SIERRA NEVADA BREWING COMPANY
PILOT BREWHOUSE LOG Q
GRIST : MASH WATER RATIO )l” "}'

cEw# 030R DATE 02/20/09 TYPE Beer Camp 4 Ale BBLE°B['_’t‘é GRAIN TOTAL 5/07 Lbs.
Grist: Pale Malt 490 AMOUNT Special B 55 AMOUNT

Silo 24 “483 Castle (bag) 5SS
Munich 70 AMOUNT Chocolate 6 AMOUNT
Bag &S Bag o
MASH LIQUOR: GALLONS }t{J(_, 2— MASH SALTS: CasO. _ 100" g cacl, _300 ¢
MASH H0 TEMP: 140/158 °F  masHTemMP: 1 56-Y °F  sparceTEMP: 165 °F
MASH TIME: START 3 - 22 ALY P.M. SET 36 Kvamipm.  MASHpH_~ @_ .~ _°C
IODINE TEST > @ _— Minutes MASH OUT TIME: 58 Minutes or 7
CLARITY: S; EBC BEGIN RUNOFF @ [O (&4 AmIP.M. RUNOFF TIME { W ¥
FIRST RUNNINGS __ . pH @_ °C LASTRUNNINGS pH @ o
WK_2— % Full__~— Dip gallons____ ™ _KETTLE SALTS
[l 4o caso, 70 g  cach 1’56 q
BOIL STARTS: ' CANIP.M.
HOPS: 1ST ADDITION: SUPPLIER: Steiner TYPE _ 2008 Centennial LOT# 435-504E ’
T L/
QUANTITY 1.5 Lbs @ 185
2ND ADDITION: SUPPLIER: _Steiner_ TYPE _ 2008 Centennial LOT# 435-504E
QUANTITY 2.0 s @ | 225
3RD ADDITION: SUPPLIER: Hop Union TYPE _ 2007 Willamette LOT # 277-C
QUANTITY 3.0 s @ ) 2S5 /
Hop Union TYPE _ 2007 Willamette LoT# 277-C
4TH ADDITION: SUPPLIER: NZ Hops TYPE _ 2008 Pacific Hallertau LOT# Sunrise /
QUANTITY 3.5/3.5 wsae | -0S
) KETTLE DIP GALLONS BEFORE KETTLE STRIKE____ ~__
zNnc_050 g irishMoss 55 g KETTLESTRIKE_| ‘0 5 IN WHIRLPOOL__| “L S AMCP.M.
/ Whirlpool Dip Gallons x 0.96 = 3%/ /gallons cold wort
HOT SANITIZE AR 12 g/liter. pitcHTEMP 62.0 °F Trub Rinsed Out
WORT PUMPED i@ ’> BBL. WORT pH €, e |\ P %

SPECIAL INSTRUCTIONS: *Beer Camp #4, tank conditioned. For last addition, willamette in kettle, hallertau in hop bacl

k
Tank: P- 06 —2  BREWER’S COMMENTS: MOWr/ 17140 /)D 7 oo Dﬂ/’ h{)ﬂ

o - 3 & P ‘If
Aerate This Brew? On 2/ 25 ,2? %,2;225 ,,Qg/L S
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NO [ Pllgme2s () c/ K
Time of Pitch Brink Lbs. Yeast Code

Cell Ct. Dead Tank Cell Ct (If Taken)




