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Street Address Street Address -
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State Zip. _ State Zip. -

Phone Number.

Email Address
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Name of Beer
Category Entered

Subcategory Entered_____

Homebrew Club,
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Homebrew Club.
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Category Entered

Subcategory Entered

Hormebrew Club.

ATTACH ONE FORM TO EACH BOTTLE
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Brewer(s) Information

Name(s) Street Address
City State 2IP/Postal Code
Phone (h) (__) Phone (w) (___) Email Address

Club Name (if appropriate)

Entry Information

Name of Brew Category (No.)

Subcategory (AF)

Category /Subeategory (print full names)

For Mead ond Cider For Mead
s Oory O vydrome! flight mead)
Oretttars ~ Osemiswest  Dstandord Mead

Osporking  Clsweer

Ingredients and Procedures

[Osack {strong mead)

Number of U.5. gellons brewed for this recipe

Speciol Ingredients/Classic Style
"

o ctgerie 0, 18, 17,2, 20 210,720, 35C. 44, 245 7€ 78801

FERMENTABLES AL, WAL XTRACT ADIUNTS, HONEY OR OTHER SUGARS)

WATER TREATMENT Type/Amount.

[iguid  Ooried
O [T

YEAST CULTURE

Did you use a starter?

Type.
Bond 0 woes
YEAST NUTRIENTS Type/Amount
carsonation [loreed co, Dot Conditioned
Volumes of CO; —
Type/Amount of Priming Sugar
BOILING TIME Mis__ Min mASH SCHEDULE
SPECIFIC GRAVITIES Original - R e
Terminal
FERMENTATION  Duration (doys)  Temperature (°F)
Primary
Secandary - Finings
Other Type

BREWING DATE Amount

BOTTLING DATE

Please use the back of this form for brewer’s specifics.
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