HOMEBREW LOG Lorton Brewing Company
"English Wild Belgian Table Beer Chocolate Old Ale
(All Grain) (All Grain) (All Grain)
923101 19} 10/8/01 20 1111101 21
107701 10121101 1212101
3.0 gallons 3.0 gallons 3.0 gallons
2.8 gallons| 2.8 gallons 2.8 gallons
American Two-Row Malt 3lbs 'ﬁdgian Filsener Malt 2.75 Ibs{American Two-Row Malt 8lbs
Crystal 60°L Malt 11b |Belgian Special B 4 0z [Crystal 80°L Malt 2b
Chocolate Malt 40z Flaked Wheat 40z
Flaked Barley 30z Light brown sugar 1ib
Unsweetened chocolate 12 0z
Color, SR 19 0.1 1-BP
Calor, MCU 41.8 10.2 37.5
Actual Color, SRM
First Rest 15 minules; 10 minutes 20 minutes
Water, gallons 1.13 gallons] 1.1 gallons 2.3 gallons
Temperature 122° 130'-122" 125°
Second Resl 80 minutes 50 minutes 70 minules
Water, gallons 1.37 gallons 0.9 gallons 2.2 gallons|
Temperature 158°-152° (154° avaraga)l 146°-152" (160" average) 156°-145° (151" average))
(Third Rest
Water, gallons
Temperature
Mashout Temperature 166°| 168° 168°
Waler, gallons 2.5 gallons| 2.75 gallons| 1.8 gallons
ing Time 60 minutes 60 minutes| 110 minutes)
iling Hops Fugfglm pellets (5.1%) 050z pellets (3.9%) 0.5 oz [Fuggies pellets (5.1%) 10z
inishing Hops Saaz peliets (3.9%) 050z
iBUs 15| 14 30
‘Yeast |White Labs Engiish Ale 1 vial {White Labs Saison (WLP565) 1 vial |White Labs Irish Ale 1 vial
(WLP002) (25 oz starter) (22 oz starter) (WLP004) (22 oz starter)
Water/Treatment all tap water 4 gallons DI, 0.75 gallons tap all tap waler
1 tsp Irish Moss @ 15 minutes 1 tsp Irish Moss @ 15 minutes 1 tsp lrish Moss @ 15 minutes
[Original Gravity
Maximum 1.045 1.031 1.118|
Target (80% extraction) 1.036 (80% extraction) 1.026 (80% extraction)  1.097
Measured 1.038| 1.028| 1.085
Primary Gravity 1.015 1.008 1.024
Ending Gravity 1.014 1.007 1.023
Extract Efficlency, % 84% 90% 72%
Apparent Attenuation 83% 75% 73%)|
BU/GU 0.39 0.50] 0@\
wi%  volh) wi%  vol% W% vol%
Potential Alcohol, % 2.52% 3.15% 2.21% 2.76% 6.51% 8.14%)|
LCock Instailed 9728101 - 111601
Secondary Fermenter 9/30/01 10/14/01 11718101
Primary Fermenter Temp 88° 68° R
Secondary Fermenter Temy 687 68° 68°
Priming Sugar, cups Com Sugar 1/3 JCom Sugar 2/3 [Com Sugar 113
Water, cups 2 2 2
|Number of Botties 30 48 30
Comments
Brewing Hops added et 50 minutes. Boiling hops added at 50 minutes. Chocolate and hops added at first
Finishing hops split between 10 minutes wort.
and 2 minutes.
Fermentation Fermentation active at 16 hours. Fermentation active at 20 hours. Fermentation active at 16 hours.
Beer Beer diluted with 2 gallons DI to 1.016 OG First in Specialty Beers at 2002
equivalent, 8 IBUs, 1.004 FG, 1.3% ABW,| AFCHBC. Fifth in Specialty Beers at
1.6% ABV 2002 San Diego County Fair.
|Source of Recipe Custom gci_Be Modifled - Belgian Ales by Pierre Rajotte. Custom recipe.

