
_ Brew Sheet

Date ZT /4 [22 Brew PALE Gyle Z21SG
Target OG TargetABV lr.S FV 2

Malt Quantity (kg) | Supplier Batch

Extra PALE [25 CRISP SS24e14 [sSzsese]$52

L e e 50 CRISP SS24% 03
VIENNA Qs EYERMANN x200
MUNICH LIGHT raya CRISP x
CARA 20 S DINGEMAN S GEB x

Liquor pH~/.{ icrentrnenk . Lactic Acid (I) \
Mash liquortemp (°C) T4H.60°C in ALT Calcium Chloride (g) N a c 204 Ris
Mash liquor quantity (I)@2s¢ i n c ferrcleti.. ‐ Gypsum(g) 37¢ )
Mash in time Osu) AMS (I) 6065 mt?
Mash step Temp (°C) Time (mins) DH

Acid Rest .

Protein Rest

B-amylase

a-amylase

Mash out

Sparge pH
Run off start time OG 4o

64.3

Sparge liquor quantity (I) 62+
Copper up SG
Copper up time
Boil length Go

Boil addition
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Quantity (kg or 1)

0.04+S$1
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Sparge temp (°C) 75-5 Ce
First runnings SG

Copper up volume (I)
Copper up pH
Boilstart time I 2 u ¢

AA% Time

0 Go
Go
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UWP
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5 . 1

Batch

jsol2@32Z

Wo 4 1330%

Tus

Gesg 2024 GG
CL2ZI-RHOZ ‐ p k a

@15-624



hirlpool length Ss
Collection volume (I) C4 ALS
Yeast strain USOQ ‐ S o o .
Yeast source : ‑
Pitching temp (°C) 2 2 °
Date Temp (°C) SG

Date Hops

Date Format Number

Whirlpool stand time 1O
OG [°e

ASHI.O27Ele%

Note

Quantity (kg) Batch

4g 1043.0
Yeast amount

Setting temp (°C) 21 Cc

Note

FG Note

Soo
Efficiency (I°/kg)
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