Brew Log

Date
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Style

Brewers

Recipe:
Brew shop
On hand
Grains
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Adjuncts


(
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Hops
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Yeast


(
( Brewery 
Culture Date


Procedure:
By
Time
Assemble water filter and hang from rafter


Fill and heat hot liquor tank to strike temperature

º





Fill boil kettle ½ full with water and heat to 140º



Connect pump/counter-flow chiller/aeration assembly to boil kettle



Prime pump by flowing water through outlet of assembly



Add water treatment to hot liquor tank

grams CaCl 
grams Epsom


Clean lauter hose



Assemble mash tun – check false bottom for good seal around edges



Put all items in drying rack in to proper storage bins/shelves



Wash all dirty dishes, glasses, bottles at sink


Mill all grains


Wipe out mill, remove all loose grain in grinding roller assembly



Mash in grains and water

qts/lb




Stir mash

minutes



Record mash temperature and pH

º (151º)

pH (5.2)





Assemble fermenter



Add PBW to boil kettle and run through system

minutes


Fill boil kettle ½ full with water and heat to 140º



Rinse system



Sanitize fermenter

caps


Fill and heat hot liquor tank (165-169º)

º



Add water treatment to hot liquor tank

grams CaCl 
grams Epsom



Clean and sanitize air locks, blowoff tube



Vorlauf

gallons





Transfer wort to boil kettle @ 1quart/minute

minutes





Add first wort hops


oz





Fire boil kettle




Record boil start







Add boiling hops


oz





Remove mash tun, dump spent grains, & clean



Disassemble water filter and dry



Clean refrigerator and freezers


Set up refrigerator for fermenter



Set fermentation temperature

º


Boil aeration stone



Connect aeration stone, hoses, filter, and aquarium pump



Drain fermenter



Start water through counterflow chiller



Add finishing hops


oz





Transfer wort to fermenter

OG





Recycle counterflow water into hot liquor tank



Pitch yeast







Connect blowoff tube and submerge in water



Attach HLT to chiller output & rinse chiller and aerator



Clean brew kettle


Remove aeration stone, put away, and replace with end cap


Close valve on propane tank 



Wash all dirty dishes, glasses, bottles at sink



Level Check:
Level
Refill

Propane tank #1

%
(
Propane tank #2

%
(
10 lb CO2 tank

lbs
(
20 lb CO2 tank

lbs
(
Calcium Chloride

oz
(
Epsom

oz
(
PBW

oz
(
B-brite

oz
(
Iodophor

oz
(
After blowoff:
By
Date

Replace blowoff tube with airlock







Racking:

Clean racking tube with brush and sanitize





Wash kegs with soap & water and sanitize

caps



Clean freezers



Set storage freezer temperature

º



Rinse kegs



Spray fermenter outlets with sanitizer



Rack beer to kegs

FG



Add finishing hops


oz



Store racked beer in freezer


Clean fermenter


