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Overview

Brewinglog󰅁 PRINT

Property Value

Brewnumber 2021006

Brew started 23.07.2021, 16:49:41

Brew finshed 14.08.2021, 10:54:24

Duration 18:04h

ABV 4.96%

Property Value

Bottleling amount 40l

Wort volume after boiling 0l

Amount green beer 40l

Gravity after boiling 12.8°P

Gravity after fermentation 3.8°P

Diagram

History Temperature
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Recipe steps
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Name Step started Temp. reached Duration approaching Duration holding Target temperature ∅ (Rest) Min. (Rest) Max. (Rest)

Backup first
7/23/2021,

14:49:41
Never Never 14:49h 67 44 44 44

First rest
7/23/2021,

14:49:55
7/23/2021,

15:16:49
00:26h 00:01h 67 66.5 65.9 66.9

Rest #1
7/23/2021,

15:18:24
7/23/2021,

15:18:38
00:00h 00:35h 63 63.7 62.9 64.3

Rest #2
7/23/2021,

15:53:52
7/23/2021,

16:08:54
00:15h 00:25h 73 73.3 72.8 73.9

Last rest
7/23/2021,

16:33:59
7/23/2021,

16:40:55
00:06h 00:40h 78 47.4 24 78.9

Boiling
7/23/2021,

17:45:55
7/23/2021,

18:06:23
00:20h 01:10h 110 96.5 89.3 98.8

First fermentation temp
7/23/2021,

20:48:57
7/23/2021,

20:49:55
00:00h 08:20h 15 15.2 9 18.4

Fermentation stpe #1
7/26/2021,

05:10:53
7/26/2021,

17:34:44
12:23h 14:34h 10 10 9.8 10.4

Diacetyl
8/6/2021,
08:08:58

8/6/2021,
08:09:18

00:00h 21:57h 16 14.5 9.8 16.3

Cold crash
8/11/2021,

06:07:11
8/13/2021,

03:50:58
21:43h 05:02h 3 3.2 2.8 3.5

Comments

Timestmap Comment

23.7.2021 17:10:23 HG 40l, NG 25l
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Timestmap Comment

Records per page: 1-8 of 8

23.7.2021 17:11:29 Pilsener Malz: 7.6 kg (75.2%) Münchner Malz II: 1 kg (9.9%) Caramalz hell: 0.5 kg (5%) Melanoidinmalz: 0.5 kg (5%) Sauermalz: 0.5 kg (5%), Gesamt: 10.1 kg

23.7.2021 20:28:20 25,5 gr Zeus mit 15,5 Alpha in Vorderwürze

24.7.2021 10:56:24 2. Hopfengabe 13gr Hallterau mit 4% Alpha - 35 mins

24.7.2021 10:56:57 4. Hopfengabe 25gr Hallterau mit 4% Alpha - 5 mins vor Kochende

25.7.2021 10:29:55 3. Hopfengabe 13gr Hallterau mit 4% Alpha - 50 mins

27.7.2021 11:19:27 Test42

14.8.2021 10:51:17 5.8g CO2 Ziel, 50l, 7.69g/l => 384,5g Zucker
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