Homebrew Log Lorton Brewing Company 8/8/2008
BEER STYLE ~ Dunkelweizen Belgian Pale Ale Belgian Golden Strong Ale
(All Grain) (All Grain) (All Grain)
|Brewlng Date 612712004 10 71412004 11 7/11/2004 12
Bottling Date 711812004 712612004 8/1/2004
Primary Fermenter 3.0 gallons 3.0 gallons 3.0 gallons
ISecondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
Malt Munich Malt 31bs |Belgian Pllsner Mait 6lbs [Belgian Pilsner Malt 8lbs
Red Wheat Malt Sibs [Belgian Caravienne 1lb |Cara-Pils Malt 1ib
Roasted Wheat 202 Cane Sugar 11b
Color, SRM 144 92 44|
Color, MCU 21.2 9.2 4.4
Actual Color, SRM
First Rest 15 minutes| 12 minutes 15 minutes
Water, gallons 1.5 gallons 1.5 gallons 2.0 gallons
Temperature 121° 128° - 125° 128° - 125°
|Second Rest 45 minutes| 63 minutes 60 minutes
Water, gallons 1.5 gallons 1.5 gallons 1.5 gallons
Temperature 148°-152" (150° average) 148°-152° (150" average) 148°-152" (150" average)|
[Third Rest
Water, gallons
Temperature
Mashout Temperature 167° 169° 166"
Sparge Water, gallons 2.5 gallons 2.5 gallons 225 gallons
Boiling Time 80 minutes 60 minutes 75 minutes|
Boiling Hops Tettnanger pellets (5.0%) 0.5 oz |Tettnanger pellets (5.0%}) 0.5 oz |Czech Saaz pellets (3.0%) 15az
[Finishing Hops Czech Saaz pellets (3.0%) 050z
jIBUs 139 27 30
Yeast White Labs Hefeweizen Ale 1 vial |White Labs Belgian Golden 1 vial jWhite Labs Belgian Golden 1 vial
(WLP300) (22 oz starter) Ale (WLP570) (22 oz starter) Ale (WLP570) (22 oz starter)
Water/Treatment All tap water 15 gallons DI, 0.5 gallons tap water 5 gallons DI, 0.75 gallons tap water
P 1 tsp Irish Moss 1 tsp rish Moss 1 tsp Irish Moss
F)riginai Gravity
Maximum 1.073 1.072 1.100
Target (75% extraction) 1.055 (75% extraction) 1.054 (75% extraction)  1.077
Measured 1.055 1.058 1.080
Primary Gravity 1.015 1.018 1.034
Ending Gravity 1.015 1.012 1.027
Extract Efficiency, % 75% 81% 80%
Apparent Attenuation 73% 79% 86%
1BUIGU 0.25 047 0.38
wi%  vol% wi%  vol% wid% vol%
|fntemial Alcahol, % 4.20% 5.25% 483% 6.04% 5.57% 6.96%
Lock Installed = 2 .
[Secondary Fermenter 7/412004 7/11/2004 711812004
Days in Primary 7 7 7
Days in Secondary 14 14 14
Primary Fermanter Temp 8672 72°-75" 72°-75°)
Sacondary Fermenter Temp) 68°-72"| 72°-75° 72°-75°
Priming Sugar, cups Com Sugar 5/8 rCom Sugar 172 §Corn Sugar 12
Water, cups 2 2 2
[Number of Bofles 28 29 28
Comments
Brewing Hops added at 50 minutes. Hops added at 50 minutes. Boiling hops added at first wort.
Finishing hops split at 30 and 15
minutes.
Fermentation Active fermentation at 16 hours. Active farmentation at 17 hours. Active fermantation at 16 hours.
Beer Third in Pale Low OG Beers at QUAFF|
Oktoberfest 2004
|Source of Recipe Custom recipe. Custom recipe. Custom recipe.
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Homebrew Log Lorton Brewing Company 8/8/2006

|BEER STYLE Belgian Dubbel ~ Belgian Tripel Hydromel
(All Grain) {All Grain) (Mead)
Ilgrewi_ng Date 9/6/2004 13 10/10/2004 14 11/28/2004 15
Bottling Date 10/2/2004 111712004
Primary Fermenter 3.0 gallons 3.0 gallons 3.0 gallon
ISecondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallon
qMalt Belgian Pale Malt 6lbs |German Pilsner Malt 101bs
Belgian Caravienne Malt 3ib |Cane Sugar 11b
Dark Candi Sugar 051b
See Mead Log
[Color, SRM 15.9 49
Color, MCU 28.2 49
Actual Color, SRM
|First Rest 10 minutes 15 minutes
Water, gallons 2.0 gallons 2.25 gallons
Temperature 128° - 127° 132°-130°
Second Rest 80 minutes 75 minutes
Water, gallons 1.75 gallons 1.75 gallons
Temperature 148°-152° (150° average) 154°-150° (152° average)
Third Rest
Water, gallons
Temperature
|Mashout Temperature 168° 168°
Sparge Water, gallons 2.25 gallons 2.25 gallons
Boiling Time 60 minutes 60 minutes
qBoiIing Hops |Saaz pellets (3.9%) 10z |Saaz pellets (3.9%) 10z
rFi_nishIng Hops Saaz pellets (3.9%) 10z
1BUs 21 26}
Yeast Wyeast 1214 Belgian Abbey 1 tube [Wyeast 1214 Belgian Abbey 1 tube
yeast yeast
Water/Treatment S gallons DI, 1 gallon tap water I5 gallons D}, 1.25 gallon tap water
1 tsp Irish Moss 1 tsp Irish Moss
Original Gravity
Maximum 1.096 1.114
Target (75% oxiraction) 1.074 (75% oxtraction) 1.089
Measured 1.082 1.096
Primary Gravity 1.034 1.034
Ending Gravity 1.017 1.017
Extract Efficiency, % 85% 84%
Apparent Attenuation 79% 82%
{BU/GU 0.26 0.27
wit%  vol% wt%  vol%
|_Potentia| Alcohol, % 6.83% 8.53% 8.30% 10.37%
Lock installed 9/10/2004 10/16/2004
|Secondary Fermenter 9/13/2004 10/17/2004
I_D_ays in Primary 7 7
Days in Secondary 19 21
|Primary Fermenter Temp 72°.75° 72°
|Secondary Fermenter Temp 72°-75° 85°-70°
Priming Sugar, cups 1Com Sugar 1/2 JCom Sugar 12
Water, cups 2 2
|Number of Bottles 27 28
[Comments
Brewing Hops added at beginning of boil. | Boiling hops added at 50 minutes. 1/2
oz hops added at 30 minutes, 1/4 oz
at 15 minutes, 1/4 oz at 2 minutes.
Fermentation Active fermentation at 36 hours. Active fermentation at 28 hours.
Beer
Source of Recipe Custom recipe. Custom recipe.
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Homebrew Log Lorton Brewing Company 8/8/2005

