| cider: [2023 High Country Red Label (Batch1)

|Date: |

4/09/2023

Pre Heat C Bath Temp C | Room Temp C| Carbonation CO2 Vol
N/A 67 16 2.0
Bottle Cogndown Deci'mal 'II\'A:ri; m:g Total P'Us Total | Bottle
Temp | Min:Sec Min C temp | Min thisT | PUs PSI
60.0 20.00 20.0 0.00 | 0.0 0.0 0.0 76
61.0 19.16 19.27 | 60.5 | 0.73 | 0.7 0.9 0.9 78
62.0 18.28 18.47 | 61.5 | 0.80 15 1.3 2.2 80
63.0 17.19 17.32 | 625 | 1.15 | 2.7 2.6 4.8 82
64.0 16.10 16.17 | 635 | 1.15 | 3.8 3.7 8.5 84
65.0 14.48 14.80 | 645 | 1.37 5.2 6.1 14.6 86
66.0 13.20 13.33 | 65.5 | 1.47 6.7 9.1 23.6 88
65.0 12.30 1250 | 655 | 083 | 7.5 5.2 28.8 86
64.0 11.00 11.00 | 645 | 150 | 9.0 6.7 35.5 84
63.0 9.50 9.83 63.5 | 1.17 | 10.2 3.7 39.2 82
62.0 7.50 7.83 62.5 | 2.00 | 12.2 4.6 43.8 80
61.0 6.35 6.58 615 | 1.25 | 134 2.1 45.8 78
60.0 5.05 5.08 60.5 | 1.50 | 14.9 1.8 47.6 76
Remove bottles at: 66C/6.7min

Filename: 2023 High Country Red Label (1).xIsx
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