/ Brew Sheet

pate IS[1[2Z Brew BITTEZ Gyle 2214
Taarget 06 163 Tarreg‘;\:atABV 3-94 F\ze""
Malt Quantity (kg)  Supplier Batch
MAe!S oTfet 160 cesP $S2584S
WHeAT 25 CRSP Ss28wW2-
BROWN 5 ki3P G¢
Discoit kY 01N Gemans GeR
pDare CRATAL .5 LCeASP Ge$
CArnFp T c.&% IWNEM e RMANN GeR
Liquor pH 7.7 e dneatmuntc . Lactic Acid (I) — :
MaghrliQUortemp%) 77-S in WD - szcilﬁmcclhloride (9) 160 NeC [~ w\’j BE
Mash liquor quantity (1) 3€1 jnc 112 focmdier Cypsum (g) 50
Mash in time | 0 2 0 AMs () 0|
Mash step Temp (°C) Time (mins) pH
Acid Rest
Protein Rest
B-amylase 67 S 6 o
a-amylase
Mash out
Sparge pH Sparge temp (°C) 75 °C  in mon ks -
Run off start time ) First runnings SG
Sparge liquor quantity (1) 73 5
Copperup SG Copperup volume (1) &~ 87{
Copper up time Copperup pH
Boil length Boil start time |3 <0 ‘
Boil addition Quantity (kg or ) AA% Time Batch
lSo\/\oP g-14% 30 60 1501259
o JW 0-040 Y NS
EK-G—-/GJMJV:P We CWEA 4 4oz 1000

wF Tq6 21127
wWf, G€8
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Brew Sheet

Whirlpool length 5 Whirlpool stand time y «

/ Collection volume (1) ’gq”ém - c,OG |O36~ 6 Efficiency (I°/kg)
veaststrain A% Sulofo +  AROeNNE3 Yeastamount S99, T G x 2%k .
Yeastsource 227 01051 > Conlhares
Pitchingtemp (°C) | 94°C Setting temp (°C) QJ’J Y C
Date Temp (°C) SG Note
Date Hops Quantity (kg) Batch Note

Date Format Number FG Note



