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Style: Brewer:

Brew Date:

Qty Design Actual Min Max Design 58.4 qt 53.3 °F Actual qt °F

lb 72.0% 87.1%

11.00 57.9% 67.2% #VALUE! Mash

7.00 36.8% 1.037 1.039 1.028 1.040 37 42 Temp Time Actual

1.00 5.3% 1.007 1.008 0.998 1.008 12 12 °F min qt °F qt °F °F Design Actual

44.0 9 9 1 133 15 28.3 144 28.3 141.0 5.4

40.0 43.0 16 25 2 147 30 145.0

82.0% 80.5% 25 25 3 160 15

11 10 8 12 102 4 170 10

3.9% 4.2% 2.8% 4.2% 0.64 0.98 5

3.0 2 2 3

0.30 0.25

166 Mash Sparge qt °F qt °F qt °F

0.0 0.0 31.4 170.0 31.1 170.0 31.1 170.0

1.0 0.0 - -

0.0 0.0 - -

Pellet 4.4 4.4 0.0 0.0 - -

Pellet 4.4 4.4 0.0 0.0 50.5 170.0 48.8 170.0 48.8 170.0

0.0 0.0 0.40 qt/lb 0.47 qt/lb

8 mL 1.035 1.042 71.5 °F 1.043

8.7 ° Brix ° Brix

87.1%

54-64 °F

51.3 qt 56.0 qt

60 min 60 min

2.5 49.3 qt 51.5 qt

38.0 °F 4.0 qt/hr 4.5 qt/hr

11.2 PSI 45.6 qt qt 0.0 qt

75 °F °F 75 °F

1.037 1.039 64.9 °F 1.039

9.2 ° Brix

qt °F qt °F

44.0 75.0

1.007 1.007 67.3 °F 1.008

1.7 ° Brix ° Brix

40.0 qt 43.0 qt

Blichmann BrewEasy Surface, 10 gal, 75% Power

NOTES:

• Pressure ferment ~3 weeks under 12 psi pressure at optimal yeast temperature (~59 deg F). 

• Cold crash at 38 deg F for 2 days.

• Rack to keg(s) through 1 micron beer filter.

• Chill & carbonate for 1 week. Pour off any sediment.

• 

• Brew Day note: Added 8 qt water to correct pre-boil SG. Seems rice absorbs way more water than barley.
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BJCP Guide

Chicago (Lake Michigan)

Chiller:

Grain Bill, Adjuncts, & Sugars

Brew System:
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(mg/L)

Water Information

1A. American Light Lager

Pale Malt: Brewers Malt, 2-row (Briess)
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Whirlfloc tablets

Dry yeast (See yeast info for strain) for 1st fermenter
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Flaked Brown Rice (Briess)
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Fermentation & Clarification

Refractometer

WhenOther Ingredients/Additions

Strike Water (Preheated Tun)

Design Actual

Schedule

Total Water Required

Design

Hydrometer

Refractometer

Mash pH

Mash Schedule & Water Infusions

10

Calories per US Pint:

BU:GU Ratio:

Recipe Outputs

Ferm Vol:

Batch Vol:

Extract Eff.:

F.G.:
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Download the latest version from

https://beernbbqbylarry.com/downloads/
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