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HOME BREW RECORD - BEER KIT BREWING

[ BEER DETAILS

NamMe ........coooviiiieee, Beer Kit Brand................cocoooiiiiii,
StYle. ..o Bottling / KeggingDate...............cccoovvvveeeee
BrewDate...............oooooiiii TastingDate..........cccooooiiiiee .
[ RECIPE
Sugars/Malts..............c.......... Quantity ... .
HOPS ... Quantity ... . Dry/Steeped........c.c........
Steeped Grain........................ Quantity .......................... )
Yeast ....oooooiiiiiieeee Quantity ... . Pitching Temperature.............
Batch Size.............cc.occoo. . Fermentation Temperature ..................cccooiiiiiiiiiii

( SPECIFIC GRAVITY / ESTIMATED ABV
Original Specific Gravity (OSG)...........c..ccco...... Final Specific Gravity(FSG)......................

Calculation (remove decimal point):
OSG minus FSG equals ?? divideby 7.36 equals ?? plus 0.5* equals Final Estimated ABV%

......... - e = 736 ...+ 05 = ... % Estimated ABV

*Additional 0.5 added for secondary fermentation in the bottle. Ignore if kegging

( VERDICT / NOTES
ArOMa ..o Flavour ...
AppearanCe............cccocceveeeeeeeeee Mouth Feel ...,
OVEIAIL ...
Worth Repeating?........................... )

CRANGES ... e e
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