
BREWSHEET v2.5 (2011-11-13)
Batch BJCP Style Guidelines Inventory Yeast Strain Summary

Brew Name: Style: Dry Stout Bottles: Yeast Strain: White Labs WLP028 (Edinburgh Scottish Ale) The Ballbreaker (Scottish Dry Stout)
Bottle Top Code: Calories per Pint: 149 Code: 13A Gallons: Type: Edinburgh Scottish Ale ------------------------------------
Estimated OG: 1.044 Actual OG: 1.044 OG: 1.036-1.050 Date Checked: Attenuation (%): 70-75% Batch Size: 5.50 gal (8.80 gal preboil)
Estimated FG: 1.012 Actual FG: 1.016 FG: 1.007-1.011 Actual Attenuation (%): 63% Estimated OG: 1.044 SG (actual: 1.044 SG)
Estimated IBU: 34 Actual IBU: 33 IBU: 30.0-45.0 Efficiency Fermentation Temp (F): 65-70F Estimated FG: 1.012 SG (actual: 1.016 SG)
Estimated SRM: 38 Actual SRM: 37 SRM: 25.0-40.0 70% Flocculation: medium Estimated IBUs: 34 (Tinseth; actual: 33)
Brew Date: 10/15/11 Collected (gal): 5.65 ABV: 4.0-5.0% Batch Size: 70% Estimated Color: 38 SRM (actual: 37 SRM)
Rack Date: 11/13/11 Racked (gal): 5.10 CO2: 1.6-2.0 Into Boiler: 77% Yeast Amounts Brewhouse Efficiency: 70% (actual: 70%)
Bottle Date: 12/04/11 Bottled (gal): 5.00 73% Cell Count (billions): 171 Boil Time: 90 minutes

1.5
Grain Pounds Potential SG Share Color % Bill Brewing Dry Yeast (g): 9 Grains:

Maris Otter Malt 2.00 1.038 0.010 4.0 20.00% Batch Size (gal): 5.50 3.44 2000 2.00# Maris Otter Malt (4.0L) (20.00%)
Pale Malt (2-Row) US 5.00 1.036 0.023 2.0 50.00% Total Grain Weight (lbs): 10.00 170 DME Required (oz) 7.00 5.00# Pale Malt (2-Row) US (2.0L) (50.00%)
Flaked barley 1.50 1.032 0.006 1.7 15.00% Grain Temperature (F): 75 5.36 Vials Required (w/ Starter): 1.0 1.50# Flaked barley (1.7L) (15.00%)
Roasted barley 1.25 1.028 0.004 450.0 12.50% 1.25 180 1.25# Roasted barley (450.0L) (12.50%)

0.13 1.038 0.001 5.0 1.25% 0.25 8.80 ON BREW DAY 0.13# Peated malt (5.0L) (1.25%)
Chocolate malt 0.13 1.028 0.000 350.0 1.25% Total Water Needed (gal): 10.30 Boil Time (min): 90 Heat 3.13 gallons of strike water to 167F 0.13# Chocolate malt (350.0L) (1.25%)

Desired Mash Temperature (F): 150 Evaporation Rate (gal/hr): 1.70 Add grain and mash at 150F for 60 minutes
Strike Water (gal): 3.13 Estimated Evaporation Loss (gal): 2.55 Mash-out with 1.81 gallons at 210F, mix and hold for 10 minutes
Strike Temperature (F): 167 0.75 Vorlauf and collect first runnings (approx. 3.44 gallons)
Grain Absorption (gal): 1.25 Volume Left in Kettle (gal): 0.10 Add 5.36 gallons at 180F to lauter tun and sparge
Mash-out Temperature (F): 150 Actual Evaporation Rate (gal/hr): 1.533 Vorlauf and collect second runnings (approx. 5.36 gallons)

Hop Alpha % Ounces Boil Time IBU % Bill Mash-out Water (gal): 1.81 Actual Evaporation Loss (gal): 2.30 Boil for a total of 90 minutes with the following hop schedule: Hops:
Challenger (UK) 7.0% 1.00 80 24.5 33.33% 23.4      1 oz. Challenger (UK) @80 minute(s) 1.00 oz Challenger (UK) (7.0%) @80 min
Golding (US) 4.0% 1.00 15 6.6 33.33% 6.3 Gravity Collections      1 oz. Golding (US) @15 minute(s) 1.00 oz Golding (US) (4.0%) @15 min
Willamette 4.8% 1.00 5 3.2 33.33% 3.0 Potential OG: 1.063 4.05      1 oz. Willamette @5 minute(s) 1.00 oz Willamette (4.8%) @5 min

