/9tJ 
ti 

OUT I8Jf 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS,/~;;~ 

~ <1-·w,,ta,-z;.;,_, 

Bbls. 

Bbls. 

Bbls. 

TOTAL 

Bbls. Tem • Time 

/I If~ 7() 0, •ft#Aiif 

IJ.t/J- I 2, 10 

/iD .. I J.. ¥() 

112. . . f2fL'.. 
..... I .· .. -1:L: ... 

I J. 'ir 

t .... J'1' 
~. i .L 
FIRST RUN l'/•!J ... ...... % 

LAST RUN "·2 ............ % 

KETTLE TEST /2] ......... % 

L79-r.: 1.1- J,J .... 

.. / t} :lf .. . .. 2 : 'l!J" 

Mashed in by, ,,J'. ,,a.,,.~, 



Tun No. ~~·-· 

BREW 446 

MALT ftt'J/,4:~· ... f,<r'',.,,. ~.J'"/ 

HOPS-"~-- fir& ~.,(,3}/ ·· .r£ 
l'l-1Jl~ra~f?Mlr~_;!~41-,-d~J!] .. . ........ 26.~ 
LJ/1(~;:/,,&fp,;d'j;r~A"~(,V~ .... ... ..... ... Jt? 

WATER 

Mashing in 

Molt oil in . 

Underlet 

Finished mashing 

Set tops 

Sporge 

Hop 

TOTAL . 

INTO KETTLE /91 Bbls. 

TOTAL 7/J 

Bbls. Tem . Time 

15- N11••T.t:J. .. 6~JL~ 
.111. r ........ f: .. ':'E .. :: .. . 

It /~" 
((J 

u :r 
_llt J tt 

l /4~ 

1ir 
FIRST RUN I 'I· 1. 

t • ,r · 
{tt· 
t•N• · 

EVAPORATION ( i Bbl,. LAST RUN " .· )_ .. 

OUT ( 9'J{ /; . Bbl,. KETTLE TEST / :r j . 

YEAST »tt~ ~-111~" ::f'.c~ n4-_,; 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

/'?1·1 
I ., Z·} 

. .................. ~.C?.~\!~.~-·- Dote 

.. l l'.h. i~~J/~-~ 
_i,J "JI~ 

REMARKS,_/~.;~ 

/471"-rtrtd 
Mashed in by,.f. ,;{1.;.~ • 



Tun No •. ' ····· 

BREW 44 7 

.............. ><·?M= DATE 

MALT 8:$](,-4-_ ~~t/;4.f_(fAllf ;t)~fl 

HOPS #J/(,...;f .-:f,./__";;,ft!,l/!~ ./fhA -,$-/,<.(_/,? . .Jf2_ .. 
fi£ /d a' 

11-t;~.£)~~r.~1t~ 4t:-> -$J.,<_~~ ............ Jr 
/,;z /'-' /s7 

1Jtlf~.-1ef.~O}_r7 ~ir:~11.~,.,,_LJ,.,,_~~~<42 i r 

WATER 

Mashing in 

Molt oll in . 

Underlet 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

(9tJ 
{, 

OUT I 8:Jf 

Bbls. 

Bbls. 

Bbls. 

Bbls . 

TOTAL 
fc? 

Sbls. Tem . Time 

lt'f · "" .... ./~.:/?!. ... . 
I.I.I.fr .... . a:/t.:.· ... . 

a /8-D ........... /1.:111. .~ 
J('f ...... /1, ·}:f .. 

... tn· '. 'i J, ilr.: 
.. 0. fj ... /(ft .. 
.... '- /1/1) 

t .2 5· 
FIRST RUN 

LAST RUN tJ." ............. % 

KETTLE TEST l)·l·r .. ...... % 

WORT INTO FERMENTER . l'tL () ' . a, l.!I: ..... l ~.r~ 
SEER INTO CELLAR .. / tLf·O ... ....... J : 2. ..... }I 

REMARKS,_/)~-#~ 

µ ·, ~,,,IC)M,~ 

Mashed in by:~~ 



Tun No. 7 ..... 

BREW 448 

MALT 81.'fl.A".£-,.,,j;~ :Jf,#,,(/)~ /j"I 

HOPs/U_![;rtf~~'.)~T~ ~~f.J .. .. . .. .. J.[_ 
~i!47~1i(?M-K.~~}/t- /b ~J;J2 ... .. ), fi. 
.f.lf-+r,,r~eJ4Mlt'~llµ...~.&.P-'(fl , ... ...... .......... Jl? ... . 