BEER STYLE Berliner Weisse Straight Lambic Framboise
I (ANl Grain) (All Grain - Split Batch) (All Grain - Split Batch)
Brewing Date 1211812004 16} 1/1/2006 1 1/1/2006 2
tﬂoﬂilng Date 1/16/2006 21612006 202712006
Primary- Farmenter 3.0 galions 3.0 gallons 2.8 gallons
[Secondary Fermenter 2.8 gallons 2.8 gallons 3.0 gallons
Malt IGerman Pilsner Malt 2.5lbs |German Pilsner Malt 351bs |German Pilsner Malt 35Ibs
Wheat Malt 1.51bs JWheat Malt 251bs |Wheat Malt 251bs
Raspberries 31b
Country raspberry concentrate 1ib
Color, SRM 1.9] 34 31
Color, MCU 19 31 31
Actual Color, SRM
First Rest 15 minutes 12 minutes 12 minutes
Water, gallons 1.0 gallon 1.35 gallons 1.35 gallons
Temperaiure 122° - 120° 123° 123
|Second Rest 45 minutes 83 minutes 83 minutes
Water, gallons 1.0 gallon 1.15 gallons 1.15 gallens
Temperature 154°-144" (148° average) 156°-147° (151° average) 156°-147° (151° average)
[Third Rest
Water, gallons
Temperature
Mashout Temperature 165° 167° 168°
Sparge Water, gallons 2.35 gallons 2.12 gallons 2.12 gallons
|Boiling Time 20 minutes 60 minutes 60 minutes
|Boiling Hops Saaz pellets (3.9%) 0.25 oz ﬁSaaz pellets (3.9%) 0.375 oz |Saaz pellets (3.9%) 0.375 0z
(old stale pellets) (old stale pellets)
1Finishing Hops
IBUs 31 9 9
Yeast White Labs WLP(029 1 vial [Wyeast Lambic Blend 1vial |White Labs WLP0O1 Califomia 1 vial
Kélsch yeast (no starter) (3278) (22 oz starter) ale yeast (22 oz starter),
Wyeast Lambic Blend (3278)
(from straight lambic)
Water/Treatment Iall tap water all tap water Iall tap water
no Irish Moss Ino Jrish Moss no Irish Moss
Original Gravity
Maximum 1.044 1.072 1.072
Target (75% extraction) 1.033 (75% extraction) 1.054 (75% extraction) 1.054
Measured 1.038 1.070 1.070
Primary Gravity 1.011 1.045 1.035
Ending Gravity 1.011 1.036, 1.012
Extract Efficiency, % 86% 97% 97%
Apparent Attenuation 71% 49% 83%
|BUIGU 0.08 0.13 0.13}
wt% vol% wt% vol% wi% vol%
Eﬁsnﬁa[ Alcohol, % 2.84% 3.54% 3.57% 4.46% 6.09% 7.61%
ock Installed - = -
fSecondary Fermenter 12/26/2004 1/9/2005 1/9/2005
Days in Primary 8 8 8
Days in Secondary 21 28 49
Primary Fermenter Temp 66° 66° 66°
{Secondary Fermenter Temp 68° _66° 66°
Priming Sugar, cups ICorn Sugar 12 JCom Sugar 12 ]|Comn Sugar 12
Water, cups + 0.5 gallons water 9 2 2
Number of Bottles 34 30 28
Comments
Brewing Hops added at beginning of boil. 4.5 Split batch with framboise. Hops Split batch with straight lambic.
hour brew session added at 50 minutes. Raspberries and primary wort added to
yeast from straight lambic batch,
Transferred to tertiary 2/4.
Fermenlation Active fermentation at 16 hours. Active fermentation at 16 hours._ Active fermentation at 16 hours.
Beer 1/2 gallon of water added to reduce Second in Sour Beers at 2005 QUAFF representative for AHA Club Only
equivalent OG to 1.032, FG to 1.009, AFCHBC
Thire in Sour Beers at 2005 AFCHBC
Source of Recipe Custom recipe. Custom reclpe. Custom recipe.
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Homebrew Log Lorton Brewing Company 8/8/2005

IBEER STYLE irish Red Ale Eelgian Blond Ale American Stout
(All Grain) (All Grain) (All Grain)
|Brewing Date 21512006 3 212112006 4 4/212005 5|
Bottling Date "3J4i2006 41112006 4/30/2006
Primary Fermenter 3.0 gallons 3.0 gallons 3.0 gallons
Secondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
Malt Two-Row Mait 5ibs |Belgian Pilsner Malt Tlbs [Two-Row Malt 7bs
Crystal 20°L Malt 2lbs |Cara-Pils Malt 1lb  [Crystal 20°L Malt 21lbs
Black Patent Malt 20z |Com Sugar 1ib |Black Patent Mak 1b
Color, SRM 15.5 S.QI 43
Color, MCU 26.2 39 151
Actual Color, SRM
|First Rest 5 minutes 15 minutes 15 minutes
Water, gallons 1.62 gallons 1.75 gallons 1.62 gallons
Temperalure 125° 124° 125°-128°
{Second Rest 85 minutes 60 minutes 80 minutes
Water, gallons 1.38 gallons 1.75 gallons 1.38 gallons
Temperature 155°-145° (152° average) 156°-152° (154° average) 156°-152° (153° average)
Third Rest
Water, gallons
Temperature
[Mashout Temperature 169° 169° 168°
Sparge Water, gallons 2.5 gallons 2.25 gallons| 2.5 gallons
Bolling Time 60 minutes 60 minutes| 80 minutes
[Boiling Hops |Kent Golding pelfets (6.6%) 0.50z |Tettanger pellets (4.4%) 10z [Centennial pellets (9.0%) 1oz
Fi_nishing Hops Kent Golding pellets (6.6%) 0.50z |Tettanger pellets (4.4%) 050z [Cascade pellets (5.8%) 1oz
[iBUs 25 26 63|
Yeast White Labs WLP004 Irish 1vial JWhite Labs WLP550 1 vial [White Labs WLPQO1 1 vial
Ale yeast (no starter) Belgian Ale yeast (no California Ale yeast (25 oz
starter) starter)
Water/Treatment IaII tap water Iall tap water lall tap water
no Irish Moss no Irish Moss 1/2 tsp Irish Moss
Original Gravity
Maximum 1.074 1.001 1.006|
Target (75% extraction) 1.056 (75% extraction) 1.071 (75% extraction) 1.072
Measured 1.056 1.070 1.074
Primary Gravity 1.017 1.028 1.024
Ending Gravity 1.016 1.016 1.022
Extract Efficiency, % 76% 77% 7%
Apparent Attenuation 71% 77% 70%
BU/GU 0.45 0.37 0.85
wt% vol% witsh vol% wit% vol%
I_Potenﬁal Alcohol, % 4.20% 5.25% 5.67% 7.09% 5.46% 6.83%
Lock Installed - - 4/8/2005
Secondary Fermenter 2/12/2005 2/27/2005 4/10/2005
Days in Primary 7 6 8
Days in Secondary 20 33 20
Primary Fermenter Temp. 66° 66° 86°
[Secondary Fermenter Tomp 66° 66° 66°
Priming Sugar, cups Com Sugar 1/2  |Com Sugar 1/2  |Corn Sugar 113
Water, cups 2 2 2
Number of Bottles 28 29 28
Comments
Brewing Boiling hops added at 50 minutes. | Corn sugar added before boil. Boiling Boiling hops added at 50 minutes.
Finishing hops added at 10 minutes. | hops added at 50 minutes. Finishing | Finishing hops split at 30 and 5 minutes.
hops split at 15 and 2 minutes.
Fermentation Active fermentation at 16 hours. Active fermentation at 16 hours. Fermentation beginning at 21 hours.
Beer
{Source of Recipe Custom recipe. Custom recipe. Custom recipe.
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Homebrew Log Lorton Brewing Company 12/2/2006