OG: 1.044 1.047
OG Temperature (F): 60 SG Temperature (F): 60
Corrected OG: 1.044 Corrected SG: 1.047
SG at Racking: 1.016 4.75
SG Temperature (F): 67 1.016
Corrected SG: 1.017 SG Temperature (F): 60
FG: 1.017 Corrected SG: 1.016
FG Temperature (F): 48 1.030
Corrected FG: 1.016 8.80
Estimated ABV (%): 4.2% 1.030
Actual ABV (%): 3.6% SG Temperature (F): 60
IBU to Gravity Ratio: 0.74 Corrected SG: 1.030

Carbonation
Target Fermentation Completion: CO2 Volume: 1.80

Bottling Temperature (F):
Priming Sugar (oz):

Fermentation DME (oz):
CO2 Released During Fermentation (g): 587.02 Forced Carbonation (lbs):

Notes User Variables Yeast:
Targets: 1.044 SG, 35 IBU, 40 SRM, ~4.5% ABV 12 oz. Bottles Required: 51 White Labs WLP028 (Edinburgh Scottish Ale)
Going with a more “American” version with a few late addition hops.  Flavor is nice; roast and a tiny chocolate undertone.  Peat comes out in the aftertaste which mixes with a mild bitterness.Primary Fermentation Temp. (F): 60 2000 mL starter; ferment, crash cool and decant

 Not yet fully carbonated, but nice. Secondary Fermentation Temp (F): 70
Ferment at 60F for 3 to 4 weeks  I suppose I won't use peat malt next time; let the yeast contribute smoke instead.
Condition in secondary (keg) at 70F for 2 to 3 weeks FWH IBU Factor (%): 10% Single Infusion, 150F, 75 min; Batch Sparge

Strike Temperature Factor (F): 5
3 Fermentation Schedule:

11/13: wow!  Nice and dry already, great chocolate aroma and flavor and a hint of peat/smoke! Mash Time (min): 75 Primary Fermentation: 29 days @60F
12/4: roast is there with a slight hint of smoke; a bit malty; dry. Secondary Fermentation: 21 days @70F
12/8: Interesting aroma that seems to be a mix of peat malt with roasted barley and chocolate malt. 11.4
 It feels sweet initially in the aroma with this combination. Specific Gravity (SG): 1.044

The Ballbreaker (Scottish Dry Stout)

Brewhouse:

Into Fermenter:
Vials (White Labs/Wyeast):

Estimated First Runnings (gal): Starter Volume (mL):
Desired Sparge Temperature (F):
Sparge Water (gal):

Mash Ratio (qts/lb): Sparge Water Temperature (F):
Peated malt Mash/Lauter Deadspace (gal): Estimated Preboil Volume (gal):

Trub Loss (gal):

First Runnings (gal):
SG of First Runnings:

Second Runnings (gal):
SG of Second Runnings:

Estimated Preboil SG:
Preboil Volume (gal):
SG of Preboil Volume:

Diacetyl Rest

Target SG for Diacetyl Rest:

 Interesting because this has less peat than scunner and yet it is much stronger!

Boil about 4 qt of first runnings and reduce to 1 qt; add with 5 mins left in boil.
Mash/Sparge Schedule:

Strike: 6.15 gal (~2.5 mash ratio); sparge: 4.9 gal.
10/15: pulled 2 qts first runnings and boiled to 0.5 qts; added at 5 mins left in boil. Sparge Temperature Factor (F):

Specific Gravity (Brix):

H3
Add new beer styles in the Styles sheet.

K3
Number of bottles currently in inventory.

M3
Add new yeast strains in the Yeast sheet.

B4
The code at the top of the bottle that distinguishes this extravagant brew!

E4
Estimated calories per pint.

B5
Calculated using the brewhouse efficiency.

B6
Calculated using the average attenuation of the yeast strain selected.

N6
Yeast attenuation based on OG and FG.

B7
Calculated using the estimated OG and specified batch size.

E7
Calculated using the actual OG and actual volume collected in the primary fermenter.

