
Batch Details

Mash

Gravity Readings

Fermentation Temperatures

Name ____________________ Brew Date _________________

Style ____________________ Batch # _________________

Grist Weight _____________________________________
Water / Grist Ratio _____________________________________

Strike Temperature _____________________________________
Mash Temperature Expected _________ Actual _________

Mash pH Expected _________ Actual _________
Mash Efficiency Expected _________ Actual _________

1st Runnings Expected _________ Actual _________
2nd Runnings Expected _________ Actual _________

Pre-boil Gravity Expected _________ Actual _________
Original Gravity Expected _________ Actual _________

Final Gravity Expected _________ Actual _________

Date Time Temperature
Within 

Threshold?
Highly 
Active?

__________ __________ ______________ _________ _____
__________ __________ ______________ _________ _____
__________ __________ ______________ _________ _____

__________ __________ ______________ _________ _____
__________ __________ ______________ _________ _____
__________ __________ ______________ _________ _____
__________ __________ ______________ _________ _____



Batch Details
Ingredients
GRAIN

HOPS

YEAST

Type Amount % Usage

______________________ _____________ ___ Mash Sparge Secondary

______________________ _____________ ___ Mash Sparge Secondary

______________________ _____________ ___ Mash Sparge Secondary

______________________ _____________ ___ Mash Sparge Secondary

______________________ _____________ ___ Mash Sparge Secondary

______________________ _____________ ___ Mash Sparge Secondary

Type AA % Type Duration Usage

___________________ ____ _______ _______ Mash FWH Bagged

___________________ ____ _______ _______ Mash FWH Bagged

___________________ ____ _______ _______ Mash FWH Bagged

___________________ ____ _______ _______ Mash FWH Bagged

___________________ ____ _______ _______ Mash FWH Bagged

___________________ ____ _______ _______ Mash FWH Bagged

___________________ ____ _______ _______ Mash FWH Bagged

Type Cell Count Starter Size

_______________________________ ____________ _________

_______________________________ ____________ _________
_______________________________ ____________ _________



Batch Details
OTHER

Notes

Name Usage

___________________________ ___________________________
___________________________ ___________________________

___________________________ ___________________________
___________________________ ___________________________