|BEER STYLE Belglan Wit Baltic Porter Decoction Weizen
{All Grain) (All Grain) (All Grain)
|Brewing Date 416/20056 6l 6/1/2005 7 6/11/2005 a)
Bottling Date 6/8/2006 6/9/2005 71312006
Primary Fermenter 3.0 gallons 3.0 gallons 3.0 gallons
Secondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
[nalt Belgian Pilsner Mall 3.5lbs [Two-Row Mall 91lbs JjGerman Pilsner Malt 2lbs
Red Wheat Flakes 3.51bs [Crystal 20°L Malt 2lbs jGerman Wheat Malt 41bs
Chocolate Matt 80z
Color, SRM 38 23] 28
[:;aor, MCU 38| 62 2.8
ual Color, SRM
[First Rest 15 minules 20 minules 30 minutes|
Water, gallons 1.5 gallons 2.25 gallons 2.25 gallons
Temperature 128° 126°-125° 128°-120°
[Second Rest 120 minutes 70 minutes 60 minutes|
Water, gallons 1.5 gallons 2.25 gallons! ~1.3 gallons decoction
Temperalure 156°-148° (151° average)| 158°-152° (154° average) 144°-154° (148° average)|
Third Rest 5 minutes
Water, gallons ~1.1 gallons decoction
Temperature
shout Temperature 166° 170° 165°|
Sparge Water, gallons 25 > gallons| 2.0 gafions! 3.25 gallons|
|Boiling Time 60 minutes| 105 minutes| 60 minutes
Boiling Hops Czech Saaz pellets (3.0%) 1oz [Perle pellets (8.9%) 050z [Saaz pellets (3.0%) 0.75 0z
lFinishing Hops Orange peel 0.25 0z [Perle pellets (8.9%) 0250z
Coriander 050z
liBUs 16| 32 12.7)
Yeast White Labs WLP400 1 vial hite Labs WLP810 San 1vial |White Labs Hefeweizen Ale 1 vial
Belgian Wit yeast (22 oz Francisco Lager yeast (25 (WLP300) (25 oz starter)
starter) oz starter)
Water/Treatment |all tap water all tap water All tap water
1/2 tsp Irish Moss (15 minutes) 1/2 tsp Irish Moss (15 minutes) 1/2 tsp Irish Moss (15 minutes)
Original Gravily
Maximum 1.072 1.117 1.065
Target (75% extraction) 1.054 (75% extraction) 1.088 (75% extraction) 1.049|
Measured 1.060 1.088 1.038|
Primary Gravity 1.016 1.040 1.012
IEnding Gravity 1.016 1.028 1.012
Extract Efficiency, % 83% 75% 58%
iApparent Attenuation 73% 68% 68%
BU/GU 0.27) 0.36] 0.33]
wit% vol% wt% vol% wit% vol%
Potential Alcohal, % 4.62% 5.78% 6.30% 7.88% 2.73% 3.41%
[Cock Installed - 5/7/2005 R
econdary Fermenter 4/25/2005 5/8/2005 6/18/2005
Days in Primary 9 7 7
Days in Secondary 13 32 15
Primary Fermenter Temp 68° 68‘] 70°
[Secondary Fermenter Temp 68° 66°] 71°-73°
Priming Sugar, cups Com Sugar 1/2  |Com Sugar 1/3  |Corn Sugar 12
ater, cups 2 2 2
Number of Bottles 28 29 28
mments
Brewing Hops added at 50 minutes. Boiling hops added at 65 minutes. Double decoction. Hops at 50 minutes.
Finishing hops added at 30 minutes. Lousy extraction!
Fermentation Fermentation beginning al 24 hours. | Fermentation beginning at 15 hours. Fermentation active at 16 hours.
Beer QUAFF Representative in AHA Belgian  First in Porters at 2006 NHC First
and French Ale Club Only [Round. 2008 NHC Final Round Gold|
Medal.
ISource of Recipe Custom recipe. Custom recipe. Custom recipe.
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Homebrew Log Lorton Brewing Company 12/2/2006
Infusion Welzen Extra Special Bitter English Mild
(All Grain) {All Grain) (All Grain)
7116/2006 £l | 8/20/2006 10 9512006 11
B/6/2006 9/10/2006 9/26/2005
3.0 gallons 3.0 gallons 3.0 gallons
[Secondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
IMait German Pilsner Malt 21lbs [American Two-Row Mall S5lbs JAmerican Two-Row Mall 3.51bs
While Wheat Malt 4ibs [Crystal 20°L Malt 1tb  |Crystal 20°L Malt 1ib
Color, SRM 2.86' 7.8 13.8]
Color, MCU 2.86 7.8 18.7
iAciual Color, SRM
|First Rest 15 minules 15 minutes| 15 minules|
Water, gallons 1.5 gallons 1.37 gallons| 1.13 gallons|
Temperaiure 128°-126° 130°-127° 129°-127°
ISecond Rest 75 minutes| 75 minules 75 minutes|
Water, gallons 1.5 gallons 1.38 gallons 1.12 gallons
Temperature 156"-152" (153° average) 156°-152° (153° average) 158°-152° (153° average)|
Third Rest
Water, gallons
Temperature
houl Temperalure 166° 166° 169°
ISparge Waler, gallons 2.25 gallons 2.75 gallons 2.75 gallons
Bolling Time G0 minutes 60 minutes 60 minutes
Boiling Hops rHalIenauer pellets (3.8%) 050z | East Kent Golding pellets (55% 1.150z | Fuggles pellets (4.0%) 0.75 0z
|Finishing Hops East Kenl Golding pellets (5.5% 0.85 oz
IBUs 1071 40| 17.2
Yeasl White Labs Hefewsizen Ale 1 vial 'Whilﬂ Labs Irish Ale (WLP004) 1 vial IWhi!e Labs English Ale 1 vial
I(WLP300) (25 oz starter) (25 oz starter) (WLP002) (25 oz starter)
(Water/Trealment Al tap water IAIl tap water All tap water
1/2 tsp Irish Moss (15 minutes) 1/2 1sp Irish Moss (15 minutes) 1/2 tsp Irish Moss (15 minutes)
Original Gravity
Maximum 1.065| 1.060 1.047
Target (75% extraction) 1.049| (75% extraction) 1.045 (75% extraction) 1.035)
Measured 1.050] 1.054 1.042
Primary Gravity 1.012 1.014 1.014
Ending Gravity 1.012 1.014 1.014)
Extract Efficiency, % TT% 90% 89%
rent Atlenuation 76% T4% 67%
BU/GU 0.21 0.74] 0.41
wi% vol% wit% vol% wi% vol%
Potential Alcohol, % 3.99% 4.99% 4.20% 5.25% 2.94% 3.68%
Lock Installed = 8/23/2005 9/10/2005
Secondary Fer i 712312005 8/28/2005 9/11/2005
Days in Primary 7 8 6
Days in Secondary 14 13 14
Primary Fi ter Temp 701 73°-75° 7o"-72"
{Secondary Fermenter Temp| 71°-73°| 70°-75* 70°-72°
Priming Sugar, cups Corn Sugar 12 |Corn Sugar 173 |Corn Sugar 13
\Water, cups 2 2 2
Number of Botlies 28 28 28 |
Commenis
Brewing Hops at 50 minules. Boiling hops at 50 minutes. Finishing hops Hops added at 50 minutes.
added at 15 minutes (1/4 0z), 5 minutes
(1/4 0z), 2 minutes (1/4 oz), end of boil (1/4
0z). Brewed as Best Bitler, but ESB
strength.
Fermentation Fermentation active at 16 hours. Fermentation active al 18 hours. Fermentation active al 18 hours.
Beer
ISource of Recipe Cuslom recipe. Cuslom recipe. Custom recip_e.
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Homebrew Log Lorton Brewing Company 12/2/2006