B8
Calculated using the batch size.

E8
Calculated using the actual volume collected.

K8
The best you can get with your equipment.

E9
Amount collected in the primary fermenter.

K9
Efficiency based on the specified batch size.

E10
Amount racked to the secondary fermenter.

K10
Actual efficiency of preboil volume.

E11
Amount racked to bottling bucket.

K11
Actual efficiency of the amount collected in the fermenter (plus any extra leftover in the kettle minus the trub losses).

O11
Required number of yeast cells (in billions) for healthy fermentation.

O12
Vials of liquid yeast required without a starter.  Each vial contains about 100 billion cells.  An 85% viability is assumed.

A13
Add new grain types in the Grains sheet.

O13
Required amount of dry yeast for healthy fermentation.

I14
Desired volume in the primary fermenter.

K14
Estimated volume to be collected in first runnings.

O14
The starter volume if making one.

K15
Desired temperature of the grist during sparge (and mash-out).

O15
Make a starter with an OG of about 1.030 to 1.040.  That's about 3.5 oz. (by weight) of DME per liter of final volume.

K16
Amount of water required during the sparge (batch).

O16
Vials of liquid yeast required with a starter of the specified volume.  An 85% viability is assumed.

I17
Ratio of mash water to grain in quarts per pound.

K17
Temperature of the sparge water needed to reach the desired sparge temperature.  I add a few degrees for heat loss to the mash tun.

I18
Volume left in mash/lauter tun that cannot be collected.

K18
Preboil volume needed to reach the desired batch size.

I19
How much water you'll need on brew day.

I20
Target mash temperature.

K20
Rate of evaporation in gallons per hour.

I21
Required amount of mash water for needed for the specified mash ratio.

I22
Temperature of the strike water needed to reach the desired mash temperature.  I add a few degrees for preheating the mash tun; plus, it's easier to cool things down.

K22
Amount of wort lost to trub in the bottom of the kettle, counterflow chiller, etc.

I23
Estimated amount of water absorbed by the grain during the mash.

K23
Any amount of wort left in the kettle that cannot be counted as trub loss (just extra wort you didn't need/use).

I24
Actual temperature of the grist after the mash.

A25
Add new hop types in the Hops sheet.

I25
Required amount of water for the mash-out.

B26
Overwrite with actual values if necessary.

D26
Enter “dry” if using as dry hop or “fwh” if using as first wort hop.

E26
Estimated bitterness produced by the hops.

I28
Potential OG given a perfect system with perfect sugar extraction.

K28
Volume collected in first runnings.

I29
SG of volume collected in the fermenter.

K29
SG of first runnings.

I31
SG corrected using a 59F normalization.

K31
SG corrected using a 59F normalization.

I32
SG of volume racked to the secondary fermenter.

K32
Volume collected in second runnings.

K33
SG of second runnings.

I34
SG corrected using a 59F normalization.

I35
SG of volume kegged or bottled.

K35
SG corrected using a 59F normalization.

K36
Calculated from the first and second collections.

I37
SG corrected using a 59F normalization.

K37
Calculated from actual collections.

I38
With perfect efficiency and fermentation to estimated FG.

K38
SG of preboil volume.  Make sure to mix collections well.

I39
ABV based on actual OG and FG.

I40
The ratio of IBUs to OG.

K40
SG corrected using a 59F normalization.

I43
Percentage of primary fermentation to be completed prior to performing a diacetyl rest.

K43
Average volumes of CO2 for the style.

I44
SG of beer when specified percentage of primary fermentation is complete.  This helps determine when to perform the diacetyl rest for lagers.

K44
Temperature of beer at bottling of kegging time.

K45
Required amount of priming sugar to reach the desired volumes of CO2.

K46
Required amount of DME to reach the desired volumes of CO2.

I47
The amount of CO2 released during fermentation.  Divide by 293 for a comparison to the number of miles driven by a car that gets 30 mi/gal.

K47
Required amount of CO2 to reach the desired volumes of CO2.

O50
Estimated number of 12 oz. bottles required at bottling time.

O54
Percent IBU increase for FWH.  Calculated using the boil time.

O55
Degrees to add to strike water temperature for transfer to and preheating of mash tun.

O56
Degrees to add to sparge water temperature for transfer to lauter tun.
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