
Colorado Boy Brewing Log Sheet Brew#______

Date____________________

Beer Brewed ________________________________________________

Grain________________________________________________________Tot________

___ Strike Water ________Gal __________FTreatment_____________________

___ Mash Start Time_________Temp.______pH_________Flow Meter 0.19

___ Heat Sparge Water Temp.____________ Gal___________Tot. H20________________

___ Transfer Sparge Water, Set Up Sparge - Striker Water__________

___ Vorlauf Until Clear 25 Min. =Kettle Volume__________

___ Sparge Temp.___________  

___ Transfer Start_________ Finish______ Sparge Cut Off Volume (grain/5)_______f Volume (grain/5)_______

___ Weigh Out Hops  

___ Last Runnings Gravity______________P GPM_______

___ Kettle Full Volume_____________________GAL. Flow Meter 0.10

___ Initial Gravity________________________P

___ Clean Mash Tun

___ Boil Start Time________________ FermCap_____________

___ Warm Yeast   

___ Set up For Whirl

___ Set Up Heat Exchanger, O2, Transfer Equip.

___ Mix Kettle Finings

___ 1st Hop ________________Amount________________@+30 Dry Hop

___ 2nd Hop________________Amount________________@+45 ___________

___ Add Kettle Finings Amount________________@+75

___ 3rd Hop________________Amount________________Whirl (Kettle Off)

___ Whirl Pool 10 minutes

___ Set Up Yeast Brink Gen_______ QTY#______

___ Final Gravity___________PKettle Drop Volume________________GAL.

___ Whirl Pool Rest 10 Minutes

___ Transfer Start Time___________________Pitch Yeast Gen________ #___________

___ O2 LPM_________________ rm_______   

___ Transfer Finish Time__________________Temp.______

___ Add Clarity Ferm_________

Gravity ABV________

Day 1 XXXXX Zahm_______

Day 2 _________P

Day 3 _________P

Day 4 _________P

Day 5 _________P

Day 6 _________P

Diacytal Rest

Transfer Date___________Final Volume_________BBLTTB Paid________________

COLO Paid_______________

Brewer_________________________ Brewers Rpt._____________

  



Tot. H20________________

- Striker Water__________

=Kettle Volume__________

f Volume (grain/5)_______

___________

Pitch Yeast Gen________ #___________

TTB Paid________________

COLO Paid_______________

Brewers Rpt._____________