Smoked Scotch Holiday Ale Scottish Heavy Ale Belgian Tripel
(Al Grain) (All Grain) (All Grain)
10/8/2006 12 11/25/2006 13 12/10/2008 14
111212006 12/18/20056 1/8/2006
Primary Fermentar 3.0 galions 3.0 gallons 3.0 gallons
fsecondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
IMalt American Two-Row Malt 10 Ibs fAmerican Two-Row Mall 41bs  [Belgian Pilsner Mall 8lbs
Crystal 40°L Malt 1lb  [Crystal 60°L Malt 80z |Cara-Piis Malt 1lb
Peated Malt 40z |Pealed Mall 20z |Corn Sugar 11b
Black Malt 40z [Chocolale Malt 10z
Color, SRM 21 13 3.9
Color, MCU 51 16 3.9
Actual Color, SRM
First Resl 15 minules| 13 minutes 15 minutes|
Water, gallons 2.3 gallons 1.13 gallons, 2.0 gallons|
Temperalure 130°-129° 132°-128° 127°-126°
[Second Rest 75 minutes 475 minutes! 75 minutes!
Water, gallons 2.2 gallons 1.12 gallons 2.0 gallons
Temperalure 160°-150° (156" average)| 155°-150° (156° average) 158°-148° (153° average)
Third Rest
Water, gallons
Tempemlq_ra
[Mashout Temperature 169° 169°) 168°
Sparge Waler, gallons 2.25 gallons 2.85 gallons] 2.25 gallons|
Boiling Time 120 minules 60 minutes] 90 minutes
Boiling Hops Fuggles pellets (4.0%) 10z | Fuggles pellets (4.0%) 060z E!yrian Golding pellets (4.9%) 10z
|Finishing Hops [Styrian Golding pellets (4.95%) 1oz
IBUs 18.6] 137 40
Yeast lWhHa Labs Irish Ale 1vial [White Labs Edinburgh Ale 1 vial |White Labs Trappist Ale 1 vial
(WLPQ04) (22 oz starter) (WLP028) (no starter) (WLP5004) (25 oz starter)
\Whaler/Treatmeant All tap walar Al tap water All tap watar
1/2 tsp Irish Moss (15 minutes) 1/2 tsp Irish Moss (15 minules) 1/2 tsp Irish Moss (15 minutes)
1Driginal Gravity
Maximum 1.118 1.049 1.102
Target (80% extraction) 1.083 (80% extraction) 1.039] (80% extraction) 1.084
Measured 1.088| 1.044 1.080
Primary Gravity 1.034 1.016 1.020
Ending Gravity 1.034 1.015 1.018
Exiracl Efficiency, % 75% 90% 78%
parent Attenuation 61% 66% 78%
lBu/GU 0.21 0.31 0.50)
wi% vol% wi% vol% wit%h vol%
I:Poienlial Alcohol, % 5.67% 7.08% 3.05% 3.81% 6.51% 8.14%
Lock Instalied 1071472005 - 12/17/2005
ISecondary Fermenter 10/15/2005 12/4/2005 12/23/2005
Days in Primary 7 9 13
Days in Secondary 28 14 16
l'Pﬂmary Fermenter Temp 70°-72" 66"-68° 64°-66"
|Secondary Fermenter Temp) 70°-72° 64°| 64°-66"
Priming Sugar, cups Corn Sugar 13  |Comn Sugar 113 JCam Sugar 172
\Water, cups 2 2 2
Number of Bottles 27 28 28
Comments
Brewing Hops added at 50 minules, Hops added at 50 minutes. Boiling hops at 50 minutes. Finishing
hops added at 15 minutes (1/4 0z), 10
minutes (1/4 0z), 5 minutes (1/4 0z), 2
minutes (1/4 0z).
Farmentalion Fermentalion active al 18 hours. Fermentalion active at 18 hours. Fermentation aclive al 18 hours.
Beer |First in Smoked Beers al 2006 Del Mar.| Fifth in Scottish Ales at 2006 Del Mar. First in Strong Belgian Ales at 2006
AFCHBC
Source of Recips Custom recipe. Cusftom recipe. Custom recipe.
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Homebrew Log Lorton Brewing Company 12/2/2008
IBEE.R STYLE Munich Dunkel Munich Helles Oktoberfest
(All Grain) {All Grain) (All Grain)
IBrewIng Date 1/14/2006 1 1/21/2008 2 21412008 3|
Bottiing Date 2/28/2008 2/20/2008 3/5/2008
Primary Fermenter 3.0 gallons 3.0 gallons 3.0 galions
|Secondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
Imait IMunich Malt (3°0L) 4ibs [Pilsner Malt S5lbs |Pilsner Malt 45 lbs
Vienna Malt (3.5°L) 4ibs [Vienna Malt (3.5°L) 1.51bs JMunich Malt (30°L) 2.5 Ibs
Chocolate Malt 40z
Color, SRM 23 37 ]
Color, MCU 606 3.7 9
Actual Color, SRM
First Rest 40 minutes 10 minutes 10 minutes
Water, gallons 3.0 galions 1.5 gallons 1.5 gallons
Temperature 122°-124° 128°-129° 126°-128°
Second Rest 45 minutes| 60 minutes| B0 minutes
Water, gallons ~1.6 gallons decoction 1.5 gallons 1.5 gallens
Temperature 146°-150° (149° avel 148°-158° (166° average)| 148°-158° (158° average)]
Third Rest 10 minutes
Water, gallons ~1.5 gallons decoction
Temperature
IMashout Temperature 170° 166° 166°
ISparge Water, qallons 3.0 gallons; 2.9 gallons 2.9 gallons!
IBoiling Time 60 minutes 90 minutes 90 minutes}
Bolling Hops Hallertauer pellets (3.5%) 1.25 oz |Hallertauer pellets (3.5%) 0.75 oz [Hallertauer pellets (3.5%) 1.25 02
Finishing Hops Hallertauer pellets (3.5%) 0.50z [Hallertauer pellets (3.5%) 0502
1BUs 233 22 23.44
Yeast White Labs WLP820 Oktoberfest 1vial [White Labs WLP820 White Labs WLP833 German 1 vial
lyeast (25 oz starter) Oktoberfest yeast (from Bock yeast (25 oz starter)
IDunkeI batch)
Water/Treatment all tap water !all tap water all tap water
1/2 tsp Irish Moss 1/2 tsp Irish Moss 1/2 tsp Irish Moss
Original Gravity
Maximum 1.07a| 1.068 1.072
Target (75% extraction) 1.058 (75% extraction) 1.051 (75% extraction) 1.054
Measured 1.061 1.054 1.060
Frimary Gravity 1.038 1.020 1.024
Ending Gravity 1.038 1.020 1.024
Extract Efficiency, % 78% 79% 83%
Apparent Attenuation 38% 63% 60%
1BU/GU 0.38 0.41 0.39
[ wt% vol% W% vol% Wt% voi%
Potential Alcohol, % 2.41% 3.02% 357% 4.46% 3.78% 4.73%
lLock Installed 1/20/2006 - =
[Secondary Fermenter 1/21/2006 1/28/2006 2/12/2006
Days in Primary 74 7 8
Days in Secondary 36 23 21
Piimaty Fermenter Temp 60° 60° 62°
[Secondary Fermenter Temp 60° 60° 62"
Priming Sugar, cups Comn Sugar 1/2  jCom Sugar /2 JCom Sugar 1/2
\Water, cups 2 2 2z
Number of Bottles 29 29 29
Comments
Brewing Boiling hops added at 50 minutes. 1/4 0z |Boiling hops added at 80 minutes. 1/4] Boiling hops added at 80 minutes. 1/4 oz
added at 15 minutes, 1/4 0z added at 2 oz added at 30 minutes, 1/4 oz added| added at 30 minutes, 1/4 oz added at 2
minutes. at 2 minutes. minutes.
Fermentation Fermentation beginning at 24 hours. Fermentation at 16 hours. Fermenlation at 16 hours.
Beer Second in Dark Lagers in 2006 NHC First | Third in 2006 NHC First Round (as a [First in Oktoberfests at 2006 Del Mar. Best|
Round. First in German Dark Lagers at 2006] Dortmund Export. First in German of Lager Division
Del Mar. Light Lagers at 2006 Del Mar. Fourth
in German Pilsner at 2006 Del Mar
Source of Recipe _ Custom recipe Custom recipe. Custom recipe.
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Homebrew Log Lorton Brewing Company 1/1/2008

