Name: Bryan's Summer Wheat v2 (Amarillo Cascade) Version: 2 BI‘EW Date: 5.27.18

Batch Size: 11.00 Brewer: Bryan  Assistant Brewer: -
Boil Volume: 1307 Equipment; 02 11.0 Gal Batch - 60 Min Boil - No Loss
Boil Time: 60 Minutes Assumed Efficiency: 7% Mash Tun Dead Space: 0-00
Est. Original Gravity: 1:048 Boil Off: 1-30
STARTER YEAST USED: WY1272/WLP0O60 PACKAGE DATE: WY1272 (4.16.18) / WLPO060 (3.23.18)
i 1
Batch Vol; 11.00 Est. 0G: 1.048 | Pitch Size: 11251/ 11251 store Size: 1602/ 1602 |
Liesbrlist 1boz/ ooz
. 186 . 301/287 I i
Cells Needed: —©°  Est. Cells Made: =—"“°" i Cells Pitched: 211 B / 202 B Store Count: 90 B /85 B i
Starter Size:  16L L }

MASH MASH TIME: 75 Minutes STEP TEMP: 153°
MASH INGREDIENTS Total Grain Weight: 21.25

10# White Wheat (3.0 SRM) 50%

8# 2-Row Rahr (1.8 SRM) 40%

1# Golden Naked Oats (8.0 SRM) 5%

1# Munich Light (7.0 SRM) 5%

1# 4 oz Rice Hulls N/A
Mashin®: ___ ! |MASH:  Step Time: 7> Minutes % Dilution: 59% Dilution Vol: 3-91
M-nTemp: — i  Mash Vol: 662 Mash Temp: 153° Camp (tab): -5
M-OutTemp: ——— 3 pgid (ml): 22 Gyp(g): %6 calchi(g): 146 EpsSalt(g): 132
SaIOE I . b ettt h ek ks s ARt E Rt h oA h e A st E et E ek etk h s ARtttk bbb h et st naeta
Tap PH: SPARGE:  #of Steps: 2 % Dilution: 80% Sparge Dil. Vol: 360 roktttspersin
Targ. PH: 540 SpargeVol: 450 Sparge Temp: 168° Camp (tah): -5
Rec. PH Acid(ml): —_ Gyp(g: 215 calChi(g): 19  EpsSalt(g): :2°
Total Water Needed: 15:62 Gal _ Water/Grain (qt/Ib): 1.246  Bojl Vol Needed: 1307 Boil Vol Recorded:
Est. Pre Boil SG: 1943 Rec.PBSG: ___ Est. Mash Efficiency: 75% Rec. Mash Efficiency:

PRE-BOIL NOTES




Name: Bryan's Summer Wheat v2 (Amarillo Cascade) Version: 2 Brew Date: 527.18

B(]“_ BOIL TIME: 60 Minutes
BOIL INGREDIENTS Total IBU: 20.7
Min: Addition: IBU: Min: Addition: IBU:
60 .25 0z Nugget (11.33%) 4.9
30 .50 oz Sterling (6.7%) 4.4
15 1 oz Amarillo (7.5%) 6.4
15 1 oz Cascade (5.85%) 5.0
10 4.62 Yeast Nutrient
5 1 Tab Whirlfloc
0 1 oz Amarillo (7.5%) 0
0 .50 oz Cascade (5.85%) 0
Boil Start ®: FermCap: Y / N (#ofprops: 10 ) Hop Spider: Y / N Whirlfloc:Y / N @am: 1 )
BoilEnd ®: i Est. Post Boil Vol: 11.00 Rec. Post Boil Vol :
Est. 0G: 1.048 Rec. 0G
Whirlpool &:
Meas. BH Efficiency:
StartCool @: b e ................................................................................................................................................................................
Int. Ferm Temp: 68 Pitch Temp:
CoolEnd ® — Method of Aeration: ©XY98"  Aeration Time: 80 sSeconds @ 1LPM

FERMENTATION  CHAMBER USED: Chest Freezer with Ink Bird
DATE: TIME: TEMP: DRY HOP #1 INGREDIENTS DRY HOP #2 INGREDIENTS

DATE: # OF DAYS DATE: # OF DAYS
.50 0z Amarillo (7.5%)
.25 0z Cascade (5.85%)

CARBONATION PROFILE
GRAVITY RECORDINGS Date:
Date:  Day#  SG Recorded: Method: Vols:
Date:  Day#  SGRecorded: { Bottle w/ Sugar (g): ""E
DATE:  FGEXP: 1010 FGREC.. _  ABV%: Keg w/ Sugar (g):
E Force Carb PSI: __ #Days: E

POST-BOIL NOTES
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