
Brewer(s) Information..................................................................................................

Name(s) ____________________________________ Street Address ______________________________________

City ________________________________________ State ______________________________________________

Phone (h) (____)______________  Phone (w) (____)_______________  Email Address ________________________

Club Name (if appropriate) ________________________________________________________________________

Entry Information.........................................................................................................
Name of Brew ___________________  Category (No.) ____________________ Subcategory (A-F) ______________

Category/Subcategory (print full names) ______________________________________________________________

For Mead and Cider

❏ Still

❏ Petillant

❏ Sparkling

For Mead

❏ Hydromel (light mead)

❏ Standard Mead

❏ Sack (strong mead)

❏ Dry

❏ Semi-Sweet

❏ Sweet
...............

Special Ingredients/Classic Style 
(required for categories 6D, 16E, 17F, 20, 21, 22B, 22C, 23, 25C, 26A, 26C, 27E, 28B-D)

______________________________________________
______________________________________________
______________________________________________

Ingredients and Procedures.........................................................................................

Number of U.S. gallons 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 Conditioned

Volumes of CO2 ____________________________________

Type/Amount of Priming Sugar ________________________

BOILING TIME _____________ Hrs. ______________Min.

SPECIFIC GRAVITIES Original________________________

Terminal __________________________________________

FERMENTATION Duration (days)        Temperature (ºF)

Primary     _______________   _______________

Secondary    _______________   _______________

Other   _______________   _______________

BREWING DATE __________________________________

BOTTLING DATE ______________________________

Finings

Type __________________________________________

Amount ________________________________________

Please use the back of this form for brewer’s specifics.
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FERMENTABLES (MALT, MALT EXTRACT, ADJUNCTS, HONEY OR OTHER SUGARS)

AMOUNT (LB.)                    TYPE/BRAND                              USE (MASH/STEEP)   

HOPS
AMOUNT (OZ.)    PELLETS OR     TYPE                     %A ACID    USE (BOIL              MIN. FROM 

WHOLE?                                                     STEEP, DRY, ETC.)   END OF BOIL

MASH SCHEDULE
STEP                                       TEMPERATURE                             TIME

ENTRY/RECIPE FORM
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AHA Member?                     Yes          No				Join today at:AHA Member Number:															www.beertown.org 


	Names: 
	Address: 
	City: 
	State: 
	Area Code: 
	HomePhone: 
	WorkArea: 
	WorkPhone: 
	email: 
	Club: 
	Brewname: 
	Category Num: 
	Subcat Letter: 
	Category Fullname: 
	special 1: 
	special 3: 
	special 2: 
	still: Off
	Dry: Off
	Semi: Off
	pet: Off
	Sweet: Off
	Sparkling: Off
	hydro: Off
	standard: Off
	Sack: Off
	type: 
	Amount: 
	nutrients: 
	volumes: 
	treatment: 
	treatment2: 
	gallons: 
	priming: 
	boil hrs: 
	boil min: 
	OG: 
	FG: 
	primary days: 
	secondary days: 
	primary temp: 
	secondary temp: 
	other: 
	other temp: 
	Yeast Brand: [ ]
	culture: Liquid
	starter: Yes
	carb: Off
	brew date: 
	bottle date: 
	finings type: 
	finings amount: 
	Text29b: 
	Text29c: 
	Text29d: 
	Text29a: 
	Text31: 
	Text31a: 
	Text31b: 
	Text31c: 
	Text31d: 
	Text31e: 
	Text31f: 
	oz: 
	oza: 
	ozb: 
	ozc: 
	ozd: 
	oze: 
	ozf: 
	hop type: [ ]
	hop typea: [ ]
	hop typeb: [ ]
	hop typec: [ ]
	hop typed: [ ]
	hop typee: [ ]
	hop typef: [ ]
	hop: 
	hopa: 
	hopb: 
	hopc: 
	hopd: 
	hope: 
	hopf: 
	alpha: 
	alphaa: 
	alphab: 
	alphac: 
	alphad: 
	alphae: 
	alphaf: 
	Text32f: 
	Text32e: 
	Text32d: 
	Text32c: 
	Text32b: 
	Text32a: 
	Text32: 
	hop use: [  ]
	hop usea: [  ]
	hop useb: [  ]
	hop usec: [  ]
	hop used: [  ]
	hop usee: [  ]
	hop usef: [  ]
	boil: 
	boila: 
	boilb: 
	boilc: 
	boild: 
	boile: 
	boilf: 
	mash schedule: [  ]
	mash schedulea: [  ]
	mash scheduleb: [  ]
	mash schedulec: [  ]
	mash scheduled: [  ]
	temp: 
	tempa: 
	tempb: 
	tempc: 
	tempd: 
	time: 
	timea: 
	timeb: 
	timec: 
	timed: 
	Text29e: 
	Text29f: 
	Text29g: 
	AHAMember: Yes
	AHAMemberNumber: 