|BEER STYLE Straight Lambic Kriek Bavarian Hefewelzen
(All Grain - Split Batch) (All Grain - Spiit Batch) (All Grain)
Brewing Date 3M2/2008 4 3/12/2008 5] /312008 2] |
Bottling Date 8/19/2008 9/4/2008 10/1/2008
Primary Fermenter 3.0 gallons 2.8 gallons 3.0 gallons
Secondary Fermenter 2.8 gallons 3.0 gallons 2.8 gallons
| LEL American Two-Row Malt 3.81Ibs JAmerican Two-Row Malt 351bs fjGerman Pilsner Malt 2 lbs
Flaked Wheat 25Ibs [Flaked Wheat 251bs fWheat Mait 41bs
Crystal Malt (20°L) 051bs [Crystal Maltt (20°L) 0.5 Ibs
Dark Sweet Cherries 31b
Color, SRM 6.5 65 29
Color, MCU 5.5 6.5 2.9]
Actual Color, SRM
First Rest 10 minutes, 10 minutes 15 minutes
Water, gallons 1.35 gallons 1.35 gallons) 1.5 gallon
Temperature 127° 127 128°-127"
[Second Rest 85 minutes| 85 minutes| 45 minutes
Water, gallons 1.16 gallons 1.15 gallong 1.5 gallon
Temperature 156°-150° (153° average) 156°-150° (153° average) 158°-150° (154° average)
Third Rest
Water, gallons
Temperature
IMashout Temperalure 168° 168° 168¢
|Sparge Water, gallons 2.12 gallons 2.12 gallons] 2.5 gallons|
Bailing Time 60 minutes 60 minutes) 80 minutes,
Boiling Hops Hallertauer pellets (3.8%) 0.375 oz [Fuggle pellets (4.0%) 0.375 oz [Hallertauer pellets (4.2%) 050z
(old stale pellets) |(old stale pellets)
Finishing Hops
11BUs 9 9 13
Yeast [Wyeast Lambic Blend 1 vial JWhite Labs WLP001 1 vial hite Labs WLP300 1 vial
(3278) (22 oz starter) California ale yeast (22 oz Hefeweizen yeast (22 oz
starter), Lambic Blend starter)
(from straight lambic)
Water/Treatment 2l tap water all tap water all tap water
/4 tsp Irish Moss 1/4 tsp Irish Moss 114 tsp Irish Moss
Criginal Gravity
Maximum 1.069 1.069 1.065
Target (75% extraction) 1.062 (75% extraction) 1.062 (75% extraction) 1.049
Measured 1.056 1.066 1.052
Primary Gravity 1.017 1.008 1.016
Ending Gravity 1.011 1.008 1.016
|Extract Efficiency, % 81% 81% 80%
Apparent Attenuation 80%. 86% 69%
BU/GU 0.16) 0.164 0.25
wt% vol% wt% vol% wt% vol%
Potential Alcohol, % 4.73% 5.91% 5.04% 6.30% 3.78% 4.73%
Lack Installed - - -
Secondary Fermenter 3/26/2006 3/26/2006 9/10/2006
Days in Primary 14 14 Z
Days in Secondary 146 162 2
Primary Fermenter Temp 66° 66° 66¢
Secondary Fermenter Temp G667 70° 66°
Priming Sugar, cups Corn Sugar 142 JCom Sugar 142  ]Comn Sugar 12
Water, cups 2 2 2
[Number of Botties 30 26 28
Comments
Brewing Split batch with framboise. Hops added Split batch with straight lambic. Hops added at 60 minutes
at 50 minutes. Raspberries and primary wort added o
yeast from straight lambic batch.
Transferred to tertiary 6/18.
Fermentation Active fermentation at 72 hours. Active fermentation at 14 hours Active Termentation at 16 hours
Beer 8 bottles of straight lambic at 1.008 Fourth in Sour Ales at 2007 Del Mar.
Bottled 8/19. Rest blended with
January 2005 lambic for gueuze
Source of Recipe Custom recipe. Custom recige Cus_tom recipe.
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Homebrew Log

Lorton Brewing Company

1/1/2008

IBEER STYLE

Gueuze #1
Blend

Traditional Mead
(Mead)

Gueuze #2
Blend

1/1/06 and 3/12/08

7 10/14/2008

1/1/05 and 3/12/06 1|

Brewing Date
Bottling Date

10/1/2008

10/22/2008

|Primary Fermenter

4 @1 galflon

fSecondary Fermenter

4 @1 gallon

IMalt

See Mead Log

Color, SRM
Color, MCU
Actual Color, SRM

54
5.4

5.4
5.4

First Rest
Water, gallons
Temperature

Second Rest
Water, gallons
Temperature

Third Rest
Water, gallons
Temperature

IMashout Temperature

ISparge Water, gallons

Boiling Time

Boiling Hops

Finishing Hops

IBUs

9

Yeas!

Wyeast Lambic Blend (3278)

1 vial

Wyeast Lambic Blend (3278) 1 vial

Water/Treatment

Original Gravity
Maximum
Target
Measured
Primary Gravity
hEnding Gravity
Extract Efficiency, %
Apparent Attenuation

(75% extraction)

1.070
1.052
1.061

1.010
87%
84%

1.070
1.052
1.064

(75% extraction)

1.008
91%
88%

BU/GU

0.15

014

Potential Alcohol, %

wt%
535%

vol%
6.69%

wt%
5.88%

vol%
7.35%

Lock Installed

Secondary Fermenter

8/19/2006

8/19/2006

Days in Primary

Days in Secondary

43

64

Primary Fermenter Temp

60°-70°

60°-70°

ISecondary Fermenter Temp

80°-70°

60°-70¢

Priming Sugar, cups
Water, cups

iCorn Sugar

118
172

12
2

Corn Sugar

Number of Bottles

9

28

Commenls

Brewing

2/3 from 3/12/06

113 of straight lambic from 1/12/05 and

60% of straight lambic from 1/12/05 and
40% from 3/12/06

Fermentation

Beer

Ciders

First in Traditional Meads at 2007 Del
Mar Fair. Best of Show in Meads and

First in Sour Ales at 2007 AFCHBC. Fifth
in Sour Ales at 2007 Del Mar Fair.

Source of Recipe

Custom recipe.

Custom recipe.
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Homebrew Log

1/1/2008

Lorton Brewing Company
BEER STYLE Blueberry Vanilla Mead Scottish Export Belgian Dubbel
(Mead) (All Grain) (All Grain)
Brewing Date 10/29/2008 10} 12/2/2006 1" 12/18/2008 12}
Bottling Date 12/23/2008 1/13/2007
Primary Fermenter 3.0 gallons 3.0 gallons 3.0 gallons
Secondary Fermenter 2 8 gallons 2.8 gallons 2.8 gallons
Mait Maris Otter Malt 5ibs [Belgian Pilsner Malt 7 lbs
(Caramel Malt (40°L) 1ib  |CaraPils Malt 40z
Roasted Wheat 20z |Special B 40z
See Mead Log Dark Candi Sugar 11b
Color, SRM 15.5 14.3
Color, MCU 26.4 20.9
Actual Color, SRM
First Rest 15 minutes 20 minutes |
Water, gallons 1.5 gallons 1.75 gallons|
Temperature 128°-129° 128°-126°
Second Rest 45 minutes 55 minutes
Water, gallons 1.5 gallons 1.75 gallons
Temperature 160°-150° (157° average) 156°-154" (155° average)
Third Rest
Water, gallons
Temperature
IMashout Temperature 166° 168°
ISparge Water, gallons 2.25 gallons 2.0 gallons
Boiling Time 60 minutes 60 minutes
Boiling Hops East Kent Golding pellets (3.5%) 0.5 0z [Styrian Golding pellets (3.0%) 0.5 0z
Finishing Hops
|'BUs 14 14
Yeast White Labs WLP028 Edinburgh 1 vial |White Labs WLP530 Abbey 1 vial
lyeast (22 oz starter) Ale yeast (22 oz starter)
Water/Treatment Jall tap water 5 gal DI water, 0.5 gal tap water
L_ 1/2 tsp Irish Moss 1/2 tsp Irlsh Moss
Original Gravity
Maximum 1.065 1.088
Target (75% extraction) 1.049 (80% extraction) 1.072
Measured 1.058 1.073
Primary Gravity 1.019 1.025
Ending Gravity 1.019 1.025
Extract Efficiency, % 89% 83%
Apparent Attenuation 67% 66%
{BuU/GU 0.24 0.19
wt% vol% wt% vol%
Potential Alcohol, % 410% 5.12% 5.04% 6.30%
|Cock instalied : 12/23/2006
|Secondary Fermenter 12/10/2006 12126/2006
Days in Primary 8 10
Days in Secondary 13 18
Primary Fermenter Temp 65° 65°¢
Secondary Fermenter Temp 62° 62°
Priming Sugar, cups Corn Sugar 12 JCom Sugar 102
Water, cups 0.8 gallong] 2
Number of Bottles 38 28
Comments
Brewing Hops added at 50 minutes. Beer diluted | Hops added at 50 minutes. Brewed with
with 0.8 gallons to hit OG = 1.045 and FG = Michelle Hurst,
1.015.
Fermentation Fermentation at 16 hours. Fermentation evident at 34 hours.
Beer