Page 668

12/24/03



HOMEBREW LOG i Lorton Brewing Company
2% baers i OV
725 leears toinl
[~ Scottish Export (Crystal Export) Scottish Export Munich Helles
(All Graln) (AN Graln) (All Graln)
1211101 220 12/23/01 23 111102 1
12/23/01 1/6/02 1/27102
Primary Fermenter 3.0 gallons| 3.0 gallons 3.0 gallons
Secondary Fermenter 2.8 gallons 2.8 gallons| — 2.8 gallons
alt [Fugh Baird Pale Mat- 51bs |Hugh Baird Pale Mait 51bs |German Piisener Malt 61bs
Crystal 60°L Malt 8 oz |Crystal 60°L Malt 8 oz |Flaked Barley 40z
Chocolate Malt 4 0z |Chocolate Mait 40z
Peated Mait 2 oz |Peated Malt 202z
17,6 176 2,i|
35.9] 35.9 2.8
10 minutesf 15 minutes 12 minutes
Water, gallons 1.5 gallons 1.5 gallons 1.6 galions
Tempearature 122° 122° 128"
[Second Rest 50 minutes 75 minules 90 minutes
Water, gallons 1.6 gallons| 1.5 gallons 1.5 gallons
Temperature 168°-155° (156° average)} 156°-150° (154" average! 156°-152° (162° average)|
Third Rest
Water, gallons
Temperature
ashoul Temparature 168° 168" 170°
Sparge Water, gallons 2.5 gallons 2.5 gallons 2.5 galions
Boiiing Time 60 minutes| 60 minutes 60 minutes|
Boiling Hops |Kent Golding peflets (6.1%) 0.5 oz |Kent Golding pellets (6.1%) 0.5 oz |Hallertauer pellets (4.4%) 050z
Finishing Hops Hallertauer peilets (4.4-570) 0.50z
BUs 190 18 19
Yeast White Labs Edinburgh Ale 1 vial |White Labs Edinburgh Ale 1 vial |White Labs German Lager 1 vial
(WLP028) (22 oz starter) (WLP028) (22 oz starter) (WLP830) (22 oz starter)
Water/Treatment all tap water all tap water all tap water
1 tsp Irish Moss @ 15 minutes 1 tsp Irish Moss @ 15 minutes 1 tsp Irish Moss
[Griginal Grawity =L o
Maximum 1.062 1.062] 1.0BGI
Target (80% extraction) 1.049) (80% extraction) 1.049 (80% extraction)  1.053
Measured 1.044 1.050 1.057
Primary Gravity 1.027 1.018 1.017
Ending Gravity 1.026 1.017 1.016{
Extract Efficlency, % 71% 81% B86%
rent Attenuation 41% BEY| 72%
BU/GU o043 0.38] 033
W% voldh wi% vl Wi vol'h|
Polential Alcohol, % 1.89% 2.36% 3.47% 4.33% 4.30% 5.38%
Lock Installed - 12/26101 15102
Secondary Fermenter 1279101 12/30/01 1712i02
imary Farmenter Ternp 65" 65" 56"-60"
ndary Fermenter Tem 85° 62" 54°-58°|
Priming Sugar, cups Com Sugar /3 |Com Sugar /3" |Com Sugar 1z |
Water, cups 2 2 2
umber of Botlles 28 29 I
omments
Brewing Hops added ai 60 minutes. Very low Hops added at first worl. 112 oz hops al 50 minules, 1/4 oz al
apparent conversion (based on lodine 30 minutes, 1/8 oz at 15 minutes, 1/8
test). oz at 2 minutes
Fermentation Fermentation active at 16 hours, Fermentation active at 16 hours. Fermentation beginning at 14 hours.
Beer * - Largely unconverled. Pale malt Third in European Pale Lagers at @
was probably really crystal malt. AFCHBC.
[Source of Recipe Cuslom recipe. Custom recipe. Custom recipe,
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BEER STYLE Belglan Tripel Cranberry Wheat Traditional Mead
(Al Graln) (All Grain) (Split Mead Batch)
Brewing Date 1/24/02 2 217102 3} 3/10/02 44
IBottlIng Date 3/3/02 3/16/02 6/16/02
Primary Fermenter 3.0 galions 3.0 gallons 5.0 gallons
Secondary Fermenter 2.8 gallons 2.8 gallons 2.8 galions
Malt Belglan Pilsener Malt 10 Ibs jAmerican Two-Row Malt 2Ibs [Orange Blossom Honey 15 Ibs
Table Sugar 11b  jRed Wheat Malt 4 lbs
Flaked Oats 40z
Yeast Nutrients 3 tsps
Cranberries 4 lbs |Citric Acid 2 {sps
Cranberry Cocktail Concentrate 1lb
Color, SRM 4.9 3
Color, MCU 4.9 |
ctual Color, SRM
First Rest 12 minutes 20 minutes|
Water, gallons 2.25 gallons 1.5 gallons
Temperature 128°-124° 125°-122°
Second Rest 90 minutes 70 minutes|
Water, gallons 2.0 gallons 1.5 gallons|
Temperature 156°-162" (152° average) 162°-148° (150" average)
Third Rest
Water, gallons
Temperature
rMashout Temperature 170° 166°
|SEarge Water, gallons 1.8 gallons 2.3 gallons|
Boiling Time 60 minutes 50 minutes 20 minutes
Boiling Hops Styrian Golding pellets (4.0% 0.75 ozFSaaz pellets (4.5%) 050z
Saaz pellets (4.5%) 050z
Tinishing Hops Saaz pellets (4.5%) 050z
Styrian Golding pellets (4.0% 0.25 oz
|iBUs 28.7 12|
Yeast White Labs Belgian Abbey 1vial |White Labs American Hefeweizen 1 vial |Dry Champagne Yeast 2 packs
Ale (WLP530) (22 oz starter) (WLP320) (22 oz starter)
Water/Treatment rﬁEallons DI, 1.12 gallons tap fall tap water IAll tap water
1 tsp Irish Moss 1 tsp Irish Moss
TOriginaI Gravity
Maximum 1.111 1.067 1.118/
Target (80% extraction)  1.091 (80% extraction)  1.053 1.118
Measured 1.095 1.053] 1.118
Primary Gravity 1.041 1.019] 1.020
Ending Grawity 1.028 1.017 1.016
Extract Efficiency, % 86% 79% 100%
pparent Attenuation 71% 68% 86%
BU/GU 0.30 0.23§ 0.00
wt%  voi% wt%  wi% wit% vol%
Potential Alcohol, % 7.04% 8.79% 3.76% 4.73% 10.71% 13.39%
Lock Instailed 1725/02 2122102 3/10/02
Secondary Fermenter 1/27/02 2/24/02 5/3/02
in Primary 6 7 54
Days in Secondary 35 20 44
Primary Fermenter Temp 65°| 65°| 68°
Secondary Fermenter Temp 65°) 65° 68°
Priming Sugar, cups ICorn Sugar 1/2 |Corn Sugar 112
Water, cups 2 2
Number of Bottles 28 26
Comments
Brewing Boiling hops at 50 minutes. 1/4 oz of Hops added at 40 minutes.
Styrian and Saaz at 15 minutes, 1/4
oz of Saaz at 2 minutes.
Fermentation Fermentation beginning at 15 hours. | Fermentation finally underway at 40 hours.] Fermentation beginning at 24 hours.
Cranberries and concentrate added in
secondary.
Beer First in First Round 2003 AHA NHC.
Third in Traditional Mead at 2003 San
Diego County Fair.
Source of Recipe Custom recipe. Custom recipe. Custom reclpe.
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Ginger Cinnamon Mead Temecula Amber Ale n-lash-Hopped American Wheat
{Split Mead Batch) (All Grain) (Al Graln)
3/10/02 5 3/23/02 [} 4/28102 7
Bottling Date 7114102 4/14102 5/18/02
Primary Fermenter 5.0 gallons 3.0 gallons 3.0 gallons
Secondary Fermenter 2.2 gallons 2.8 gallons 2.8 gallons
Mait Orange Blossom Honey 15 Ibs fAmerican Two-Row Malt 6lbs JAmerican Two-Row Mall 2 lbs
ICrystal 60°L Malt 1lb JRed Wheat Malt 41lbs
Yeast Nutrients 3 tsps
|Citric Acid 21sps
Color, SRM 13.9 2.9|
Color, MCU 191 2.9
Actual Color, SRM
First Rest 15 minutes 12 minutes
Water, gallons 1.5 gallons 1.35 gallons
Temperature 130°-128° 123°-122°
Second Rest 80 minutes 48 minutes
Water, gallons 1.5 gallons 1.15 gallons
Temperature 156°-145° (152° average) 156°-146° (152° average)
IThird Rest
Water, gallons
Temperature
[Mashout Temperature 168°| 168°|
Sparge Water, gallons 2.75 gallons 2,75 gallons]
Iﬁliling Time 20 minutes, 60 minutes| 60 minutes§
Boiling Hops |Cascade pellets (6.3%) 10z [Cascade pellets (6,3%) 0.75 oz
[Finishing Hops [Cascade pellets (6.3%) 10z
HI-BUs 42(assume equivalent to 30 minutes)  21.1
Yeast IDry Champagne Yeast 2 packs [White Labs California Ale 1vial [White Labs American Hefewsizen 1 vial
WLP001) (22 oz starter) (WLP320) (22 oz starter)
Water/Treatment IAll tap water all tap water lall tap water
1 tsp Irish Moss 1 tsp Irish Moss
|Original Gravity
Maximum 1.118 1.070 1.066
Target 1.118 (80% extraction)  1.056 (80% extraction) 1.052
Measured 1.118 1.058 1.048
Primary Gravity 1.020| 1.019 1.016)
Ending Gravity 1.020 1.017 1.013
