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Dry Irish Stout Brew Session Notes 
 
Brew Date:  
Day start: 0830      Day complete: 1630 
 
Recipe Notes: 
 
Starter Notes: See starter Process Records 
 
Mash Notes: 
Target: 
Tun and Grains at 70f – used 10gal mash tun- used 5.2ph 
Mash in 2.58gal @178f – hold for 60 min at 153 
Mash out 1.28gal at 210f – Hold for 10 min at 170f 
Sparge 4gal at 165f 
 
Actual: 
Mash tun start at 70f – add 2cup cold to 154f. Hold at 152f 
Start runnings at 18.4brix 
Fly sparge tun at 150f 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
First running’s at: 
 ______ ph, ______ brix ( ______ sg), ______ gal moved to boil. 
 Sparge stopped at ______ brix ( ______ ) 
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Boiling Notes: 
Boil start with 8.5 gal water. Total 7.5 gal at 7.5  brix ( ______sg) 5.6  ph. 
 
Boil was covered 80% throughout the boil. – 45f ambient temp outside 
Ended with 9.0brix, 5.39ph at 64f 
End of day 1630 
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Fermentation Notes: 
Final after chiller: 7 gal, 8.8 brix  ( 1034 sg) at 5.39 ph and 64 deg f.  
 

Date Time Notes 
2008-02-01 1630 Pitch 
2008-02-01 2100 Yeast Start – Bottle at 68f 
   
2008-02-02  Lower chamber to 67 - Hold bottle at 65 
   
2008-02-03 1800 Very slow bubble rate - Raise ambient to 67 
   
2008-02-04 1830 Still slow Bubble rate 
2008-02-04 1840 Sample at 5.6 brix – 1015 at 67f 
   
2008-02-05 2000 Holding at 67 ambient / 67 Bottle 
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Bottling Notes: 
Primer: Type: ______________________ 
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Tasting Notes: 
 

Date Notes 
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  

 
 


