BEER RECIPE

BEER STYLE:
BATCH SIZE:

GRAINS/EXTRACTS:

HOPS:

ADJUNCTS:

Expected OG:
Expected FG:

Priming Sugar:

COLOR:

HEAD RETENTION (1-5):

SWEET/DRY (1-10):
FINISH (1-5):
DRINKABILITY (1-10):

NOTES:

Actual OG:

Actual FG:

BOTTLED:
READY TO DRINK:

PROCESS:

YEAST:

YEAST PREPARATION:

PROCESS:

Fermentation Temp:

Bottling Temp:

TASTING NOTES
CLARITY (1-5):
AROMA (1-5):
CO2 (1-5):
MOUTH FEEL (1-5):

OVERALL (1-10):