Extract Efficlency, % 100% 83% 73%
parent Attenuation 83% 71% 73%
BU/GU 0.00) 0.72 0.44
wt% vol% wt%  vol% wt%o vol%
I_Potential Alcohol, % 10.29% 12.86% 4.31% 5.38% 3.68% 4.59%
Lock Installed 3710102 3128102 4/30/02
Secondary Fermenter 5/3/02 3/31/02 5/5/02
Days in Primary 54 8 7
Days in Secondary 72 14 13
Primary Fermenter Temp 68° 65°] 65°|
Secondary Fermenter Temp| B8° 65° 65°
Priming Sugar, cups 1/2 1/2
Water, cups 2 2
Number of Botties 3-gallon keg for Temecula 29
[Comments
Brewing Boiling hops added at 50 minutes. 0.5 Hops added during protein rest.
oz flavor hops added at 10 minutes, 0.5
o0z aroma hops added at 2 minutes.
Fermentation Fermentation beginning at 24 hours. Fermentation beginning at 24 hours. Fermentation beginning at 16 hours.
Beer Fourth in Herb/Spice Mead at 2003 San Fifth in German Wheat at 2002 San Diego
Diego County Fair. County Fair
Source of Recipe Custom recipe. Custom recipe. Custom recipe.
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Liz's Apricot Melomel Merlot Pyment #1 Greg's OJ Malomel
(Split Mead Batch) (Split Mead Batch) (Stil Melomsl) |
5/5/02 aj 5/5/02 ] | 815102 10§
9129102 1110/02 811102
Primary Fermenter 5.0 gallons 5.0 gallons 1.0 gallon
ISecondary Fermenter 2.8 gallons 2.2 gallons 1.0 galion
Malt Orange Blossom Honey 18 Ibs |Orange Blossom Honey 18 lbs ICIover Honey 3ibs
Oregon Apricot Puree 61bs [fAlexander's Merlot Concentrate 3 tbs JOrange Juice Concentrate 11b
Yeast Nutrients 3 tsps |Yeast Nutrients 3tsps [Yeast Nutrients 1tsp
See Mead Log See Mead Log
Color, SRM
Color, MCU
|_Ac!.ua! Color, SRM
First Rest
Water, gallons
Tempsrature
|Second Rest
Water, gallons
Temperature
Third Rest
Water, gaitons
Tenmperature
[Mashout Temperature
rge Water, gallons
I,ﬁng Time 30 minutes at 168°] 30 minutes at 196°| 20 minules at 198°
Boiling Hops
Tinlshlng Hops
lem
Yeast \Red Star Flor Sherry Yeast 2 packs |Red Star Flor Sherry Yeast 2 packs [Red Star Champagne Yeast 1 pack
Water/Treatment Al tap water ANl tap water Al tap water
[Original Gravity
Maximum 1.136 1.136 1.13§,
Target 1.136 1.136] 1.136
Measured 1.136 1.136 1.135
Primary Gravity 1.020' 1.020 1.020
Ending Gravity 1.020 1.020] 1.020
Exiract Efficiency, % 100% 100% 100%
rent Attenuation 85% 85% 85%
BU/GU 0.00 0.00{ 0.00
wit% vol%, wt%e  vol% wt%e  vi%
Potential Alcohol, % 12.18% 15.23% 12.18% 15.23% 12.08% 15.09%
Cock Inatalied 615102 576102 5/6/02
Secondary Fermenter 6/16/02 6/16/02 8/30/02
Days in Primary 42 42 56
Days In Secondary 105 147 42
Primary Fermenter Temp 55_:] 65° 66°
Secondary Fermenter Temp) 65° 88°-60° 68"-60°|
Priming Sugar, cups
Water, cups
Number of Bottles
ments
Brewing
Fermentation First signs of farmentation at 26 hours. | First signs of fermentation at 26 hours. | Fermentation underway at 24 hours.
Beer
[Source of RSCI_& Custom recipe. Custom recipe. Custom recipe.
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R Conventional American Wheat American Dark Lager Robust Porter
{All Grain) (All Grain) {All Grain)
Brewing Date 51102 11 518/02 12| 5126102 13
Bottling Date 61202 6/9/02 6/9/02
Primary Fermenter 3.0 gallons 3.0 gallons 3.0 gallons
Eﬂeﬂondary Fermanter 2.8 gallons . 2.8 gallons 2.8 gallons
It iAmerican Two-Row Malt 2 Ibs jBelgian Pilsner Malt 4.5 Ibs JAmerican Two-Row Malt 6 lbs
|Red Wheat Malt 4 |bs [Carapils Malt 11b |Crystal 60°L Mait 1o
Black Patent Malt 30z |Chocolate Malt 11b
Flaked Barley 4 0z |Flaked Oats 40z
Unsweetened Chocolate 40z
764 1él 33.3I
2.84 29 110
10 minutes 10 minutes| 15 minutes
Water, gallons 1.35 gallonsj 1.376 gallons 1.86 gallons
Temperature 122°-121° 122°-121° 1 25°-127°
|Second Rest 50 minutes 50 minutes 75 minutes|
Water, gallons 1.15 gallons 1.125 gallons 1.84 gallons|
Temperature 152°-145" (160° average) 1564°-145° (152° average) 154°-147° (150° average)
hird Rest
Water, gallons
I | 166°] 166°]
2.75 gallons 2.75 gallonsj 2.25 gallons|
60 minules e 60 minutes _ 60 minutes
|Cascade pellets (6.3%) 0.75 oz}Saaz pellets (4.5%) 0.5 oz [Cascade pellels (6.3%) 10z
T?miarung Hops [Saaz pellets (4 5%) 0.5 oz [Cascade peliets (6.3%) 0.5 0z
Eﬁug 26.4 16.74 40|
east White Labs American Hefewelzen 1 vial fWhite Labs American Lager 1 vial §White Labs California Ale 1 vial
(WLP320) (22 oz starter) WLP840) (22 oz starter) (WLPOD1) (22 oz starler)
(Water/Treatment fall tap water all tap water fall tap water
1 tsp Irish Moss 1 tsp Irish Moss 1 tsp Irish Moss
[Griginal Gravity
Maximum 1.084 1.061 1.080
Target (80% extraction) 1.051 (80% extraction) 1‘049| (80% extraction) 1.064]
Measured 1 ,MBI 1.050 1.064
Primary Gravity 1.018 1.014 1.018
Ending Gravity 1.013 1.014 1.018
Extract Efficiency, % 72% 82% 80%
parent Attenuation 72% 72% 2%
BU/GU 057 033 0.62]
wit%h  vol% wit%  vol% wi%  vol%
Potential Alcohol, % 347% 4.33% 3.78% 4.73% 4.83% 6.04%
Lock instalied 5114102 B/23/02 5131702
Secondary Fermentar 6/16/02 6126102 6I2/02
Days in Primary 7 7 7
Days In Secondary 15 14 7
Primary Fermenter Temp 65° G?—BE‘EI 66°
Secondary Fermenter Temp| B5° 62° B6°
Priming Sugar, cups 112 112 112
\\Vater, cups 2. 2 2 |
Number of Botlles 29 28 29
ommenis
Brewing Hops added at 50 minutes. 0.5 oz hops added at 50 minutes, 0.2 ozat| Bolling hops added at 50 minutes.
15 minutes, 0.2 0z at § minutes, 0.1 0z at 2§ 0.25 oz at 20 minutes and 0.25 oz at 6
minutes. minutes
Fermentation Fermentation beginning at 16 hours. Fermentation evident at 27 hours. Fermentation active at 17 hours.
Beer Second in American Wheat at 2002 San Fourth at 2002 San Diego County Fair.
Diego County Fair First in Light Lagers at Mammoth HBC.
QUAFF representative for AHA Club-Only.
fSource of Recipe Custom recipe. Custom recipe. Customn recipe.
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Cyser Lemon Melomel American Amber Ale
(Still Melomel) (Still Melomet) (All Graln)
62102 14) 62102 16| 7m0z 16
1222102 1112102 7128102
Primary Fermenter 1.0 gallon 1.0 gallon 3.0 gallons
Secondary Fermenter 1.0 gallon 1.0 gallon 2.8 gallons
Malt American Two-Row Malt 6 |bs
Crystal 80°L Malt 11b
See Mead Log See Mead Log
Color, SRM 15.2
Color, MCU 24.9)
Iw'l Color, SRM
First Rest 10 minutes|
Water, gallons 1.62 gallons,|
Temperature 123°
TSecond Rest 50 minutes|
Water, gallons 1.38 gallons|
Temperature 154°-149° (151° average)
[Third Rest
Water, gallons
Temperature
Mashout Temperature 166°,
parge Water, gallons 2.5 gallons|
Boillng Time 80 minutes|
Bolling Hops Cascade pellets (6.3%) 10z
T?lnishing Hops Cascade pellets (8.3%) 050z
|iBUs 38.8|
Yeast White Labs California Ale 1 vial
WLP001) (22 oz starter)
Water/Treatment all tap water
1 tsp Irish Moss
TOriglnai Gravity
Maximum 1.071
Target (80% extraction) 1.057
Measured 1.060
Primary Gravity 1.017
Ending Gravity 1.016}
Extract Efficiency, % 85%
pparent Attenuation 73%
BU/GU 0.65]
wte  wi%
llli’otential Alcohol, % 4.62% 5.78%
ack Installed 713102
Secondary Fermenter 7/14/02
Days in Primary 7.
Days in Secondary 14
Primary Fermenter Temp 66°
Secondary Fermenter Tem 66°
Priming Sugar, cups 12
\Water, cups 2
Number of Botties 27

