
Brew Sheet

© TargetOG\Q2zF TargetABV % . a4 FV |
Malt Quantity (kg) Supplier Batch

LA C e r 25 CRISP $$ 24403
WHEAT 25 CRASF 55L U T
MARS ofTad KP So CRA SP $32534%%

AMBER 26 CRSP 5524u3l
Ren RYE CRYSTAL 5 SIMPSONS S t l

Liquor pH ¢.C ee N ie to | LacticAcid (I)
Mash liquor temp (°C) 2 ( dlatcio, _ CalciumChloride (g) 17S (Herceal )
Mash liquor quantity (J) Yas me il four Gypsum (g) ; ~~
Mashintime 0 \ AMS (I) 360m
Mash step Temp (°C) Time (mins) DH

Acid Rest

Protein Rest

B-amylase Cu’ Cc bo nt in_ U4

a-amylase

Mash out

Sparge pH Sparge temp (°C) 7& °C
Run off start time ( o '€ First runnings SG
Sparge liquorquantity (I) 62 $
Copper up SG Copper up volume (I)
Copper up time Copper up pH
Boillength Go Boil start time
Boil addition Quantity (kg or I) AA% Time Batch

YeasT Ao g- ( S C Ls Wo11336X
Pe GRANULES 0 - 035% | LS TUS

Sanz. eg we 2 0 - 824+

GoLDidSGR iq WE. GWAR1 423 -lEm



Whirlpool! standtime !Olectionvolume (I) 724
OG 1935.4 Efficiency(I°/kg)Caststrain BeNo WH c + Of BbaPblas Yeast amount S095 cr padak

Yeast source WHEB89. loX
Pitchingtemp Cc) 29 Setting temp (°C) 2e

Date Temp (°C) SG Note
S/io Lorn |-OO7% =Qoowh Lf vweed| Pr b i g e c

Date Hops Quantity (kg) Batch Note

g e S a y Go. S
GoD In Ge G O .

Date Format Number FG
Note


