Brewing Record Sheet


Date:  29th July 2011 





Type: Autumn Gold
GRIST:

	Grain
	Quantity
	Make
	% of Grain

	Pale Malt
	4.5 kg 
	Leyland Marris Otter
	84%

	Crystal Malt
	300g
	Leyland
	6%

	Torrefied Wheat
	250g
	Leyland
	5%

	Flaked Barley
	250g
	Leyland
	5%

	
	
	
	

	
	
	At 80% efficiency
	= 1.045 (27l)


MASH: Liquor: Quantity: __16lts__

Treatment: B & Q  Filter – Salt additions*
Mash Conditions:   Strike Temp:    73C 
   pH:                      Temp: (C) : -

	69
	
	
	
	
	

	68
	
	
	
	
	

	67
	
	
	
	
	

	66
	
	
	
	
	

	65
	
	
	
	
	



Mash Time: ____________ Comments: * 2 tspn Gypsum 1/8 tspn Epsom in 10 gal___________

___________________________________________________________________________

SPARGE:  Quantity: _______
Temp: _____C
Treatment: As Mash Liquor

Comments: Phil’s Sparger_____________________________________________________

BOIL: Boil Time (Prior to adding Bittering Hops): ____15 mins__

Bittering Hops

	Variety
	Make
	Quantity
	%AA
	EBU
	Added

	Progress
	MH
	40g
	7
	26
	15m from start

	Progress
	MH
	20g
	7
	6
	15m from end

	Golding
	MH
	30g
	5.6
	0
	At switch-off

	
	
	Total EBUs:
	32
	(Tinseth)


Boil Time after adding first lot of hops: 75m (total boil 90m)
Irish moss for last 15mins
COOLING & AERATION: Chiller/Sieve  ____________________________________

FERMENTATION:  Yeast: Nottingham
 Start: __
Racking: __

Temperature at pitching: _____C


Fermentation Temperature: __C

Comments:_____________________________________________________________________________________________________________________________________________________
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