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Beer : oG: IBU : Date Brewed : Brew Length : _Litres
MASH TUN Ingredients TOTAL
g g g g g g g
BOILER Ingredients
Amount g g g g
Boil Time
MASH LIQUOR PREPARATION i Desired mash liquor pH ?
ater Time Time Time Time Time Time
tslﬁo uzta‘l%rq ml pH ml pH mi pH
THE MASH Wasted Volume In M.T. | | Grist Temp. <C
Par ameter Mwlbriggor Ml%srhnr;n &I}(g e'I:n'lg) Minerals add tothe ma?sl] liquor (grams)
Estimated litres <C <C || set: <C| CasO, | MgSO, NaCl CaCl, | CaCO,
Actual litres <C <C <C g g g g g g
a’%]dlﬂt Stell\rﬂtaﬁ?me I\We@?-i% Bharma?l% Ifl |me Tgllgnecni?%tﬁ%ctm AIC[LE]ecsltr%rt Eﬁcf[]u ﬁlne D'?\J?te%tj%n
mins mins mins
Mtaﬁa-gﬁ?ﬁ pH adjustment I\ﬂ\aﬁwrc M 'tl'emp Flrg\ Rurbrgnr%sfr %'Fgctlarlé{lj@ggn}'un
Time | ml pH EEI=E & Final Runnings from the Mash Tun
<C <C <C | Time: | SG(20<C): pH:
SPARGE LIQUOR PREPARATION | Desired Sparge pH Time: SG(20<C): pH:
c\n{'(lnilulrpoerz npal-llvclnlfqt&()ar i : i AC{E\}JSIG pH alterationsto the SPARGE LIQUOR
||r_1”'£_|_e intheHLT emp. mi oH mi oH mi oH
<C
SPARGING | Run-off of spargings from the mash tun into the boiler
O\INel’ ar o Time
ihio on At ime Vol. In Boiler ! ! ! ! !
[ ~ Sparge Rate I/min I/min I/min I/min I/min

Attime Boiler Vol = Litres, SG = PH = Boil down time (minutes) = 60*V/(1.6 * kW)

Start Vol. | Boil-Start Additionsto Boiler : Hop / Spice/ Sugar / Irish Moss/ Other CaSO, | MgSO,
I Time g9 g

End Vol. Boil-End J| Cum.Time | T- T- T- T- T- T- T- NaCl CaCl,
(hars ° °
Massor Vol CaCOg4 9

CHILLING & FERMENTING

wart feme | Wor [F\\//OI' FlowRate | Durdtion V\gre?gy 5 P-lrtlcrﬂgd

<C I I/min mins
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GENERAL NOTES

FERMENTATION

DATE TIME F%GE ?gg@, COMMENTS
POINT
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STEP MASH SCHEDULE
Time What ? Current | Temp. of | Target Volume Rest Target | Target New
mash liquor to mash liquor start | duration end mash
temp be added | temp. needed time time temp
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MISCELLANEOUS NOTES