Comments _
Brewing Boiling hops added at 50 minutes.
0.25 oz at 15 minutes and 0.25 oz at 5
minutes
Fermentation Fermentation active at 18 hours.
Beer Third in 2003 San Diego Mead Festival
ISource of Recipe Custom recipe.
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ﬁosllng Pyment Eelglan Strong Dark Ale Liz's Traditional Mead
(Still Melomel) (All Graln) {Mead)
Brewing Date 8/3/02 17) 8/4102 18] 8/17/02 19/
Bottling Date 12122102 8/24102
rimary Fermenter 3.0 gallon 3.0 gallons 1.0 gallon
ISecondary Fermenter 2.8 gallon 2,8 gallons 1.0 galion
[Mait Belgian Pilsner Malt 9 lbs
Special B Malt 1lb
Dark Brown Sugar 11b
See Mead Log See Mead Log
Color, SRM 18.2
Color, MCU 38.7
Actual Color, SRM
First Rest 16 minutes
Water, gallons 2.25 gallons
Temperature 124°-123"
Second Rest 75 minules
Water, gallons 2.0 gallons
Temperature 155°-160° (162" average)
|Third Rest
Water, gallons
Temperature
Mashout Temperature 169°
Sparge Water, gallons 2.0 gallons
Bolling Time 75 minutes
Boiling Hops Kent Golding pellets (6.6%) 0.5 0z
U.S. Saaz pellets (4.5%) 0.50z
|Finishing Hops Kent Golding peliets (6.6%) 050z
U.S. Saaz pellets (4.5%) 050z
IBUs 32
(Yeast \White Labs Belglan Abbey 1 vial
(WLP530) (22 oz starter)
Water/Treatment Jall tap water
1 tsp Irish Moss
[Original Gravity
Maximum 1.112
Target (80% extraction)  1.092
Measured 1.090
Primary Gravity 1.024
Ending Gravity 1.020
Extract Efficiency, % 80%
Apparent Attenuation 78%
BU/GU 0.36
wt%  wi%
|Eatential Alcohol, % 7.35% 9.19%
ck Installed 817102
Secondary Fermenter 8/11/02
Days in Primary 7
Days in Secondary 13
Primary Fermenter Temp 66°
Secondary Fermenter Temp! 66°
lzrimlrm Sugar, cups 1/3
\Water, cups 2
Number of Bottles 28
[Comments
Brewing Boiling hops added at 50 minutes. 0.5 oz
at 15 minutes and 0.5 oz at 5 minutes.
Saaz and Goldings split evenly.
Fermentation Fermentation very active at 27 hours.
Beer Second in Fruit Meads at 2003 AFC.
Fourth In Fruit Meads at 2003 San Diego
County Fair. Second in Melomels at
2003 San Diego Mead Festival
ISource of Recipe Custom recipe. Custom recipe.
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Liz's Tripel Liz's Welzen Braggot
{All Graln) (All Graln) {All Graln/Mead)
8/18/02 20§ 8125/02 21 912202 22
912102 9/156/02 11110102
Primary Fermenter 3.0 gallons 3.0 gallons 3.0 galions
Secondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
Ivalt Belgian Pilsner Malt 6 lbs JTwo-Row Mait 21lbs |Two-Row Malt 5lbs
German Pilsner Malt 1.5 ibs JRed Wheat Malt 41bs [Crystal 90°L Mait 1lb
Two-Row Mait 1.51bs Orange Blossom Honey 51lbs
Cara Pils Malt 11lb
Color, SRM 4.7 2,8| 15.3
Color, MCU 4.7 28 25.5
LActual Color, SRM
First Rest 15 minutes 10 minutes 10 minutes
Water, gallons 2.25 gallons 1.5 gallons 1.37 gallons
Temperature 128°-125° 125°-124° 125°-124°
Second Rest 75 minutes 50 minutes 50 minutes
Water, gallons 2.0 gallons 1.25 gallons 1.13 gallons
Temperature 158°-146° (150° average) 152°-146° (148° average) 154°-150° (151° average)
Third Rest
Water, gallons
Temperature
ﬁ_aashout Temperature 169° 169° 170°
ISEarie Water, gallons 2.0 gallons 2.5 gallons: 2.5 gallons
Boiling Time 60 minutes 60 minutes 60 minutes
Bolling Hops U.S. Saaz pellets (4.5%) 10z |Czech Saaz pellets (3.9%) 0.75 0z
[Finishing Hops U.S. Saaz pellets (4.5%) 1oz
IIBUs 26} 16
Yeast White Labs Trappist Ale 1 vial |White Labs Hefeweizen 1 vial [White Labs Belgian Abbey 1 vial
I_('V_VLPSOO) (22 oz starter) WLP300) (22 oz starter) LP530) (22 oz starter)
Water/Treatment 5 gal DI, 1.25 gal tap water All tap water Il tap water
1 tsp Irish Moss 1 tsp Irish Moss No Irish Moss
Original Gravity
Maximum 1.1 1.064 1.126
Target (80% extraction)  1.091 (80% extraction)  1.051 (80% extraction)  1.110
Measured 1.080 1.050, 1.102
Primary Gravity 1.020 1.014 1.058
Ending Gravity 1.016 1.013 1.032
Extract Efficiency, % 81% 78% 81%
Apparent Attenuation 82% 74% 69%
BU/GU 0.29 0.32 0.00}
| wt%  vol% wt%  vol% wi%  voi%
Potential Aicohol, % 7.77% 9.71% 3.80% 4.86% 7.35% 9.19%
[Cock Installed 8122102 8/30/02 9726102
|Secondary Fermenter 8124102 9/2/02 9/29/02
Days in Primary 6 8 7
Days in Secondary 8 13 42
Primary Fermenter Temp 66° 66° 66°
Secondary Fermenter Temp 6° 66° |
Priming Sugar, cups 1/2 12 13
Water, cups 2 2 2
Number of Botlles 28 28 27
Comments
Brewing Boiling hops added at 50 minutes. 0.5 oz Hops added at 50 minutes. Honey added after boil.
at 15 minutes and 0.5 oz at 5 minutes.
Fermentation Fermentation very active at 27 hours. Fermentation very active at 12 hours. Fermentation active at 36 hours. Dry
Champagne yeast added to secondary.
Tertiary fermenter on 10/26.
Beer Third in 2003 San Diego Mead Festival.
{Source of Recipe Custom recipe. Custom reclpe. Custom recipe.
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Merlot I-’yment 2
(Mead)

