
Ze Brew Sheet

p a t e \++/ 0 faz B r e y FALL BRETT Pale
TargetOG j@rpo Target ABV 4 +

Malt Quantity (kg) | Supplier

LAGE Zs CEI? SSassil
EXTRA FALE 2S CRISP $525 566
MAYED ATS QS CRISP ss2si5t
WHEAT 2S CRISP S$S 2 4 1

naeCAYAL 0 CRISP CEB .

blown SUGHe s L i d e 1223413

Liquor pH 7. oe , LacticAcid (I)
Mash liquor temp (°C) 74.0 c i n Hor Calcium Chloride (g) So
Mash liquor quantity (J) 24& i n c Porntalrn. Gypsum (g) Zoe J
Mashintime ; oo” AMS (lI) 32e@
Mash step Temp (°C) Time (mins) DH

Acid Rest

Protein Rest

B-amylase 8 y _& aa. Obtls6 8 . 7 C 6 0 SF Owi h
a-amylase

Mash out

Sparge pH Sparge temp (°C)
Run off start time First runnings SG
Sparge liquor quantity (I)
Copper up SG Copper up volume (I)
Copper up time Copper up pH
Boil length Boil start time

Boil addition Quantity (kg or I) AA% Time Batch
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Date

Date

rew Sheet

Whirlpool length >
Collection volume (I)
Yeast strain &CETTG
Yeast source
Pitchingtemp (°C) 2;

Temp (°C)

Hops

AMACILLY
OUdCA NA

Format

G u s

SOUS \ 0¢

SG

Number

Whirlpool stand time 1S

Note

Quantity (kg)

\
1.6

FG

oG t .o3%
Yeast amount

Batch Note

G¢cB 2 9 2| G . &
He 2112S

Note

Efficiency (I°/kg)
G x TWH ra

Setting temp (°C) “2-i