TOTAL 7o 

WATER 

Bbls. Tem . Time 

Mashing in 1r /tll .·.U .. . t:n .. . 
Malt all in /':!'? ........... .. t:Jt!: 
Underlet II . . /fr_() .f.·.':ff .· ... 

Finished mashing j{:I .... .... t .:.SJ .. :- .. 
Set taps (.!"¥ ... .... 7: .. ,J .. :.· ... . 
Sparge . Ill . 
Hop - ] 

TOTAL )tJ--
INTO KETTLE Bbls. FIRST RUN Jl)·J % 

EVAPORATION 

I fl 
(/2 Bbls. LAST RUN I) • 2. -- . % 

OUT lh1.l/·i 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. ·························· 

/8-% ·5'. 
I lt '.J. 

KETTLE TEST I ,l % 

. .......... ~.1:1.~!!.r:i.9 ............ ··r······ ...... '?.~!~ .... .:a: ... . 

./1: 1$" i ~~)X: 
...• 2:ZY .·, :ni[ 

REMARKS, /~ft..;a,,.,r Mashed in by,£~~ 
#,t1-M"-



TunNo.J{ .. 

BREW 44 9 

DATE 

MALT ~J"1~. ~,#'. ... ~(_::Z:,..,,,lf,r,#_4:-;r 
/II. /.r, 

HOPsP.J/f,,,.,,.x $~~f,)./(C,,,, #.""> -.1,.,,,(..(/$:) .... ....... .. .. ....... ... . . ..Jo ... . 
ft£ /fl /Y ~~$~<ll)£~~~~::~"',(/A4 ....... ······· .J£ 

,0.//('~:;;f..,(~(t~~~/t'.~tJj~ . ....... ···············•···l..·£.······· 

TOTAL 
9,t) 

~-r~S.41i~ ~J.#.~ /~ . .!.~ 
WATER 

Mashing in 

Malt all in 

Underlet . 

Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL .. 

INTO KETTLE 

EVAPORATION 

/ '/0 
t 

OUT J 8:-1/ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

Bbls. Tern • Time 

/CJ.J -7'1 /J. ,,n ··········· ·-;r;i•r 
l'i 'l .. ll.:.!I. ... 
/fr~ ........... lk~~'. . 
/0 ...... O·J~I..: .. . 
n·a-: ....... tY'. 

/2.~ .... /tJt 
c ..... I'!.o .. 

.2 2. !,~ 

FIRST RUN ,lb·:?' ....... % 

LAST RUN ~'.? ............ % 

KETTLE TEST IJ .·'1E ..... % 

REMARKS, /~..;,jp::;,,{ Mashed in by, s~ 
µ-i 



Tun No. f ... 

BREW 45 0 

DATE 

MALT e-2~J_/!•1~4.~5.'./).Jl/l,I!}~ 
HOPS /J.1./f~ -,~:;(tD)/1- :-$~6J ................. .. . . t { 

,/j /,¼ ~i.tc.v ..... ...... .. J.~ 
,IJ.jlf'~.-:/,,!?(/l!}";:,-.M~J/1-h~<.£/ . ............... .. ......... ). .. t.>. ... . 

TOTAL .. . 7a. 

WATER 

Bbls. Tem . Time 
H 

Mashing in 7-3· Ulf]f> .. 6>.t'.I 
Malt all in {Hi ........ t:~ ... ·: .... . 
Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL . 

INTO KETTLE 

EVAPORATION 

OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, /a-.-,r 
~c,.&,t t,u,.,~ 

Bbls. 

Bbls. 

Bbls. 

/t . Lf/J ...... t-}~ .. 

j{!. . . . t .. ·.J::I..' .. : .... 
..... o·t .......... 7'.JL :· 

l:J~ . /t.~ 
9-" ... /'iD. 

J., 1. 9 
FIRST RUN 1..0- I .. % 

LAST RUN () ·). % 

KETTLE TEST /.7.- rr .... % 

Mashed in by, 



Tun No • ./fl ... 
DATE 

BREW 451 

o/)t.µ•J.7 ~!.~ 
MALT fre:1,-~~?,l/f/,e:"'•./ff_~,,f}_.;ri 
HOPS 8-.!_tr...,,,r_ ,:(~~/-Q,4:,!1<'-0 .,#,u µ.,f{t'-?:.J.. ... . ...... ............. .............. Z.'2 .. . 