QUAFF representative for Scottish Ale Club
Only. National Club-Only First Place. First
in Scottish and Irish Ales at 2007 Del Mar.

[Source of Recipe

Custom recipe.

Custom recige_
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Homebrew Log

Lorton Brewing Company

1/1/2008

BEER STYLE Classic American Pilsner Vienna American Lite Lager
(All Grain) (Alt Grain) (All Grain)
lBrewIng Date 1/1/2007 1 1/20/2007 2 2/4/2007 31
Bottling Date 2/3/2007 2/18/2007 3/10/2007
Primary Fermenter 3.0 gallons 3.0 gallons 3.0 galions
Secondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
Malt 6-row Pale Malt Slbs [Vienna Malit 4ibs |B-row Pale Malt 3lbs
Flaked Maize 2lbs [Munich Malt 3lbs |Flaked Maize 1.5 Ibs
Color, SRM 2.9I 11.4 19
Color, MCU 2.9 124 1.9
lActual Color, SRM
First Rest 5 minutes 15 minutes 15 minutes
Water, gallons 1.5 gallons 1.5 gallons 1.12 gallons
Temperalure 119° 126° 122°
ISecond Rest 80 minules| 60 minutes 45 minutes
Water, gallons 1.5 gallons 1.5 gallons 1.13 gallons

Temperature 158°-150° (153° avarage) 157°-150° (154° averagau 154°-150° (152° average)
Third Rest

Water, gallons

Temperalure _

[Mashout Temperature 168° 167° _les°
Sparge Water, gallons 2.6 gallons| 2.6 gallons 2.75 gallons
Boiling Time 70 minut 70 minutes B0 minutes
Boiling Hops Hallertauer pellets (4.0%) 130z [Hallertaver pellets (3.6%) 0.75 0z [Hallertauer peliets (4.0%) 0.4 0z

|Finishing Hops Hallertauer pellets (4.0%) 0.70z [Hallertauer pellets (3.6%) 0.25 0z [Hallertauer peliets (4.0%) 0.10z

{iBUs 36 17 10)
Yeast While Labs WLP810 San Francisco 1 vial hite Labs WLP838 Southern 1vial [White Labs WLP810 San Francisco 1 vial

lager yeast (22 oz starter) German lager yeast (22 oz llager yeasl (22 oz starter)
| rter)
ater/Trealment 5 gallons DI, 0.62 gallons tap water gallons DI, 0.5 gallons tap water 3.5 gallons DI, 1.5 gallons tap water
IW 1/2 tsp Irish Moss 1/2 tsp Irish Moss 1/2 tsp Irish Moss
[Criginal Gravity
Maximum 1.072 1.068 1.048|
Target (75% extraction) 1.054 (75% extraction) 1.051 (75% extraclion) 1.036
Measured 1.059 1.066 1.044

Primary Gravity 1.024 1.024 1.016

|Ending Gravity 1.024 1.022 1.014
Extract Efficiency, % B2% 97% 92%
Apparent Attenuation 58% 67% 68%
BU/GU 0.61 0.26 0.23

wt% vol% wi% vol % wit% vol%

Potential Alcohol, % 3.67% 4.59% 4.62% 5.78% 3.18% 3.98%
Cock instaliod = 5 2/10/2007

ISecondary Fermenter 1/13/2007 2/3/2007 2/16/2007

[Days in Primary 12 14 12
Days in Secondary 21 15 22
Prirmary Fermenter Temp 57° 57° 57°-60°

{Secondary Fermenter Temp 57° 57°-80° 57°.80"

I-Prlming Sugar, cups Corn Sugar 1/2  |Com Sugar 12 |Corn Sugar 12
Water, cups 2 0.75 gallons. 0.5 gallons{
Number of Botlles 28 36 34
Commenls

Brewing Boiling hops added at first worl. (.35 oz ad:lw1_Boiling hops added at 60. 0.13 oz added Boiling hops added at 50 minutes. 0.05 oz
at 15 minutes, 0.35 oz added at 2 minutes. at 15 minutes, 0.125 oz added at 2 added at 15 minutes, 0.05 oz added at 2
minutes. Brewed with Derek Robinson. minutes.
Fermentation Fermentation beginning at 20 hours. Fermentation beginning at 20 hours. Fermentation active at 27 hours.
Beer First in Pilsners at 2007 NHC First Round. After dilution, 0G=1.052, FG=1.017 After dilution, 0G=1.037, FG=1.012, Firslin
First in Pilsners at 2007 Del Mar. 2007 NHC Light Lagers at 2007 Del Mar.
J Final Round Gold Medal.
Source of Recipe Custom recipe. Custom recipe. Cuslom racipe.
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Homebrew Log Lorton Brewing Company 1/1/2008
BEER STYLE American Standard Lager American IPA Imperial IPA
(All Grain) (All Grain) (All Grain)
lErewin_g Date 2/16/2007 4 3/3/2007 Gl 3/31/2007 6]
Jottling Date 312412007 3/25/2007 42212007
(Primary Fermenler 3.0 gallons 3.0 gall 3.0 gallons
Secondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
Malt G-row Pale Malt 4lbs | Two-row Mall Blbs [Two-row Malt 10 Ibs
Flaked Maize 21bs [Caramel Malt (40°L) 8oz [Caramel Malt (40°L) 80z
CaraPils Malt 8oz [CaraPils Malt 80z
Color, SRM 1.9 9.1 9.7
Color, MCU 1.9 9.1 9.7
Aclual Color, SRM
|First Rest 10 minutes 20 minules 20 minules
Water, gallons 1.5 gallons 2.0 gallons 2.25 gallons
Temperalure 122°-120° 124°-123° 127°
ISecond Rest 50 minules| 65 minultes 55 minutes|
Water, gallons 1.5 gallons 2.0 gallons 2.25 gallons
Temperalure 154°-150° (152° average) 154°-150° (163° average) 154°-150" (153° average))
| Third Rest
Water, galions
Temperature
[Mashout Temperature 168° 166° 170°
ISparge Water, gallons 2.25 gallons 2.0 gallons| 2.0 gallons
IBoiling Time 60 minutes _ 60 minutes| 75 minutes
|Boiling Hops Hallertauer pellets (4.0%) 050z [Centennial pellels (9.4%) 10z FCmﬂenniai pellets (8.8%) 20z
|Finishing Hops |Cascade pellets (4.2%) 20z JCascade pellets (5.8%) 20z
1BUs 10] 55 108|
Keast White Labs WLP810 San 1vial  [White Labs WLP001 California ale 1vial White Labs WLP001 California ale 1 vial
Francisco lager yeast (from yeast (22 oz starter) lyeast (22 oz starter)
lprevious batch)
Water/Treatment 4 gallons DI, 1.25 gallons tap water all tap water all tap water
1/2 tsp Irish Moss 1/2 tsp Irish Moss 1/2 tsp Irish Moss
Original Gravity
Maximum 1.065 1.089 1.106
Target (80% extraction) 1.052 (80% extraction) 1.070| (80% extraction) 1.085
Measured 1.053 1.075 1.080
Primary Gravity 1.020 1.024 1.030
Ending Gravity 1.020 1.019 1.020
Extract Efficiency, % 82% 84% 75%
pparent Attenuation 62% 75% 75%
IBU/GU 0.19 0.73| 1.35
wi% vol% wi% vol% wi% vol%
I_Potentlal Alcohol, % 3.46% 4.33% 5.88% 7.35% 6.30% 7.88%
Lock Installed % "~ 3/8/2007
[Secondary Fermenter 3/2/2007 3/10/2007 4/7/2007
IDays in Primary 14 7 7
[Days in Secondary 22 15 15
[Primary Fermenter Temp 57° 65° 65°
Secondary Fermenter Temp 57° 62° 62°
Priming Sugar, cups Corn Sugar 1/2  |Corn Sugar 1/2  |Corn Sugar 12
ater, cups 2 2 2
Number of Bottles 28 27 28
Comments
Brewing Hops added at 50 minutes. Boiling hops added at 50 minutes. 1/2 oz added | Boiling hops added at first wort (70 minules). 1/2
at 15 minutes, 1/2 oz added at 5 minutes, 1/2 oz Joz added at 15 minutes, 1/2 oz added at 5 minutes,
added at 2 minutes, 1/2 oz added in secondary. 1/2 oz added at 2 minutes, 1/2 oz added in
secondary.
Fermentation Fermentation active at 18 hours. Fermentation at 16 hours. Fermentation beginning at 20 hours.
Beer Fourth in Light Lagers at 2007 Del Mar. Fourth in IPAs at 2007 Del Mar. First in IPAs at 2007 Del Mar,
{Source of Recipe Custom recipe. Custom recipe. Custom recipe.
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Homebrew Log