ﬁosemary Metheglin
{Mead)

Traditional Mead
(Mead)

10/8/2002 23]

10/6/2002 234

10/6/2002 24

3/7/2003

Primary Fermenter

3.0 gallon

1.0 gallon

1.0 gallon

[Secondary Fermenter

2.8 gallon

1.0 gallon

1.0 gallon

[Mait

See Mead Log

See Mead Log

See Mead Log

Color, SRM
Calor, MCU
Actual Color, SRM

First Rest
Water, gallons
Temperature

ISecond Rest
Water, gallons
Temperature

Third Rest
Water, gallons
Temperature

shout Temperature

Fperge Water, gallons
Boiling Time

[Boiling Hops

|Finishing Hops

liBUs

[Yeast

\Water/Trealment

Original Gravity

Maximum

Target

Measured
Primary Gravity
Ending Gravity
Extract Efficiency, %
Apparent Attenuation

IBU/GU

IPotential Alcohol, %

ILock Installed

ISecondary Fermenter

Days in Primary

Days in Secandary

[Primary Fermenter Temp

Secondary Fi nter Tem

Priming Sugar, cups
ater, cups

Number of Bollles

[Comments

Brewing

Fermentation

Beer

ource of Recipe

Page 76




Ginger Weisse Chocolate Coffee Porter Engllsh Pale Ale
(All Grain) (All Grain) (All Grain)
10/19/2002 25 10/2712002 26| 11/28/2002 27
11/9/2002 11/17/2002 12/21/2002
Primary Fermenter 3.0 gallons 3.0 gallons 3.0 gallens
{Secondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
‘Majl Garman Pilsner Mall 21bs [Two-Row Mall 5Ibs [Two-Row Mall 6.5Ibs
German Wheat Malt 1.5 lbs |Crystal 40°L Malt 1Ib |Cryslal 40°L Malt 8oz
Flaked Barley 80z [Chocolate Malt 12 oz
Black Patent Malt 40z
Flaked Barley 80z
Unsweetened Chocolate 80z
Color, SRM 19 35.6' 105
Color, MCU 19 118 10.8]
Actual Color, SRM
First Rest 10 minutes| 15 minutes 10 minules
Water, gallons 1.0 gallon) 1.75 gallons 1.5 gallons
Temperature 120° 120°-122° 129°-128°
ISecand Rest 60 minutes 5 minutes 80 minutes
Water, gallons 1.0 galion 1.5 gallons 1.5 gallons|
Temperature 153°-152° (152° average) 154°-152° (152" average) 158°-152" (152° average)
Third Rest
Water, gallons
Temperature
|Mashoul Temperature 166° 166°| 166°
[Sparge Water, gallons 3.0 gallons| 3.0 gallons] 2.5 gallons
[Boiling Time 60 minutes 60 minutes]| 80 minutes
1Boirlng Hops ICzech Saaz pellets (3.9%) 0.25 oz [Hallertauer pellets (4.7%) 10z rkenl Golding pellets (6.6%) 1oz
Finishing Hops Ginger 20z |Chocolate colfee 6oz [Kent Golding pellats (6.6%) 10z
Cinnamon 2 sticks
|iBUs 5.7 25.5) 494
Yeast \White Labs German Ale 1 vial jWhite Labs Irish Ale (WLP004) 1 vial |While Labs English Ale 1 vial
(WLP029) (22 oz slarler) (22 oz slarter) (WLP002) (22 oz starter)
Water/Treatment All tap water All tap water All tap water + 10 g CaSO4
1 tsp Irish Moss 1 tsp Irish Moss 1 tsp Irish Moss
Original Gravity
Maximum 1.043 1 .073| 1.072
Target (80% extraction)  1.034 (80% extraction)  1.059 (80% extraction) 1.058
Measured 1.033 1.057 1.055]
Primary Gravity 1 009' 1.024 1.018
Ending Gravity 1.009 1.024 1.018
Extract Efficiency, % 7% 78% 76%
Apparent Attenuation 73% 58% 67%
|suiGu 0.17| 0.45 0.89
L wi%  vol% wi%  vol% wi%  vol%
Potential Aicohol, % 2.52% 3.15% 3.46% 4.33% 3.88% 4.86%
Lock Installed 10/23/2002 10/31/2002 12/3/2002
|Secondary Fermenter 10/26/2002 11/2/2002 12/7/2002
|Days in Primary 7 6 8
lDays in Secondary 14 15 14 ]
Primary Fermenter Temp 66° 66° 66°
ISecondary Fermenter Temp 66° 66° 66°
|Priming Sugar, cups 12 173 13
\Water, cups 2 2 2
Number of Bottles 27 29 28
Comments
Brewing Hops added at 50 minutes. 1 tsp laclic Chocolate added at first wort. Hops | Boiling hops added al first wort. 0.5 oz
acid added to sparge water. 1/4 oz lactic] added at 50 minutes. Chocolate coffee jadded at 15 minutes, 0.5 oz added at 2}
acid added before bottling. brewed in 12 cups, added at end of boil. minutes.
Fermentation Fermentation beginning at 28 hours. Fermentation beginning at 28 hours. Fermentation active at 18 hours.
Beer First in Specialty Beers at 2003 AFC.
ISource of Recipe Custom recipe. Custom recipe, Custom recipe.
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BEER STYLE Bohemian Pilsner Bamberg Rauchbier Southern English Brown Ale
(All Grain) (All Grain) (Al Grain)
Brewing Date 11112003 1 1/4/2003 2 1/26/2003 3
Bottling Date 2112003 21212003 2M18/2003
Primary Fu._ 1 3.0 gallons 3.0 gallons 3.0 gallons
Secondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
It (German Pilsener Malt 5.5 Ibs fRauch Mal Glbs rHugh Baird Pale Malt 4lbs
IMunich Malt 0.5 Ibs fMunich Malt 1.5 Ibs |Crystal 120°L Malt 21lbs
(CaraPils Malt 11b [CaraPils Malt 1lb
Flaked Barley 4 0z ||Flaked Barley 40z
Color, SRM 4 145 253’
Color, MCU 4 21,7 T2
iActual Color, SRM
|First Rest 40 minutes 30 minutes 11 minutes|
Water, gallons 2.75 gallons 3.25 gallons| 1.5 gallons)
Temperature 132°) 122°-128° 124°-122°
ISecond Rest 60 minutes 70 minutes) 60 minutes
Water, gallons ~1.3 gallons decoction ~1.6 gallons decoction 1.5 gallons
Temperature 150°-154° (152° average) 150°-154° (152" average) 156°-150" (152° average)
Third Rest
Water, galions
Temperature
{Mashoul Temperature 170°| 67° 167°)
Sparge Water, gallons 4.0 gallons 3.0 gallons| 2.25 gallons|
Boiling Time 90 minules 100 minutes) 60 minutes
Boiling Hops |Saaz pellets (3.9%) 1.65 oz} Tetinanger pellets (5.6%) 0.8 oz [Kenl Golding pellets (6.6%) 050z
fFi_nishlng Hops [Saaz pellels (3.9%) 10z
liBus 40| 22.6| 18.4
Yeast hite Labs Czech Pilsnar 1 vial IWhI'lu Labs German Lager 1 vial |White Labs British Ale 1 vial
F‘:VLP&UO) (22 oz starter) (WLP830) (22 oz starter) (WLPOD5) (22 oz starter)
(Walter/Treatment I5 gallons DI, 1.5 gallons tap waler All tap waler All tap waler
1 Isp Irish Moss 1 tsp Irish Moss 11sp Irish Moss
Original Gravity
Maximum 1.072 1.086 1.063
Target (80% extraction) 1.057 (80% extraction) 1,068 (80% extraction)  1.050)
Measured 1 ‘{154! 1.076 1.054
Primary Gravity 1.014 1.023 1.020]
Ending Gravity 1.014 1.023 1.019
Exiract Efficiency, % 75% 88% 86%
Apparant Attenuation 74% 70% 65%
BU/GU 0.74 0.30 0.34)
wi%  vol% wi%  vol%h wi%  val%
Potential Alcohol, % 4.20% 5.25% 5.57% 6.96% 3.68% 4.59%
Lock Instalied /412003 1/11/2003 2172003
Secondary Fermenter 1/11/2003 1/12/2003 21212003
Days in Primary 10 8 8
|Days in Secondary 21 21 16
[Primary Fermenter Temp 55°-62° 62° 62°
Secondary Fermenter Temp 60° 62°| 62"
Priming Sugar, cups Corn Sugar 1/2  §Corn Sugar 172 |Com Sugar 13
aler, cups 2 9 2
Number of Bottles 30 35 29 |
Comrnents
Brewing Double decoction. Boiling hops at 50 Double decoction. Hops at 50 Hops added at 50 minutes.
minutes. 1/4 oz each at 15, 10,5,and| minutes. Diluted with 1/2 gallon
2 minutes. water at bottling. OG = 1.065, FG =
1.017
Fermentation Fermentation active at 15 hours. Fermentation beginning at 17 hours.| Fermentation underway at 18 hours,
Beer Firstin European Pale Lagers at 2003 | First in Smoked Beers and BOS
AFC. Second in Classic Pilsner at Second Runner-Up at 2003 AFC.
2003 San Diego County Fair. First in German Specialty Beers at
2003 QUAFF Oktoberfest.
[Source of Recipe Custom recipe, Custom recipe. Cuslom recipe.
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BEER STYLE Scottish Heavy Ale Peated Porter “Cinnamon Metheglin
| (All Grain) (Al Grain) {Metheglin)
IBrewinf Date 3/22/2003 4 4/13/2003 5| __5/4/2003 3|
