Step 1: Enter Starting Water Profile | _I

Calcium Magnesium Sodium Chioride Sulfate "y Bicarbonate (HCO; ppm}
A. Profile (Ca ppm} (Mg ppm} (Na ppm} (Cl ppm} (S0, ppm}) o Alkalinity (CaCO. ppm}
Starting Water Profile: 18 | 10 | 36 | 109 | 10 | 49
{ppm = maiL) +
B. Volume Mash Water Sparge Water — If your water report gives Sulfate as
Volume (gallons); g 995 Sulfur (50 ,-5) such as & Ward Lab’s
% that is Distiled or RO: 0% 0% FEROrL R IRt S 300t B0
Step 2: Enter Grain Info Distilled water __grain types dist water pH
Select Grain Weight Color ("L} Mash pH 1 |- Belect Grain -
Type (b} [Crystal Maltz Only]  (from chart) 2 |Baze - 2-Row 570
Cry=tal Malt: Base-2-Fow | | 05 570 3 |Base - 6-Row 575
Caramel malts, Cara Munich, — 1 . [ ! s,
Gars Ao, eic, Ease - Wheat L.;l 1 £.04 4 |Base - Maris Otte 577
Base-Other | | 2 570 5 |Bsse - Munich 543
Roasted/Toasted Mait: — T [ :
- Select Grain - 0 0.00 & |Base - Pilsner 573
Roasted Barley, Black Patent, oo An lcél o
Carafz, efc. - Select Grain - 'lv I 0 0.00 7 |Baze - Wheat 6.04
- Select Grain- | * | 0 ' .00 8 |Base - Vienns 556
Acidulated Malt: —= { [ "
Enter in Step 4a. - Select Grain - l;[ 0 .j.:uj | 9 |Base - Other 570
- Select Grain - | * | 0 0.00 10 | Crystal Msit calculated
- Gelect Grain - | = | 0 0.00 11 | Rossted/Tossted 471
Total Grain Weight (10): 12.5 The above values are used fo calculate mash pH
Mash Thickness: 1.6 gtib They may vary depending on maltser or oiher
facihors - for example Rahr 2-Row has been found
to be 5.56. Modify if necessary.
EtEp 3 View Mash pH & Note: When measuring actua! mash pH with a me!er.l
Effective ESTIMATED . keep in mind that it can take upto 15 minutes for
e n T Dezired mash pH to stabilize.
Alkalinity Residual oom-1emp  poom-Temp
~ [(CaCO;ppm}  Alkalinity Mash pH Mzsh pH
i There are varying opinions on the oplimum range
= i 5 38 5.4-5.6 here. Consider doing your own research and/or
experimentation to determine what's best for you
Step 4a: Adjust Mash pH DOWN (if needed)
Gypsum Calc. Chioride Epsom Salt Acidulated Malt Lactic Acid
add st dough-in or prior. Cas0, CaClk MgS0, acid content: 2.0% acid content: B8%
Maszh Water Additions (grﬂms}:| 4.5 | 2 | 0 | 0Z: 0 ml: 45
Adjusting Sparge Water? (win): [w] Il [w] {0% of total wt) Typically 2.0%. Revize if necezszary.
|: Sparge Water Additions (grﬂms}:| 29 | 0.0 | 0.0 | 1‘— Some recommend keeping this under 3%.
add to boil, or to sparge water prior to sparging, or combine with mash salts when treating all water combined prior to brewing.
Step 4b: Adjust Mash pH UP (if needed) Calculstions for chalk’s true affect on pH are very complex and may requirs
Slaked Lime Baking Soda Chalk an acid to fully dissolve. This spreadsheet uses half of chalk’s full potential
s0d at dough-in or prior. Ca(OH}: NaHCO. CaCo. bazed on experimental data w'o acid sddition. Results may vary
Mash Water Additions (gra rns}:| 0 | 0 | 0 |
Adjusting Sparge Water? (win): [w] [w] [w]
|: Sparge Water Additions (grﬂms}:r 0.0 r 0.0 r 0.0 |

add to boil, or to sparge water prior to sparging, or combine with mash salts when treating all water combined prior to brewing.
StEp 5: View Resulting Water Profile

Calcium Magnesium Sodium Chioride Sulfate Chioride / Sulfate
(Ca ppm) (Mg ppm) (Wa ppm) (Cl ppm) (50, ppm) Ratio
Mash Water Profile: 101 10 i 35 160 143 1.12
Mash + Sparge Water Profile: a9 10 r 36 140 143 0.93

Palmer’s Recommended Ranges 50 - 150 10 - 30 0= 150 0 - 250 50 - 350 : _f¥ to1.3 = Balanced
'S 1 e e e L LR



