Batch number: Batch name: Batch volume: Source of r ecipe:

Extracts

Lb Brand, origin, style, hop content, for m Boil

Malts, Grains, and Adjuncts

Amt °L Variety, origin.

Hops

AAU Ozs. % α Variety, origin, for m Boil

Yeast

Amt Brand, style Date

Additives and Other Ingr edients

Amt Ingredient, pr ocedur e Boil

Important Dates and Infor mation Yeast activated: Starter #: Yeast pitched into starter: Boil: Rack: Bottle/keg: Yield: Procedur e

Mash water Temp: Amount: Mash-in Temp pH: Protein r est Temp: Time: Acid r est Temp: Time: Star ch Conversion Temp: Time: Mash-out Temp: Time: Spar ge water Temp: Amount: Boil Time: Yeast Pitch Temp: pH:

Brewing Notes

Specific Gravity Readings

Date Δ SG °F CSG Comments 0 OG

Batch number: Batch name:

© Copyright 1992 Dave H. Shaver ( shaver@convex.com). This brew r ecor d sheet may be r epr oduced for fr ee, but not sold or used for pr ofit. Revision 4/30/93.

Equipment and Method Notes

Tasting Notes

IBU, color , and other calculations/notes