Bottling Date 4/12/2003 5/4/2003 8/23/2003
Primary Farmenler 3.0 gallons 3.0 gallons 3.0 gallon
|Secondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallon
[Malt Hugh Baird Pale Malt 41bs JAmerican Two-Row Malt 6lbs
Crystal 60°L Malt 8oz |Crystal 60°L Malt 1ib
IBlack Patent Malt 20z [Chocolate Malt 8oz
Peated Malt 10z |Black Malt 20z See Mead Log
Peated Malt 3oz
Unsweetened chocolate 40z
Color, SRM 16.3 28I
Color, MCU 299 83
iActual Color, SRM
First Rest 10 minutes 20 minutes§
Water, gallons 1.17 gallons| 1.75 gallons
Temperalure 119° 125°-123°
|Second Rest 50 minutes| 70 minutes
Water, gallons 1.08 gnllnns| 1.75 gallons
Temperature 152°-157° {152° average) 156°-154° (154° average)
Third Rest
Water, gallons
Temperalure
[Mashout Temperature 166° 165°
F_Erge Water, gallons 2.75 gallons| 2.25 gallons
Boiling Time 60 minutes 60 minutes
IBoiling Hops |Kent Golding pellets (6.6%) 050z FCascade pellets (6.9%) 050z
|Finishing Hops Cascade pellets (6.9%) 050z
|iBUS 144 30
Yeast White Labs Edinburgh Ale 1 vial HWhite Labs California Ale 1 vial
I(WLPO028) (22 oz starter) (WLP0O01) (22 oz starter)
Water/Trealment All tap water |All tap water
1 tsp Irish Moss 1 tsp Irish Moss
[Original Gravity
Maximum 1.050) 1.078
Target (80% extraction) 1.040 (80% extraction) 1.063
Measured 1.042 1.063
Primary Gravity 1.01 3' 1.020
Ending Gravity 1.013 1.020|
Extracl Efficiency, % 84% 81%
pparent Attenuation 69% 68%
BU/GU 0.34) 0.481
| wi%  vol% wi%  vol%
Potential Alcohol, % 3.05% 3.81%| 451% 5.64%
[Lock Installed - 4/16/2003
ISecondary Fermenter 3/29/2003 4/19/2003
Days in Primary 7 6
Days in Secondary 14 15
Primary Fermenter Temp 62° 65°
Secondary Fermenter Temp 62° 65°
Priming Sugar, cups (Corn Sugar 1/3 |Corn Sugar 12
Water, cups 2 2
Number of Bollles 28
Comments
Brewing Hops added at 50 minutes. Boiling hops added at 50 minutes.
Flavor and aroma hops added at 30
and 2 minutes. Chocolate added at
boil.
Fermentation Fermentation underway at 18 hours. | Fermentation underway at 24 hours.
Beer Fifth in Scottish Ales at 2003 San Diego
County Fair.
Source of Recipe Custom recipe. Custom recipe.
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BEER STYLE Straight Lambic Frambozen Lambic Northern German Pilsner
{All Grain - Split Batch) (All Grain - Split Batch) {All Grain)
|Erawlng Date 5/10/2003 7 6/10/2003 8l 6/26/2003 El |
Bottling Date 6/8/2003 6/29/2003 6/7/2003
Priﬂwry_F’errnanlat 5.0 gallons 5.0 gallons 3.0 gallons
{Secondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
IMal American Two-Row Malt 5Ibs fAmerican Two-Row Malt 51bs |German Pilsner Mall 5 lbs
Red Wheat Malt S5lbs jRed Wheat Malt 5lbs Pga:a!'-‘ils Malt 11b
Crystal 60°L Malt 80z [Crystal 60°L Malt 80z |Flaked Barley 20z
|Frozen raspberries Jibs
Raspherry concentrate 120z
Color, SRM 8.45| a.ﬁl z.asl
Color, MCU 8.45 8.45 2,65
|Actual Color, SRM
First Resl 15 minutes 15 minules 13 minutes
Water, gallons 2.37 gallons| 2.37 gallons 1.37 gallons|
Temperature 120° 120° 124°
[Second Rest 75 minutes 75 minutes 60 minutes
Water, gallons 2.13 gallonsn 2.13 gallons 1.38 gallons
Temperature 152°-157° (152° average) 152°-157° (152° average) 150°-152° (150° average)§
Third Rest
Water, gallons
Temperature
[Mashout Temperature 169° 169° 167°
Sparge Water, gallons 3.5 gallons 3.5 gallons 2.75 gallons
Boiling Time 60 minutes 60 minutes| 60 minutes
Boiling Hops Old Fuggles pellets (4.3%) 0.5 oz |OId Fuggles pellets (4.3%) 0.5 oz |Tettnanger pellets (5.6%) 050z
|Hallertauer pellets (4.5%) 050z
Finishing Hops Tettnanger pellets (5.6%) 050z
[Hallertauer pellets (4.5%) 05 0z
IBUs 7.7 7.7 34.8]
Yoast White Labs California Ale 1 vial |White Labs California Ale 1 vial jWhite Labs German Lager 1 vial
(WLP0O01), Wyeast Lambic 1 pack |(WLP001), Wyeast Lambic Blend 1 pack j(WLP830) (22 oz starter)
|Blend (3278) (22 oz starters) (3278) (22 oz starters)
Water/Treatment I8 gallons DI, 2 gallons tap water 16 gallons DI, 2 gallons tap water Al tap water
1 tsp Irish Moss 1 tsp Irish Moss 1 tsp Irish Moss
[Griginal Gravity
Maximum 1.071 1.071 1.062
Target (80% extraction)  1.057| (80% extraction) 1.057| (80% extraction)  1.050
Measured 1 .053I 1 usal 1.049
Primary Gravity 1.016 1.018| 1.013
Ending Gravity 1.014 1.011 1.011
Exiract Efficiency, % 5% 75% 79%
Apparent Attenuation 74% 79% 78%
|BuiGU 0.15] 0.15] 0.7
wi%  vol% wi%  vol% wi% vol%
Potential Alcohol, % 4.09% 5.12% 441% 5.51% 3.99% 4.99%
[Cock Instalied 5/16/2003 5116/2003 5/20/2003
|Secondary Fermenter 5/18/2003 5/18/2003 5/31/2003
Days in Primary B 8 6
Days in Secondary 21 42 7
Primary Fermenter Temp 65" 65° 52°-68°
Secondary Fermenter Temp 65°) 85° 50°-68°
Priming Sugar, cups Corn Sugar 112 {Com Sugar 1/2  |Corn Sugar 112
Walar, cups 2 2 2
Number of Boltles 24 28 28
Comments
Brewing Hops added at 50 minutes. Hops added at 50 minutes. Transferto | Boiling hops added at 45 min. Finishing
tertiary on 6/8/2003. Secondary gravity = | hops split evenly at 15 minutes and 2
1.011 minutes.
Fermentation Fermenlation active at 24 hours. 1/2 oz Fermentation active at 24 hours. Fermentation beginning at 17 hours.
lactic acid added at bottling.
Beer Second in German Light Lager and
Fourth in Classic Pilsner at 2003 SD
County Fair First in German Pale Lager
at 2003 QUAFF Okloberfest
[Source of Recipe Cusiom recipe. Cuslom recIBe. Cuslom recipe.
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|BEER STYLE Fore!gn Coffee Stout Bavarian Hefeweizen Northemn German Altbier
{All Grain) {All Grain) (All Grain)
|Bi'ewlng Date 7i412003 10 B8/16/2003 11 8/31/2003 12
Bottling Date 712712003 9/6/2003 9/21/2003
Primary Fermenter 3.0 gallons 3.0 gallons 3.0 gallons
fSecondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
[Mait American Two-Row Malt 7lbs fGerman Pilsnar Mall 2 Ibs [German Plisner Malt 4 |bs
(Cryslal 60°L Malt 1.51b jGerman Wheat Malt 4.5 Ibs |German Munich Malt 251Ibs
Roasted Barley 11b Black Patent Malt 20z
{French Roast ground coffee Soz
i(ln 12 cups)
Color, SRM 34.6 3.1 15.4]
Color, MCU 113! 31 257
Aclual Color, SRM
|First Rest 20 minutes| 16 minutes| 15 minutes|
Water, gallons 2.13 gallons| 1.5 gallons 1.5 gallons
Temperature 125°-123° 120" 122°-124°
[Second Rest 70 minutes| 75 minutes|| 75 minutes
Water, gallons 1.75 gallons 1.25 gallons 1.5 gallons
Temperalure 150°-146° (148° average) 142°-148° (145° ge) 146°-156° (152* average)
Third Rest
Water, gallons
Temperature
[Mashout Temperature 170°) 170° 168°
Sparge Water, gallons 2 gallons} 2.75 gallons] 2.5 gallons|
Boiling Time 60 minutesl_ 60 minutes) — 60 minutes
IBoiling Hops IKent Golding pellets (6.9%) 10z [Hallertauer pellets (4.5%) 0.5 oz |Spalt pellets (4.5%) 150z
rF_inishing Hops [Spalt pellets (4.5%) 050z
IBUs 37 12.5J| 43
Yeast White Labs Irish Ale (WLP004) 1 vial |White Labs Hefeweizen Ale 1 vial IWhite Labs Alt/Kolsch Ale 1 vial
(22 oz starter) (WLP300) (22 oz starter) (WLP029) (22 oz starter)
Water/Treatment All tap water Al tap water Al tap water
| 1 isp Irish Moss 1 tsp lrish Moss 1 tsp Irish Moss
Original Gravity
Maximum 1.094 1.071 1.066
Target (80% extraction) 1.075 (80% extraction) 1056 (80% extraction)  1.053