/JL /Jr /~ 
p.J' ;1.~.(f;)_f;r".~,-r,.,,,:r(f~)I,:~ .. ;',b,. ~/~) ......... .. ··················· ....... .J.J.~ .. . 

/.r.L /J7 /-5 7 

P.-f!r+:-r-;{~.ll .f';:t:~/r..-+<MJ,t~~~-4.0 .... ··························J.·£ ····· 

TOTAL 9o 

~,r:!s.,.4'c11,.~~~ .. s:1..;i; .. i.¥.~ ... e~ .. £~ ... 
WATER 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/9t) 
t 

Bbls. 

Bbls. 

Bbls. 

7S 
Tem • Time 

M 
Jllf]4 . 1/:JX;;;.,-;:; 

L'+ '? .... /', .. '.()_.'.. ... 

1., .. . /'ib ········ /i'.SL: 
JO ·······'1,:,:L'.:: 
trt ......... IL~'. 

I .l '9: ... J{~ 
'J 

)1.C 
FIRST RUN 

LAST RUN 

lt>· C ........ % 

t?:J .......... % 

OUT . / g:-J[ Bbls. KETTLE TEST / X· (}_ :/( % 

YEAST ;y/• h · c?:'1~1)" -f'.c~ }!4-..J 

. . .. .. B.~I~:. . . B.~.lli~.~. 

WORT INTO FERMENTER t~J , 3 .. : ..... J1.., .Z, 
BEER INTO CELLAR . .l 7 t·!J- X•dE 

REMARKS, ,10~ j;~ Mashed in by, 

µ,-~~ 



Tun No . ./-1. .... 
DATE 

BREW 452 
.,,#.-

~:J/ ... 'A?. .... 
MALT a J."'i-/' ___,, ~'h f-l.·Qt:;,,,, .J:I( ... JC9--z_) 

/J /J'/ 
HOPsd /f'_, tf ~tf)#- -d'~Ac (JJ:L .. .. .. .. . ..... . . .J'.c:J. .... 

A-~'J71,~112?G,~~/i~~A,,, -6~:trfL .. . ........ . . r1•J~ '7' .. hJ /,7 /rt 

4 k~ .!../.t:;;<t.DJ4.M,,,4.k~{/1JI!",.. 4. -$d.{ <JJ ........... :<.X 

TOTAL .9q . 
.. j::!! .S!l>{fa~~ .. S4 i11 .~ .. /~.~····· 

WATER 

Bbls. Tem • Time 

Mashing in /J- l~-7" ..... !J:t>L 
Molt all in /'19" ··•·•• .... /J:.:t1 .' 

Underlet I t ............ /1:_- If 7 . 
Finished mashing JO ,,.. j"lf. 
Set taps .!Ft ......... I'.t'f~ 

Sparge l)t .. I(t 
Hop 71. .... /1.,/C 

TOTAL 1 Jt/,._ 
INTO KETTLE /f(! Bbls. FIRST RUN 11· f 
EVAPORATION / Bbl,. LAST RUN CJ • /_ 

OUT I 9 J Bbl,. KETTLE TEST / J · I 
YEAST #: i. ~c"Y~J 1n:1.~ "%4,-,.J 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

l8a·2 
I 73. o 



BREW 45 3 
Tun No. /.J. ... 

DATE 

MALT ~:,-:##_/fl-7) 
/.n /S-1 

HOPS 4,4,f'--/~{tt)~-P.. .. .f,J,,tf/~ . .... g [ 
/..rl. 4-1 /21 

6'-(i!~.€'RIT'?!~lf'.~€!~#,..~~(~2 ............... ......................... }, £"°. 
~l. Jrt .,tr, 

~-llf~ef.~,!{7ffe,,,<,_.,Y~,.?,¥t£.u q-.. ~'<,t ............. 6 q .. . 
70 

TOTAL 

WATER 

Bbls. Tem . Time 
/ff 

Mashing in 7.J" {H-'TO . l,1'}'. 

Malt all in . 14 9' ........ .. t.:?.r .. · .. . . 
Underlet (6 f',-0 

Finished mashing .lC'f 7·/f .'. 
Set taps IJ''i ........ ?'!' '.· 
Sparge . ll'l ... J.C<r ... 
Hop t ...... J'fC> 
TOTAL ).Jt 

INTO KETTLE Bbl,. FIRST RUN I f ·.l % 

EVAPORATION Bbls. LAST RUN % 

OUT / 8:" (/4 . Bbls. KETTLE TEST . j 1 • .$- ........... % 

YEAST & ( · ~'. .. (_~ ;~_,) 

WORT INTO FERMENTER 

Bbls. . ............. ~.<?.l.(\!:IJL. Date 

/81+~ : ...... .lLZJ-
BEER INTO CELLAR L7XJ• .. J'. P,J" q,,[. c ..t£ 

Mashed in by,~-/)),1~ 



Tun No. /J. ... 

