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Ben Keene : The Homebrew Journal: From Ingredients to Glass: An Essential Record of Recipes and 
Observations  before purchasing it in order to gage whether or not it would be worth my time, and all praised The 
Homebrew Journal: From Ingredients to Glass: An Essential Record of Recipes and Observations: 

0 of 0 people found the following review helpful. Must have for the homebrewerBy Heath HardingThis is a must have 
for the homebrewer! I picked this book up before I brewed my first batch of beer and was surprised at how much 
information you could write about brewing your beer. It has designated spaces to record all your notes, recipes, and 
much much much more. I now have three brews under my belt and I can already tell you that it is very cool to see your 
notes and how you did things when you first started. There is also a place to put a picture of each beer you brew! It is 
also made with very good quality.0 of 0 people found the following review helpful. Five StarsBy Craig CGreat for 
keeping track of you home brew activities. Lots of information can be compiled in this book.0 of 0 people found the 

http://f3db.com/pub/links.php?id=0760345899


following review helpful. Five StarsBy DDFThis is a GREAT beer journal!

One of the greatest tasks of homebrewing, aside from enjoying your own handcrafted ales and lagers, is combining an 
array of complementary ingredients to create your own unique beverage. From grains to hops, adjuncts, yeast, and 
even water, there are innumerable choices out there. When you strike liquid gold with that perfect batch, you want to 
have all of the ingredients, processes, and peculiarities documented. Assuming a batch a week, this new journal 
provides handy templates for the brewer to record an entire year of brewing activities. From the name and type right 
through the bottling day, The Homebrew Journal features blank slates for every critical consideration, including 
separate grids for grains, hops, adjuncts, yeast, and costs--as well as fields and checkboxes for IBUs, original and final 
gravity, ABV, water type, and amount; boil temps and durations; measuring instruments and other gear used; pitching 
temperature; fermentation stages, temperatures, and length; and bottling day processes. In addition, the notebook 
offers generous space for the brewer to record other significant notes, and appendixes provide handy calculations for 
things like ABV, attenuation, and alpha acid units as well as explanations of tasting descriptors. With its lay-flat 
binding and laminated boards, The Homebrew Journal is sure to hold up for an entire year of sessions on kitchen 
counters, workbenches, and picnic tables. Whether extract, partial-mash, or all-grain brewing is your passion, this is 
the most functional and user-friendly journal you'll find.
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