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Style Year
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Ingredients

[Circle One] Amount | Type Notes

Fruit Yeast Acid
Sugar Other

Fruit Yeast Acid
Sugar Other

Fruit Yeast Acid
Sugar Other

Fruit Yeast Acid
Sugar Other

Fruit Yeast Acid
Sugar Other

Fruit Yeast Acid
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Sugar Qthgr
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Sources / Preparation Notes
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Fermentation Notes

Step Date Comments / Measurements
Primary Fermentation
SG/Brix/PA TA pH °F/C
SG/Brix/PA TA pH °F/C
Pressing
Secondary Fermentation
SG/Brix/PA TA pH °F/C
SG/Brix/PA TA pH °F/C
Racking #1
SG/Brix/PA TA pH °F/C
Racking #2
SG/Brix/PA TA pH °F/C
Racking #3
SG/Brix/PA TA pH °F/C
Racking #4
SG/Brix/PA TA pH °F/C
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Tasting Notes

Date Rating Description
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