Measured 1.070I 1 .050| 1.048
Primary Gravity 1.024 1.014 1.016
Ending Gravity 1.024 1.014 1.016
Extract Efficiency, % 74% 70% 3%
Apparent Attenuation 66%! 2% 67%
BU/GU 0.53} 0.25 0.90
wi%  vol% wi%  vol% wi vol%
Potential Alcohol, % 4.83% 6.04% 3.78% 4.73% 3.36% 4.20%
LCock Instalied 71612003 8/20/2003 G/5/2003
Secondary Fermenter 7/12/2003 8/23/2003 9/6/2003
[Days in Primary 8 7 6
IDays in Secondary 15 14 15
Primary Fermenter Temp 65°| 68° 68°
Secondary Fermenter Temp 65° 68° ('38"h
Priming Sugar, cups Sugar 1/3 [Corn Sugar 12 m Sugar 172
ater, cups 2 2 2
Number of Botlies 28 27 30
Commenls
Brewing Hops added at 60 minutes. Coffee Hops added at 50 min. Hops added at 50 min and 15 min.
added while cooling.
Fermentation Fermentation very active at 17 hours. Explosive fermentation at 17 hours. Explosive fermentation at 17 hours.
Beer Third in Wheat Beers in 2003 California | Third in German ales in 2003 QUAFF
State Homebrew Compstition. Oktoberfest. Second in Mixed Styles
in 2003 California State Homebrew
Competlition.
[Source of Recipa_ Custom recipe. Custom recipe. Custom recipe.
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Belgian Tripel American Barley Wine Cyser
(All Grain) (All Grain) Melomel
9/20/2003 13} 10/4/2003 14, 10/18/2003 16}
10/12/2003 10/25/2003
Primary Fermenter 3.0 gallons 3.0 gallons 3.0 gallon
ISecondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallon
IMait |Belgian Pilsner Malt 10 Ibs |American Two-Row Malt 12 lbs
CaraPils Malt 11b [Crystal 40°L Malt 21bs
Com Sugar 8oz [Brown Sugar 1lb
Cane Sugar 8oz See Mead Log
Color, SRM 5.3I 1565
Color, MCU 5.3 26.5]
Actual Color, SRM
|First Rest 20 minutes 20 minutes
Water, gallons 2.25 gallons| 2.75 gallons
Temparalt,ire 128°-129° 120°
ISecond Rest 70 minutes| 110 minutes|
Water, gallons 2.0 gallons 2.5 gallons
Temperature 150°-157° (154° average)} 144°-157° (150° average)}
Third Rest
Water, gallons
Temperature
[Mashoul Temperature 168° 168°
[Sparge Water, gallons 2.5 gallons 2.5 gallons
Boiling Time 100 minutes 140 minutes
Boiling Hops Kent Golding pellels (6.6%) 0.4 oz fCenlennial pellets (9.1%) 20z
Saaz pellets (3.9%) 0.4 0z
Finishing Hops |Kent Golding pellets (6.6%) 0.6 oz [Cascade pellets (6.6%) 10z
Saaz pellets (3.9%) 0.6 oz |Cascadse flowers (?.7%) (dry) 10z
IBUs 275) CE|
Yeast (White Labs Abbey Ale 1 vial hite Labs Dry English Ale 1 vial
|(WLP530) (22 oz starter) (WLPOQO07) (22 oz starter)
(Water/Treatment 5 gallons DI, 1.5 gallons tap water  JAll tap waler
1 {sp Irish Moss 1 Isp Irlsh Moss
Original Gravity
Maximum 1.120 1.149
Target (75% extraction) 1.093 (75% extraction) 1.115
Measured 1.094 1.105
Primary Gravity 1.030 1.046
Ending Gravity 1.027 1.037
Extract Efficiency, % 78% 70%
{Apparent Attenuation 71%| 65%
BU/GU 0.29§ 0.89{
wi%  vol% wt%  vol%
Potential Alcohol, % 7.04% 8.79% 7.14% 8.93%
Lock Installed 912712003 10/10/2003
Secondary Fermenter 9/28/2003 10/13/2003
in Primary 8 9
Days in Secondary 14 12
Primary Fermenter Temp 68° 68"
{Secondary Fermenter Temp 68° 68°
Priming Sugar, cups Com Sugar 1/2 fCom Sugar 13
Water, cups 2 2
Number of Bottles 27 22
Commenls
Brewing Boiling hops added at 50 min. Bolling hops added at 80 min.
Finishing hops split evenly at 15, 10, | Finishing hops split evenly at 20 and
and 2 min. 2 min. 1 oz of dry hops added in
secondary
Fermentation Active fermentation at 16 hours. Active fermentation at 16 hours. Jon
Peterson's hops for dry hops.
Beer
|Source of Recipe Custom recipe. Custom reclpe.
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Holiday Old Ale Scottish Export Scotch Ale
(All Grain) (All Grain) (Al Grain)
11/16/2003 16| 11/28/2003 17| 12/13/2003 18]
12/6/2003 12/21/2003 11312004
3.0 gallons 3.0 gallons 3.0 gallons
ISecondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
IMalt American Two-Row Mall 7 Ibs |British Pale Malt 5lbs [British Pale Malt 91lbs
Crystal 20°L Mait 1b PC!}'EI.EI 60°L Malt 11b [Crystal 70°L Malt 1lb
Crystal 90°L Mait 11b [German Rauch Malt 80z |German Rauch Malt 80z
[Brown Sugar 11b [Chocolate Malt 20z |Chocolate Malt 20z
|Color, SRM 17.2 171 19
Color, MCU 41 33.8) 421
Aclual Color, SRM
First Rest 20 minutes 8 minutes 20 minutes
Water, gallons 1.75 gallons| 1.5 gallons| 2.26 gallons;
Temperalure 120°-118° 120° 126"
|Second Rest 70 minutes 52 minutes| 70 minutes|
Water, gallons 1.75 gallons: 1.75 gallons) 2.25 gallons|
Temperature 140°-156"° (145° average 160°-154° (158" average) 160°-150" (155° average)|
Third Rest
Water, gallons
Temperalure
[Mashout Temperature 165°| 165° 165°
Sparge Waler, gallons 2.75 gallons 2.25 gallons 1.75 gallons|
Boiling Time 90 minutes 60 minutes| 60 minutes|
Boiling Hops Kent Golding pellets (6.6%) 1oz [Kent Golding pellets (6.6%) 0.50z IKent Golding pellets (6.6%) 1oz
(mash hops)
|Finishing Hops
|iBUs 34| 18 24
Yeast [White Labs English Ale 1 vial hite Labs Edinburgh 1 vial hite Labs Edinburgh 1 vial
(WLPQ02) (22 oz starter) ScottishAle (WLP028) (22 ScoltishAle (WLP028) (22
oz starter) oz starter)
\Water/Trealment Al tap waler 1All tap water All tap waler
— 1 tsp Irish Moss 1 tsp Irish Moss 1 tsp Irish Moss
|Griginal Gravity
Maximum 1.105 1.070| 1.115I
Target (75% extraction)  1.082 (75% extraction)  1.052 (75% extraction)  1.086|
Measured 1.0 1.062 1.092
Primary Gravity 1.029 1,DZBI 1.042
Ending Gravity 1.029 1.028 1.0384
Extract Efficiency, % 82% 89% 80%
Apparent Attenuation 66% 55%) 59%
BU/GU 0.40 0.25] 0.26]
wi%  vol% wit  vol% wi%  vol%
Potential Alcohol, % 5.99% T7.48% 357% 4.46% 567% 7.09%
Lock Installed 11/22/2003 12/412003 12/19/2003
Secondary Fermenler 11/23/2003 12/6/2003 12/21/2003
Days in Primary 7 8 8
Days in Secondary 13 15 13
Primary Fermenter Temp 65" 65° 65°
Secondary Fermenter Temp 65" 65" 85°
Priming Sugar, cups (Corn Sugar 1/3  |Com Sugar 13 |Com Sugar 13
Waler, cups 2 14 2
Number of Boltles ar 28
[Comments
Brewing Hops added at 60 minutes 4.5 hour brew session. Hops added] Hops added during protein rest
at 50 minutes
Fermentation Fermentation underway at 30 hours. | Fermentation underway at 17 hours. | Fermentation underway at 17 hours.
Beer Diluted with 3/4 gallon of filtered
water to produce OG 1.049, FG
1.022, Second in Scoltish Ales at
2004 AFC
|Source of Recipe Cuslom racipe. Custom recipe. Cuslom recipe. .
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BEER STYLE Chenin Blanc Hippocras Helles Bock Oktoberfest
(Mead) {All Grain) (All Grain)
|Brewing Date 11112004 19 1/10/2004 2 112412004 3
Bottling Date 21112004 2/16/2004
Primary Fermenter 3.0 gallon 3.0 gallons 3.0 gallons
ISecondary Fermenter 2.8 gallon 2.8 gallons 2.8 gallons
IMalt German Pilsner Matt 61bs |German Pilsner Malt 21lbs
Vienna Malt 31Ibs |Munich Malt Slbs
|Vienna Malt 11b
See Mead Log
Color, SRM 425 131
Color, MCU 425 154
Actual Color, SRM
|First Rest 40 minutes| 40 minutes
Water, gallons 3.38 gallons 3.0 gallons
Temperature 124°-128° 124°-128°
Second Rest 80 minutes 80 minutes
Water, gallons ~1.8 gallons decoction ~1.5 gallons decoction
Temperature 148°-156° (152° average)| 148°-158° (152° average)|
Third Rest 10 minutes 5 minutes
