Beer Name: Vi&1u & E~oY (gH

Date: 2 0271-09- 26

Notes: ZESUIED zxz ) - pg-~1). RESTRRIED Y ehsT

MhLT  whs SEALED.

Task Start End
Heat to Strike X=2x (/:33
Measure salts, mix with hot water before adding
strike mash
Temperatures (°F): 16| 1S 2
Mash Vol (gal): S .09
Sparge Vol (gal): s, 9
Mash Salts (g): 1.5°4 &YP 1.3 Call, LIl €fsoM, 0.5 sop

Sparge Salts (9): .72 G4e, 1182 Call, (.24 EFSoM, 0.S5 SoDdA

Notes: 1RO (R PPED DUE T APODLER ve (alA.

oms—w‘se, CONTIRDULLECH2, WAS —-<°C

T™NhC R pEN  AND

FrouA

wWorR e B CAUT\EULLY.

Mini-mash )26 l: 3&
pH: .7
Acid Adjust (ml): 2.7 [
Notes: SweeT! p LITTE “tholy  Bur UCEY i\ Ld.

LetS ¢ proTE N

Dough In: /12 0o

¢2103
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Mash: {Z ' b3 (363

Gentle Stir (+15min). /2 I¥

Notes: MPASH (N wAS Quick AND EFFECTVE. GRAST
WAS BUOOMANTT AZDMA  WhHS  STRoNG; HND A

EXPECTED.,

Vorlauf 13: 20 13:30

Notes: w ase ABLE T 4B A HIGH Froc ‘Z-A'T&'!

L5TS of WHOE Rnd. PaLe 6
. JhE APMD
To sraras STReNG, CLEAN Q;a_o«/‘:ﬁ.' “ouny

Lauter )3:3¢ (34
pH:

target measured

First Running SG: [. 075 (.67

First Wort Charge (0z): | @wv

Notes: g Ans FAsT, LIKE VorLALE,

Sparge: ;31 Yo /3.9%
larget measured
Pre-boil vol (gal): 7% < |
Notes:
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Sanitize Chiller (<1: 25 14 4
170F on return to HLT for at least 20 minutes

Boil (428 [5:2%
Pre-boil SG: ’_Lﬁc‘;;q /. ;;;m/
Post-boil SG: /- 22317 s c‘,m;;;-f”
Hop Charges (0z): —
Notes: ISP~ MNUlsavwce qrpring, RETVE R  Hoge FELL

our Zx SANMTUT MG i R ~-

Zx S0 °* €ELBows

W€ Lib e w/

Assembler Chiller

Hop Jacket Charge (0z): )} £ 14

Whirlpool IS: 2.0 /S 30
Whirlpool Charge (0z): 0. ¢W, LD €X{y

Hop Stand IS Ye IS <>
Notes: Pule T T® mandcoe. TEMp ARL BEAD
AeAy WATERZ S'0C! ISH™F.
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Transfer to FV (S:S® ¢ 1o

Notes:

Notes:

brew log 2.1 (2020-11-21)
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