
Brewer(s) Information

Name(s)                                                                     Street Address                                                                                       

City                                                                              Prov                                     Postal Code                                                 

Phone (h) (          )                           Phone (w) (         )                                         Email Address                                              

Club Name (if appropriate)                                                                                                                                                      

Entry Information

Name of Brew                                                                                                        Category 8A Ordinary Bitter

Ingredients and Procedures

Number of US Gal / Litres brewed for this recipe                          

WATER TREATMENT Type/Amount

                                                                                                                

                                                                                                                

                                                                                                                

YEAST CULTURE ❏ Liquid ❏ Dried                                               

Did you use a starter? ❏ Yes ❏ No

Type                                                                                                        

Brand                                                                                                      

Amount                                                                                                   

YEAST NUTRIENTS Type/Amount                                                 

CARBONATION    ❏ forced CO2        ❏ Bottle/Keg Conditioned

Volumes of CO2                     Amount of Priming Sugar                   

Type of Priming Sugar                                                                        

BOILING TIME                     Hrs                          Min

SPECIFIC GRAVITIES OG                               FG                           

FERMENTATION Duration (days) @ Temp (speicfy ºF/ºC)

Primary                                                   @                                            

Secondary                                             @                                            

Other                                                       @                                            

BREWING DATE                                                                                

PACKAGING DATE                                                                            

Type of Packaging ❏ Kegged ❏ Bottled

If chosen as a finalist, how much will you have available to donate to the final tasting event?                                     

Please use back of form for any specific instructions or explanations of your process or ingredients.

Amount (Lb/Kg) Type/Brand Use (Mash/Steep)
FERMENTABLES (MALT, MALT EXTRACT, ADJUNCTS, HONEY OR OTHER SUGARS)

MASH SCHEDULE
Step Temp Time

HOPS

Variety
Amount 
(Oz/gm) 

Pellets or 
Whole?

 %   
AA

Boil, Steep, 
Dry, Etc.

 Min from 
End of Boil

FININGS / FILTERING
Amount Type Kettle or Packaging

 