Water, gallons ~1.8 gallons decoction ~1.2 gallons decoction
Temperature 160°
rMashout Temperature _ 1e5° 168°
Sparge Water, gallons 2.75 gallons 3.0 galions
Boiling Time _ 60 minutes 60 minutes
Boiling Hops Tettnanger pellets (5.6%) 0.8 0z 'T‘etinanger pellets (5.6%) 0.8 02
[|Finishing Hops
hBUs 23.7| 242
Yeast White Labs Oktoberfest 1 vial |White Labs Oktoberfest 1 vial
(WLP820) (22 oz starter) (WLP820) (22 oz starter)
Water/Treatment All tap water All tap water
1 tsp Irish Moss 1 tsp Irish Moss
Original Gravity
Maximum 1.094 1.080
Target (80% extraction) 1.071 (80% extraction)  1.060
Measured 1.067 1.061
Primary Gravity 1.018 1.020
Ending Gravity 1.018! 1.018
Extract Efficiency, % 71% 76%
Apparent Attenuation 73% 70%
{BU/GU 0.35 0.40
wt%  vol% wi% vol%
Potential Alcohol, % 5.14% 6.43% 451% 5.64%
Lock installed . 12972004
ISecondary Foermenter 1/16/2004 2/1/2004
IDays in Primary 8 8
Days in Secondary 14 14
Primary Fermenter Temp 60°-62° 58°-60°
Secondary Fermenter Temp| 58°-60° 56°-60°
Priming Sugar, cups fComn Sugar 1/2 |Com Sugar 1/2
\Water, cups 2 2
Number of Bottlos 29 27
Comments
Brewing Double decoction. Hops at 50 Double decoction. Hops at 50
minutes. minutes.
Fermentation Fermentation underway at 21 hours. | Fermentation underway at 21 hours.
Diacetyl rest at beginning of Diacety! rest at beginning of secondary
secondary for two days. for two days.
Beer First in Bocks at 2004 AFCHBC
Source of Recipe Custom recipe. Custom recipe.
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BEER STYLE Schwarzbier Dry Stout Katie's Stout
{All Grain) (Al Grain) (All Grain)
Brewing Date 21812004 4 312112004 5 4/18/2004 6
lao: tlling Date 31712004 471012004 6/9/2004
Primary Fermenter 3.0 gallons 3.0 gallons 3.0 gallons
Secondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
Malt German Pilsner Malt 21bs |American Two-Row Malt 41bs |American Two-Row Malt 41bs
Munich Malt 5lbs |Roasted Barley 1ib [Roasted Barley 11b
Chocolate Malt 8oz [Crystal 60°L Malt 8oz [Crystal 60°L Malt 8oz
Chocolate Malt 8oz [Chocolate Malt 8oz
Flaked Oats 8oz [Flaked Oats 8 oz
Color, SRM 231 41 M
Color, MCU 60.7 142 142
Actual Color, SRM
First Rest 30 minutes 15 minutes 15 minutes|
Water, gallons 2.8 gallons 1.63 gallons 1.63 gallons
Temperature 126°-130° _126° _12e°
Second Rest 80 minutes 75 minutes| 75 minutes
Water, gallons ~1.5 gallons dacocﬁcnl 1.37 gallons 1.37 gallons
Temperature 148°-156° (152° average) 148°-154" (152° average) 148°-154° (152° average)|
Third Rest 5 minutes
Water, gallons ~1.3 gallons dacocﬁnn!
Temperature 167°
Mashout Temperature 167° ____1sg° 169°
Sparge Water, gallons 3.0 gallons 2.75 gallons 2.75 gallons
Boiling Time 60 minutes 90 minutes] 90 minutes|
Boiling Hops Tettnanger pellets (5.6%) 0.75 oz|Challenger pellets (7.0%) 1oz [Challenger pellets (7.0%) 1oz
Tettnanger pellets (5.6%) 0250z
31 38.3} 38.3|
White Labs Oktoberfest 1 vial |White Labs English Ale 1 vial [White Labs English Ale 1 vial
I(WLP820) (25 oz starter) (WLP002) (22 oz starter) (WLP0O02) (22 oz starter)
Water/Treatment All tap water All tap water All tap water
1 sp Irish Moss 1 tsp Irish Moss 1 tsp Irish Moss
Original Gravity
Maximum 1.073) 1.083 1.063
Target (80% extraction) 1.055 (75% oxtraction) 1.047 (75% extraction)  1.047
Measured 1.059 1.056 1.056
Primary Gravity 1.021 1.015 1.015
Ending Gravity 1.020 1.015 1.015
Exiract Efficiency, % 81% 89% 89%
Apparent Attenuation 66% 73% 73%
{BU/GU 053 0.68{ 0.68
wi%  vol% wi%  vol% wi% vol%
Potential Alcohol, % 4.00% 5.12% 431% 5.38% 4.31% 5.38%
Lock Installed 271312004 3126/2004 4/23/2004
Secondary Formenter 2/15/2004 312872004 4/25/2004
Days in Primary 7 7 7
ans in Secondary 21 13 14
Primary Fermenter Temp 56°-62° 62| 65°
|Secondary Fermenter Temp| 56°-62° 621 65"
rﬂming Sugar, cups Corn Sugar 1/2 §Com Sugar 1/3 |Corn Sugar 113
Water, cups 2 2 2
Number of Bottles 28 28 28
Comments
Brewing Double decoction. Boiling hops at 60 Hops added at 50 minutes Hops added at 50 minutes
minutes, finishing hops at 10 minutes.
Fermentation Fermentation underway at 30 hours. | Fermentation underway at 30 hours. | Fermentation underway at 30 hours.
Diacetyl rest at beginning of
secondary for two days.
Beer Best of Show, QUAFF Okioberfest
2004
Source of Recipe Custom recipe. Custom recipe. Custom nacigg.
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Homebrew Log Lorton Brewing Company 7/11/2004
American Amber Ale Las Vegas Brown Porter Bavarian Weizen
(All Grain) (All Grain) (All Grain)
Brewing Date 5/1/2004 7 6/8/2004 8 5/29i2004 )
Bottling Date 612212004 6/29/2004 612612004
Pnnmy'Farmentar 3.0 gallons 3.0 gallons 3.0 gallons
|Secondary Fermenter 2.8 gallons 2.8 gallons 2.8 gallons
IMalt American Two-Row Malt 61lbs jAmerican Two-Row Malt 5lbs JBelgian Pilsner 21bs
Crystal 60°L Malt 8oz |Crysial 60°L Malt 11b |Red Wheat Malt 51ibs
Chocolate Malt 80z
Color, SRM 10.7] 238 3.3|
Color, MCU 11.2 64 33
Actual Color, SRM
First Rest 15 minutes 15 minutes 12 minutes
Water, gallons 1.5 gallons 1.5 gallons 1.5 gallons
Temperature 126° 126° 120°
|Second Rest 45 minutes 45 minutes 73 minutes
Water, gallons 1.5 gallons 1.5 gallons 1.5 gallons
Temperature 148°-154° (152° average) 148°-154° (152° average) 152°-156° (154° average)|
Third Rest
Water, gallons
Temperature
rM_ashout Temperature 169° 169° 169°
Sparge Water, gallons 2.5 gallons 2.5 gallons 2.5 gallons
Boiling Time 60 minutes 60 minutes _ 60 minutes
Boiling Hops Cascade pellets (6.9%) 0.75 oz |Kent Golding pellets (6.9%) 0.6 oz_"-l'eﬂnanger pellets (5.0%) 050z
rl-“lnishing Hops Cascade pellets (6.9%) 0.75 oz
Cascade pellet dry hops 050z
IBUs 35.7 35.7 135
Yeast White Labs California Ale 1 vial |White Labs English Ale 1 vial [White Labs Hefeweizen Ale 1 vial
(WLP001) (22 oz starter) (WLP002) (22 oz starter) (WLP300) (22 oz starter)
Water/Treatment All tap water All tap water All tap water
1 tsp Irish Moss 1 tsp Irish Moss 1 tsp Irish Moss
|Original Gravity
Maximum 1.066 1.064 1.076
Target (75% extraction) 1.050 (75% exiraction) 1.048 (75% extraction) 1.057
Measured 1.054 1.052 1.064
Primary Gravity 1.018 1.022 1.015
Ending Gravity 1.018 1.022 1.014
Extract Efficiency, % 82% 81% 84%
Apparent Attenuation 67% 58% 78%
IBUIGU 0.661 0.69 0.21
wi%  vol% wt%  vol% wi% vol%
lPotenﬁal Alcohol, % 3.78% 4.73% 3.15% 3.94% 5.25% 6.56%
Lock Installed 5/7/2004 5/12/2004 S
Secondary Fermenter 5/8/2004 5/16/2004 6/5/2004
tD_aEln Primary 7 8 7
Days in Secondary 14 13 20
|Primary Fermenter Temp 62° 65" 65°-68°
ISecondary Fermenter Temp 82° 65° 65°-68°
Priming Sugar, cups ‘Com Sugar 1/2  |Corn Sugar 1/3 JCorn Sugar 5/8
|}Na!er. cups 2 2 2
Number of Bottles 28 5+ keg 29
[Comments .
Brewing Boiling hops added at 50 minutes. Hops added at 50 minutes. Hops added at 50 minutes.
Finishing hops added equally at 15, 5,
and 2 minutes. Dry hops in
secondary.
Fermentation Fermentation underway at 18 hours. | Fermentation underway at 18 hours. | Fermentation underway at 18 hours.
Beer
Source of Recipe Custom recipe. Custom recipe. Custom reclpe.
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