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Target 0G

Malt
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Liquor pH 7-1

Brew Pﬁ LE

TargetABV L. §

Quantity (kg)
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Mash liquortemp (°C) 74. G " |
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Mash liquor quantity (1) 62“1’ inc /anoh.th..

Mashintime Ogye
Mash step

Acid Rest

Protein Rest
B-amylase
a-amylase

Mash out

Sparge pH
Run off start time Q4 40

Temp (°C)

6%3

Sparge liquor quantity (I) 682

Copper up SG

Copperup time

Boil length o
Boil addition
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Lactic Acid (1)

Calcium Ch)loride ()
Gypsum (g 37w
AMS () 6 oo m.gl"

Time (mins)

bo

Sparge temp (°C) 7% - S “c

First runnings SG

Copper up volume (1)
Copper up pH
Boil start time 124 €
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‘Whirlpool length S Whirlpool stand time | ¢
/'fCollection volume (1) w ql; 0G IO%‘\ ’OL";' o Efficiency (I°/kg)

/ Yeaststrain USOC —~ Soo, MHIZ0XIEEE * Yeastamount §O'OO
Yeast source - .

Pitching temp (°C) 2.2°C- Setting temp (°C) 2| ‘¢
Date Temp (°C) SG Note
Date Hops Quantity (kg) Batch Note

Date Format Number FG Note



