Single Hop Project  Liquid Poets 2013
Recipe Form.

Name of Hop_________________________        Brewer__________________________

Date Brewed_____________              Gallons brewed____________

All-Grain    or    Extract      (Circle or underline))

Fermentables:

Pale Malt Lbs.______________         Brand or Type:__________________________

Crystal Malt  Lbs.___________
Lovibind_______________

Crystal Malt  Lbs.___________
Lovibind_______________

Acidulated malt Oz._________

Mash Temp________


Minutes mashed_________________
Length of Boil______________

Hops:

90 mins: Hop Name:_____________ Alpha:___________ Amount;_________

30 Mins
Amount___________

0 or 1 min
Amount___________

Dry Hopped ---Date______________Amount______________________

Yeast:   Liquid  or   Dry   (Circle or underline)      Brand
 Starter?

Yeast Nutrient?

Finings? What?_________________  how Much?_________

Fermentation Temp____________________   How Long?__________________

Carbonation:    Bottle Conditioned    or     Force Carb      (Circle or underline)

Kegged or Bottled Date_______________________

