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Brewer:

Recipe Name:

Batch Size:     Boil Size:   Efficiency:_____

Grains 

Name Amount Notes

Hops

Type Amount AA Boil Time

Batch Vital Statistics

Expected Actual

OG

FG

Boil OG

IBU

SRM

Carbonation Level

Hydrometer readings – 60F / 15.5C

Reading  Date Stage / Notes

Brew Date:

Beer Type:

Boil Time:            Brew Number:

Other Ingredients

Name Amount Added @

Yeast

Type: 

Avg Attenuation: 

Optimum Temperature: 

Starter Notes:

             Volume: 

          Decanted:

Fermentation Schedule

Type Days Temp Date

Quick Notes

Total Cost

Grains:                 Total: 

Hops:    

Yeast:    

Other:   
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Brewer:                                                           Brew Number:

Recipe Name:                                                        Brew Date:

Setup

 Make sure all equipment is on hand 

 Gather all ingredients for recipie

 Clean equipment 

 Fill pot with  of water and bring water to 150F   

      (65.5C)

 Cleanup work area

 Prepare your steeping grains addition

 Prepare hops in your steeping bag

 Remove your yeast from fridge(if liquid)

Steeping Grains 

 Once Kettle Hits , stop heat, and add Steeping grains

 Let grains steep for  minutes

 Remove grains, rinse with warm water if desired

 Bring water to a boil

Boil

 Add dry / liquid malt as water reaches boil

 Stir well to avoid boil over during hot break

 Add bittering hops and boil for  mins

        additional ingredients / hops as recipe indicates

 Hops / Kettle Additions:  @ time

 Hops / Kettle Additions:  @ time

 Hops / Kettle Additions:  @ time

 Hops / Kettle Additions:   @ time

 Hops / Kettle Additions:   @ time

 10 mins left, Add remaining dry / liquid malt extract

 10 mins left, Submerge wort chiller

Final Steps

 Sanitize Kettle Lid

 Flame out

 Add any final hops additions or kettle ingredients

 Begin chilling the wort

 Sanitize primary fermenter, cork, airlock, aeration stone

 Transfer wort into fermentor when @ ~70F / 20C

Final Steps (Continued)

 Top off fermenter with to desired batch size

 Aerate wort

 Take hydrometer sample

 Pitch yeast

 Fit with airlock or blow off hose

 Move fermenter to temperature stable area

 Clean up equipment

Racking - Optional

 Move fermenter up to a table, let sediment settle.

 Sanitize racking cane, hose, secondary fermenter.

 Set secondary fermenter on the floor below the 

       primary.

 Carefully rack beer into fermenter, save a sample 

       for tasting and hydrometer sample.

 Add finings, dry hops, etc

 Fit with airlock.

Bottling

 Optional – 'cold crash' for a day or two by putting 

        fermenter into a fridge set as low as 34F (1 C).

  Determine how many and what type of bottles to 

         use.

  Make sure you have enough crowns (caps) on 

         hand.

 Move fermenter up to a table, let sediment settle.

 Begin sanitizing bottles.

 Prepare priming sugar by dissolving in warm / 

       boiled water and let cool.

 Sanitize racking cane, hose, bottling bucket and 

       spoon.

 Carefully rack beer into bottling bucket, save a 

       sample for tasting and hydrometer sample.

  Add priming sugar solution, mix without splashing.

 Siphon beer into bottles. 

 Cap and mark bottles 

Drinking your Beer!

 Wait about 2 weeks and try some, note 

carbonation levels, flavor profile.

 Ales are ready to go in about 4-6 weeks after 
       bottling.
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Tasting Notes

Taster:                                                               Brew Number:

Recipe Name:          Beer Age:     Tasting Date:

Descriptor Definitions (Mark all that apply): 

Acetaldehyde – Green apple-like aroma and flavor. 

Alcoholic – The aroma, flavor, and warming effect of ethanol 

and higher alcohols. Sometimes described as “hot.” 

Astringent – Puckering, lingering harshness and/or dryness in 

the finish/aftertaste; harsh graininess; huskiness. 

Diacetyl – Artificial butter, butterscotch, or toffee aroma and 

flavor. Sometimes perceived as a slickness on the tongue. 

DMS (dimethyl sulfide) – At low levels a sweet, cooked or 

canned corn-like aroma and flavor. 

Estery – Aroma and/or flavor of any ester (fruits, fruit 

flavorings, or roses). 

Grassy – Aroma/flavor of fresh-cut grass or green leaves. 

Light-Struck – Similar to the aroma of a skunk. 

Metallic – Tinny, coiny, copper, iron, or blood-like flavor. 

Musty – Stale, musty, or moldy aromas/flavors. 

Oxidized – Any one or combination of winy/vinous, 

cardboard, papery, or sherry-like aromas and flavors. 

Phenolic – Spicy (clove, pepper), smoky, plastic, plastic 

adhesive strip, and/or medicinal (chlorophenolic). 

Solvent – Aromas and flavors of higher alcohols (fusel 

alcohols). Similar to acetone or lacquer thinner aromas. 

Sour/Acidic – Tartness in aroma and flavor. Can be sharp and 

clean (lactic acid), or vinegar-like (acetic acid). 

Sulfur – The aroma 

Aroma (as appropriate for style) _________/12 
Comment on malt, hops, esters, and other aromatics 

 

Appearance (as appropriate for style) _________/ 3 
Comment on color, clarity, and head (retention, color, and texture) 

 

Flavor (as appropriate for style) _________/20 
Comment on malt, hops, fermentation characteristics, balance, finish/aftertaste, 

and other flavor characteristics 

 

Mouthfeel (as appropriate for style) _________/ 5 
Comment on body, carbonation, warmth, creaminess, astringency, and other palate sensations 

 

Overall Impression _________/10 
Comment on overall drinking pleasure associated with entry, give suggestions for improvement 

 

Total _________/50 

(BJCP)Scoring Guide

Outstanding (45 - 50): World-class example of style 

Excellent (38 - 44): Exemplifies style well, requires minor fine-tuning 

Very Good (30 - 37): Generally within style parameters, some minor flaws 

Good (21 - 29): Misses the mark on style and/or minor flaws 

Fair (14 - 20): Off flavors, aromas or major style deficiencies 

Problematic (0 - 13): Major off flavors and aromas dominate 

Stylistic Accuracy 

Classic Example       Not to Style 

Technical Merit 

                     Flawless        Significant Flaws 

Intangibles 

  Wonderful       Lifeless 
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Ideas where used from 

Brewfriends

Hopwise

How to Brew by J.J. Palmer

   BJCP Beer Scoresheet   

Powered by Open Office V3.2.1 (PDF Exporter)

http://www.brewersfriend.com/
http://www.bjcp.org/docs/SCP_BeerScoreSheet.pdf
http://www.howtobrew.com/
http://ianwhitney.com/hopwise/
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