Name of beer: _____________________________  Date Brewed: ____________________

Style: ___________________________    BJCP / N/A
GRAINS:  _______________________________    __________________________________

         _______________________________    __________________________________

         _______________________________    __________________________________

         _______________________________    __________________________________

         _______________________________    __________________________________

WATER TREATMENT: Burton Water Salts: YES / NO   Other: _______________________

      ________________________________________________________________________

     | Amount |           Hop Variety               | %AA | TIME | IBU | %IBU |

     |========================================================================|

HOPS |        |                                     |     |      |     |      |

     |________|_____________________________________|_____|______|_____|______|

     |        |                                     |     |      |     |      |

     |________|_____________________________________|_____|______|_____|______|

     |        |                                     |     |      |     |      |

     |________|_____________________________________|_____|______|_____|______|

     |        |                                     |     |      |     |      |

     |________|_____________________________________|_____|______|_____|______|

     |        |                                     |     |      |     |      |

     |________|_____________________________________|_____|______|_____|______|

     |        |                                     |     |      |     |      |

     |________|_____________________________________|_____|______|_____|______|

     |        |                                     |     |      |     |      |

     |________|_____________________________________|_____|______|_____|______|

     |        |                                     |     |      |     |      |

     |________|_____________________________________|_____|______|_____|______|

YEAST: ______ mL of _______________ Starter: YES / NO  Source: ________________

Mash in at: ________ Strike: _____°F    Volume: ______ gal.  Mash temp: _____°F

SPARGE:  Recirc: _______  Sparge start: ________  Temp: _____°F WORT 1: _____°P

         WORT 2: _____°P at _____ gal  Rest (if any): _____ min  -->  _____°P

         WORT 3: _____°P at _____ gal  Rest (if any): _____ min  -->  _____°P

         WORT 4: _____°P at _____ gal  Rest (if any): _____ min  -->  _____°P

         LAST WORT: _____°P    Finish: ________ Yield (gal.): _______

         Spec. Grav.: _______    Boil down to ______ gal. for target OG.

BOIL:  On fire: _______   Boil started: _______  Done: _______ Yield: _______

TARGET SPECIFICATIONS:

   Original Gravity:    Target: _________    Range:_______________________

   Min/Max ranges per BJCP Style Guidelines unless otherwise marked.

   Final Gravity:       Min: _________   Max: _________

   Color (SRM):         Target: _________ (calculated)  Range:____________

   Bitterness (IBUs):   Target: _________ (calculated)  Range:____________

ACTUAL SPECIFICATIONS:

    Original Gravity:    Refractometer: _______°P  Hydrometer: _________

    Final Gravity: _________    Alcohol: __________ $v/v

    Mash efficiency:   __________ % // __________ pts/lb/gallon

FERMENT/BOTTLING/KEGGING:

   Initial Fermenter: __________

   Date: ________  SG: _________  Notes: _____________________________

   Date: ________  SG: _________  Notes: _____________________________

      Polyclar used?  YES / NO     Filtered?  YES / NO

MASH CHEMISTRY:

      Strike water pH: __________

       Amount of 5.2 pH equalizer used: _________________________

       Adjusted mash pH: __________
COMMENTS:

------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------
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