Lorton Brewing Company

1/4/2008

Eherry Vanilla Mead
{Mead)

Traditional Mead
(Mead)

Beppermlnt Metheglin
(Mead)

4/15/2007

7

5/12/2007

6/12/2007

Primary Fermenler

3.0 gallons

5.0 gallons

5.0 gallons

ISecondary Fermenter

2.8 gallons

2.8 gallons

2.0 gallons

[Malt

See Mead Log

See Mead Log

See Mead Log

IColor, SRM
Color, MCU
Aclual Color, SRM

First Rest
Water, gallons
Temperalure

|Second Rest
Water, gallons
Temperature

Third Rest
Water, gallons
Temperature

IMashout Temperature

Sparge Water, gallons

Boiling Time

|Boiling Hops

Finishing Hops

{IBUs

Yeast

Water/Treatment

Original Gravily
Maximum
Target
Measured
Primary Gravity
Ending Gravity
Extract Efficiency, %
Apparent Attenuation

BU/GU

IPotential Alcohol, %

lock Installed

Secondary Fermenler

Days in Primary

Days in Secondary

Primary Fermenter Temp

[Secondary Fermenter Temp

Priming Sugar, cups
aler, cups

Number of Bottles

Commenls

Brewing

Fermenlation

Beer

Source of Recipe
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Homebrew Log Lorton Brewing Company 1/1/12008
BEER STYLE Sweet Stout Roggenbier ESB
{All Grain) (All Grain) (Al Grain)
Brewing Date 6/23/2007 10 72007 11 B/4/2007 12
Bottling Date 712212007 81312007 B/I26/2007
IPrfmaqr Fermenter 3.0 gallons 3.0 gallons 3.0 gallons
{Secondary Farmenter 2.8 gallons 2.8 gallons 2.8 gallons
IMiait Maris Olter Mall S5lbs |Pilsner Mall 2lbs [Maris Olter Mall 51lbs
Caramel Malt (60°L) 8oz [Caramel Malt (80°L) 1lb  |Caramel Malt (60°L) 80z
Chocolate Malt 80z [RysMalt 4 lbs
Roasted Barley 80z [Chocolate Malt 20z
Color, SRM 32 1 ?,EI 11 AI
Color, MCU 101 36 12.3]
Actual Color, SRM
Firsl Rest 5 minutes 15 minules 10 minutes
Water, gallons 1.5 galions| 1.5 gallons 1.25 gallons
Temperalure 124° 120°-122° 126°-124°
[Second Rest 55 minules 45 minutes 55 minutes
Water, gallons 1.5 gallons 1.5 gallons 1.25 gallons.
Temperalure 169"-154" (157° avemge}_ll 158°-156° (157 average) 156°-146° (153" average)|
Third Resl
Water, gallons
L Temperalure
shout Temperalure 166° | 169° 168"
lsEme Water, gallons 2.5 gallons 2.625 gallons| 2.8 gallons
Boiling Time 60 minutes 60 minutes| 60 minutes
Bailing Hops |Kent Golding pellets (5.0%) 10z |Hersbrucker pellets (2.2%) 10z [Kent Golding pellets (4.0%) 150z
|Finishing Hops Hersbrucker pellets (2.2%) 10z |Kenl Gaolding pellets (4.0%) 0.25 0z
Kenl Golding pellets (4.0%) 0.25 oz
fIBUs 28 16] 36|
Yeast White Labs WLP004 Irish ale 1 vial hite Labs WLP300 Hefewsizen 1vial [While Labs WLP002 English ale 1 vial
yeasl (25 oz starter) st (25 oz starter) yeas! (25 oz starter)
Water/Treatment |all tap water all lap water all 1ap water
1/2 1sp Irish Moss /2 tsp Irish Moss 1/2 tsp Irish Moss
Original Gravily
Maximum 1.065 1.070 1.057
Target (75% extraction) 1.049 (75% exiraction) 1.052 (75% extraction) 1.043
Measured 1.052 1,054F 1,052
Primary Gravity 1.024) 1.022 1.015
Ending Gravity 1.024 1.022 1.015
Extract Efficiency, % 80% 77% 91%
parent Attenuation 54% 59% 1%
BU/GU 0.54) 0.30 0.69)
wi% vol% wi% vol% wi% vol%
lﬁtﬂntiﬂl Alcohol, % 2.94% 3.68% 3.36% 4.20% 3.89% 4.86%
Lock Installed 6120/2007 - 8/8/2007
|Secondary Fermenter 7/1/12007 7/14/2007 8/12/2007
Days in Primary 8 7 8
Days in Secondary 21 20 13
|Primary Fermenter Temp 72° 72°] 72°
Secondary Fermenter Temp 72° 72°] 72°
Priming Sugar, cups Corn Sugar 113 JCorn Sugar 12 [Corn Sugar 113
\Water, cups Lactose - 1/2 pound 3 cups 2 2
Number of Boltles 30 30 29
Commenls
Brewing Hops added at 50 minules. Boiling hops added at 50 minutes. Finishing | Boiling hops added at 50 minutes, Finishing
hops added at 15 minutes and 5 minutes. hops added at 15 minutes and 2 minutes.
Fermentation Fermentation beginning at 20 hours. Fermentation evident at 10 hours. Fermenlalion active at 16 hours.
Beer FG = 1.032 after lactose and corn sugar
added
Source of Recipa Cuslom recipa, Custom recipe. Custom recip_a.
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Homebrew Log Lorton Brewing Company 1/1/2008
Seven-Grain Brandy Barrel Baltic Porter Vanilla Cinnamon Baltic Porter Rauchbier
(Al Grain) (All Grain) (All Grain)
B/19/2007 13] 9/30/2007 14 111112007 15]
9/16/2007 10/28/2007 12/10/2007
3.0 gallons 3.0 gallons 3.0 gallons
ISecondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
Malt Two-Row Malt 8lbs |Two-Row Malt 81lbs [Rauchmalt 5lbs
Caramel Malt (20°L) 80z [Caramel Malt (20°L) 1ib  [Dark Munich Malt 2lbs
Caramel Malt (40°L) 8oz |Caramel Malt (80°L) 1lb [Roasted Wheat 20z
Caramel Malt (60°L) 8oz |Flaked Wheat 1lb
Caramel Malt (80°L) 8oz |Chocolate Malt 350z
Chocalate Mait 40z
Flaked Oats 1lb
olor, SRM 22 21 16.7
Color, MCU 55 52 31.7
