
by Wuilmer Venegas

BEER RECIPES
PROCESS



BEER RECIPE SOURCES

BEER RECIPE SOFTWARE

BREWING- GENERAL PROCESS

BREWING IN SMALL SPACES

Agenda
Topics Covered



Beer Recipes
Sources 



Sources-Guidelines

2021 BJCP Guidelines

Overall Impression

Aroma

Sabor

Characteristic Ing.

Style Comparison



Sources-Books
Designing Great Beers By
Ray Daniels

Classis Beer Styles Series
By Eric Warner

Modern Lager Beer by Jack
Hendler



Sources-Recipes

AHA- Recipes

Gta Brews Club
Recipes

Chat GPT

Software Recipes

https://www.gtabrews.ca/club-recipe-database/


Beer Recipe
Softwares



Softwares

Beer Smith

BrewFather

Brewers Friends



Softwares-Advantages

Accurate Recipe
Formulation

Equipment Profile

Brewing tools

Recipe Sharing

Record Keeping



Software-Ingredients

Malts

Hops

Yeast

Water

Misc



Brewing General
Process



CLEANNING
Hot Side

CLEANNING
Keg Side

CLEANNING
Cold Side

Cleanning



RO WATER

SALTS:

CALCIUM CHLORIDE
CALCIUM SULFATE
EPSOM SALTS
SALT

PH:

MASH: 5.2-5.4
SPARGE WATER: SAMES AS MASH
PREBOIL: 5.2
AFTER BOIL:5.2-5.0



Brewzilla
Equipment

RECIRCULATION MOST OF THE MASH
PROCESS FOR BETTER EFFICIENCY

SMALL MASH TUN FOR  HIGH AVB BEERS

RECIRCULATION DURING SPARGE TO
MEASURE OG

COLD DOWN IN 30 MINUTES-REST USING
CHILLER

ADDITIONAL KETTLE FOR DECOCTION



Starter all Liquid
Yeast

1 g/l -2 Package
Dry yeast

 Take notes of all
process



 Temperature
Control

Diacetyl Test
Before Cold Crash

Beer is ready
when is ready



Brewing in Small
Spaces









Thank you!