BREW 454 

DATE 

MALT 9;.31-4.,,,t,.,~ Bi.~~ /Jr 

HOPS .i .I ;r,...;r .Jd"'j;,ev H~ .lb ~~(112 ..... .... J,:2 . 
'° t;~~{r~tt:~~f#,~~~'ff .. JS 

-~ 1r.~J./¥~';;1~/C~JI(-.~ ~l<J:J . J J.~ 
TOTAL ................ ?~ 

~-.&.::,1S~11.~ ... #~ .. ~J.11.~ .... .. ~····· 
WATER 

Molt all in 

Underlet 

Finished mashing 

Set tops 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

Bbls. Tem • Time 

It .... /8'.0 ........... . U·. :t'! .. .:~ .. . 
L'~ .......... J·~L~ .. 
D~ .......... /JJ'. 

Ill II S-
t ./tf{)_ 

tJJ' 
FIRST RUN 

EVAPORATION $ ·fz. . Bbl,. LAST RUN P. :} . . ......... % 

OUT .. . / 8.Jf.1- Bbl,. KETTLE TEST .. . ... 11: /?_ 

YEAST,t 1· .. h-, (fll'Jr.~)/.tJ·-£fc~~,';4,,,] 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ,~ fi~ 
~;,c,,ttl. 

Mo,hedinby, s~ 



Tun No./lf .. .. 

BREW 455 

MALT S:UJ, ~- ~.,.. f;..i.'1-l?-f!I~ /J( 

HOPS~~~~~6/A•}:: ,(i'~ ~&J"',..q_~ ....... .......... .J' a~ 
IJ/7~)~~~4.Jt.'7 ~fi.; .. .... ············ j 
4-1' ,/'~-5../~Vt1)~~.I~ .. 

TOTAL 7~ 

WATER 

Bbls. Tern . Time 

Mashing in 

Molt all in Jq 'I. ~-Jq ... ·.: .. .. 
Underlet 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE Bbls. 

EVAPORATION Bbls. 

OUT / 9" ( Bbls. 

... 16 /$:P ........... ('.~·: 
{t.t 

.. U:8:. .......... 1:kL'. ... . 
I :/0. 1, r,-

7 .... L".i.~ 

FIRST RUN /9,, % 

LAST RUN ()·I ............ % 

KETTLE TEST 1;-5~ % 

YEAST&]~ • . . /'J":. --;;{j)t:J-!! .... . .JJ-6-,J . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 1711,d'° ft~ 

Bbls. 

(8:.J-{, ; j/]J'. 

. . 11:tJr .. ... L) 

. ..... ... .. '?.~!~---· 

t?/1-~ 1.1.-?T... 

~'X~ .. 

J',r,t¥d~ 
Mashed in by, s~ 



Tun No. 

MALT 

HOPS 

WATER 

Mashing in 

Malt all in 

Underlet . 

Finished mashing 

Set taps . 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

-OUT 

YEAST 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

DATE 

TOTAL 

Bbls. 

FIRST RUN 

LAST RUN 

KETTLE TEST 

Mashed in by: 

BREW 45G 

Tern . Time 



Tun No . . 

MALT 

HOPS 

WATER 

INTO KETTLE 

Mashing in 

Mah all in 

Underlet 

Finished mashing 

Set taps 

Sparge . 

Hop 

TOTAL 

EVAPORATION 

OUT 

YEAST 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

BREW 45 7 

DATE 

TOTAL 

Bbl,. Tem . Time 

Bbl,. FIRST RUN % 

Bbl,. LAST RUN .% 

Bbl,. KETTLE TEST % 

Mashed in by: 



Tun No. 

MALT 

HOPS 

WATER 

INTO KETTLE 

Mashing in 

Malt all in 

Underlet 

Finished mashing 

Set tapS 

Sparge 

Hop 

TOTAL 

EVAPORATION 

OUT 

YEAST 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

BREW 458 

DATE 

TOTAL 

Bbls. Tem • Time 

Bbls. FIRST RUN % 

Bbls. LAST RUN % 

Bbls. KETTLE TEST % 

Mashed in bY: 
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