lual Color, SRM
|First Rest 15 minutes 15 minutes 15 minutes|
Waler, gallons 2.38 gallons 2.38 gallons 1.6 gallons|
Temperature 122° 123° 125°
|Second Rest B0 minules 70 minutes 50 minules
Water, galions 2.12 gallons 2.12 gallons 1.4 gallons
Temperature 154°-150° (152° average) 154°-150" (152* average) 154°-150° (152" average)
Third Rest
Water, gallons
Temperature
IMashout Tempseralure 170" 168° 170°
I|Sparge Water, gallons 2.0 gallons 2.0 gallons| 2.5 gallons
[Boiling Time 100 minutes 90 minutes| 60 minutes
|Boiling Hops ~ |Perle pellets (6.6%) 0.75 0z [Perle pellets (6.6%) 0.75 0z |[Hallertauer pellets (4.2%) 10z
|Finishing Hops |Perle pellets (6.6%) 0.250z [Perle pellets (6.6%) 0.250z
Cinnamon sticks 3
Vanilla beans 2 J
IBUs 27 27 23]
Yeast White Labs WLP810 San Francisco  1vial [White Labs WLP0O04 Irish Ale yeast 1 vial [White Labs WLP830 German 1 vial
ilager yeast (25 oz starter) I(25 oz starter) lager yeast (22 oz starter)
Water/Treatment all tap water [all tap water 5.5 gallons tap water
1/2 tsp Irish Moss 1/2 tsp Irish Moss 1/2 tsp Irish Moss
Original Gravily
Maximum 1.114 1.113} 1.069
Target (75% extraction) 1.085 (75% extraction) 1.085 (80% extraction) 1.055|
Measured 1.088 1.088 1.059
Primary Gravity 1 .029| 1.028| 1.024
Ending Gravity 1.023 1.026 1.024
Exiract Efficiency, % 77% 78% 86%
arent Attenuation 74% 70% 59%
BU/GU 0.31 0.1 0.39]
wit% vol% wite vol% wit% vol%|
Potential Alcohol, % 6.83% 8.53% 6.51% 8.14% 3.67% 4.59%
l.ock Installed 8/25/2007 - 11/18/2007
[Secondary Fermenter 8/26/2007 10/8/2007 11/24/2007
[Days in Primary 7 8 13
|Days in Secondary 20 20 16
[Primary Fermenter Temp 72° 69° 57°
{Secondary Fermenter Temp 72° 69° 57°-60°
Priming Sugar, cups Corn Sugar 1/3  |Corn Sugar 13 [Corn Sugar 1/2
Water, cups 2 2 2
Number of Bottles 29 29 30
Commenls
Brawing Boiling hops added at 50 minutes. Finishing | Boiling hops added at 50 minutes. Finishing Hops added at 50 minutes.
hops added at 15 minutes. 1 oz of oak chips in] hops added at 15 minutes. Cinnamon and
100 mL brandy added in secondary vanilla beans added in secondary.
Fermentation Fermentation beginning at 15 hours. Fermentation beginning at 15 hours. Fermentation beginning at 20 hours.
Beer
Source of Recipe Custom recipe. Custom recipe. Custom recipe.
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Homebrew Log Lorton Brewing Company 1/16/2009
BEER STYLE Seven-Grain Brandy Barrel Baitic Porter Vanilla Cinnamon Baltic Porter Rauchbier
(All Grain) (All Grain) (All Grain)
IBrewing Date 8/19/2007 13 9/30/2007 14 1111112007 15
Soliling Date S/1612007 1012812007 1201012007
Primary Fermenter ___ 3.0 gallons 3.0 gallons 2.0 gallons
Saonndary Farmentar 2 8 gaillons 2.8 gallons 2.8 gailans
| (Y Tiwn-Reow Mall Alhe  ITino-Row Malt Alks  IRauchmall B fhe
Caialnal Mali (20°L) 8oz  fCaramel Mall (20°L) 1ib  §Dark Munich Malt 2 lbs
Calamei Vinii (40°1) doz  Waiamel viaii (30°L) i yRoeasied Wheat Zoz
Caraimet Malt (b\)“L) Boz [Fiaked Wheat 1lb
Curamel Mall (80°L) So¢  Chucubiie Mall 350z
Choenialae Malt 4 07
Flaked Cats 1ib
F_Cu['t‘.\rSRf\ﬁ' . SIS —— — R R i - e T -
Dolor, MCLY A5 &2 M7
Actual Color, SRM
Firs! Rest 15 mintes i5n L
Waiter, uallons 2.30 galluns 2.38 gallons 1.6 gallonsy
Temperalure 122° 123" 125
Second Rest 80 minutes 70 minutes! 30 minmtes
Water, aallons 2.12 gatlons 2.12 gallons| 1.4 galions
Ternperaivie 154°-150° {162° averaye) 154°-150° (152° averaye) 154"-150° { 152° uveiage)
Third Rest
Water, gallons
Temperature
Mashoul Temperature 170° 168° 17G°
Iaparqe Walet, gallois 2.0 gallons 2.0 galions 2.5 galions,
iBoiling Time 100 minutes wite 80 min:
{Bailing Hops n'Fc_rie peilets (5,67 0.76 0z [Petle pallets (6.07h) 0.75 0z [Halienaue peilels (4 27) loz
Parla peil 02507 el pellets (G . 026 oz | S -
Ginnonion slicks 3
- S Vel Leans Z _.
jBUs o 27y - 23
Yeast White Labs WLP210 San Tvial  PAhite Labs WLR0Q4 Irish Alc yoast 1vial  [Whitc Labs WLP820 Gorman lagier 1 vial
‘ Francicern lpcar \ilpagf {9'; n7 {'7: n7 er'nr) --\‘lnaei I_')’) n7 ei'.\r'ar)
starier)
Va1 eatinoin Gl e <Al o weakiy 55 SRS L vy
= b"’ tsp frish Moss D 1/2 tsp Irish Moss -
: . . A S - : =
l Mavimnm 1444 1 4479 1 NRA
i iarget i (/5% exiraclion) i.Gika (/5% exraciion) IR (BUY% extraction) 1.055
IVEZZioUiwa LRLVLE N [ [ERVIV AL} 3
Primary Gravity | 1.029 1.028) 1.024f
!  Haite s 1,028 10248
II'-'rImrl Ffliciency % I T7% TR% 86%'
Mt Al idadion e f05 2%%0
o W% vol%, T v% wol% wit% vol%
Polantial Aleohol, % BRI 8 5%, /51% 3.14% A.87% 4 39%
i nek Insiallad RI2517007 - 11/1R/2007
Seounuary Foitnenier 812612607 i 101672007 1l 207
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