NORTHERN BREWER

BREWING LOG

Recipe name:

Beer style:
Brewers:
Batch size: 0.G.: EFG. B.U.
Boil time:
Grain | Extract | Additives Fermentation
NAME AMOUNT Gravity Days TEMP
PRIMARY
SECONDARY
Hop additions Carbonation
VARIETY (YEAR) AA% |AMOUNT| TIME VOL OF CO, DAYS
KEG PSI:
BOTTLE SUGAR:
YEAST:
Tasting Plot
Sweet

MASH / STEEP SCHEDULE

REST

TEMP

TIME

Temperature
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off Bitter

Fruity Alcohol
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