Batch #: _____  Name: ___________________________________________________  Date: ____________


�MALT:									    NOTES:


Type	Pounds	Extr/lb	Extract	   L°	Color


_________  	_____  X	_____  =	_____       lbs  X	_____  =	_____


_________  	_____  X	_____  =	_____       lbs  X	_____  =	_____


_________  	_____  X	_____  =	_____       lbs  X	_____  =	_____


_________  	_____  X	_____  =	_____       lbs  X	_____  =	_____


_________  	_____  X	_____  =	_____       lbs  X	_____  =	_____


_________  	_____  X	_____  =	_____       lbs  X	_____  =	_____


_________  	_____  X	_____  =	_____       lbs  X	_____  =	_____


    Total Grist:	_____ Theo. extract:	_____ (           Total color:	_____


Exp. Yield: ____% ( Exp. extract:	_____ (			


Final vol: ____ gal ( Exp. extr/gal:	_____ (OG)        Color/gal:	_____


�WATER:


Source: _____________  Treatment: ___________________________


�Mash volume: _____ gal  pH: _____


TEMPERATURE PROGRAM:


� EMBED Word.Picture.6  ���


�
          –( ___:___ Clock Start Time	Time (Min)


�THE BOIL:


Starting volume: _____ gal    Start time: _______    Preboil: _____ min Kettle adjuncts: ____________________________________________


Hops:


Time	Type	Ounces	%Alpha Time factor	IBU(gal


	w/p __________	_____  X	_____  X	_____  =	_____


	w/p __________	_____  X	_____  X	_____  =	_____


	w/p __________	_____  X	_____  X	_____  =	_____


	w/p __________	_____  X	_____  X	_____  =	_____


	w/p __________	_____  X	_____  X	_____  =	_____


	w/p __________	_____  X	_____  X	_____  =	_____


	w/p __________	_____  X	_____  X	_____  =	_____


		  	      Total bitterness:	_____ IBU(gal


Irish Moss: _____ t  _____ minutes	             –Bitterness:	_____ IBU


�PITCH:


Final vol: _____ gal  X  SG: _____  = Total extract: _____  (


- Extract extract: _____  =  Grain extract: _____  (  Yield: _____ %


Vol used: _____ gal  Yeast: ________________________________


�


�TRANSFER:


Date: ____________   SG: _____





Dry hops:


Type                    Ounces   %Alpha


w/p __________	_____  	_____


w/p __________	_____  	_____


w/p __________	_____  	_____


Notes:











�BOTTLING:


Date: ____________   SG: _____


% (V/V) EtOH ((SG (7.5): _____


Primant: _______  Amt: _____ oz


Notes:�



