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Intro duction

Okay, so if yopurchased andlownloaded this app you must love home
brewing! We do t@m! And we hopethisiPhone app helps you to
become the master brewer you have always wanted to be.

Homebrewing is not difficult, but it doegquire attention to details,
and meticulous notes! That is wheilgrewMasterwill become your
best friend! It will replaceyour recipe binder, brewing calendar and
notepad, all in one!

Unlike other programs that simply let you manage a beer recipe,
iBrewMaster lets you create a batch of beer from that recipe and track
it's progress every step of the way!

Citra Pale Ale Bt ARV 524 %>
Style:Amr-.Trlcan Pale Ale Est. IBU'S 34.07 >
Type: Partial Mash Calories: 169

Rating: Efficiency: 45 %
IBU's: 29.99 Boil Size:  1.06 Gal
Color:| 6.8 SRM Batch Size:  0.88 Gal Act. 0G 1.055 7
Preboil 0G: 1.043 Boil Time: 60 minutes
Act. FG 1.014 >
Estimated Actual
Brew Date: . 11/06/2010 Act. ABV 537 % »
Orig. Gravity: 1.052 1.054
Fin. Gravity: 1.012 -
ABV: 5.24% Boil Size 2.00 Gal »
Serve Date:  11/23/2010
=— —— Batch Size 1.50 Gal >
Prima 8 days @ 66.0°F _— ‘
ry Pt 1!:?0'63‘2010 » Efficiency 70 % »
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iBrewMasterkeeps track of all of your ongoing batches of beer and
provides a quick reference to all your scheduled action items. As you
complete each step of the brewing proce&siewMasteradjusts the
schedule and only shows the outstanding items.

So,wheredowestarP SGQa G 1S | €221 Fd (K
the navigation which is consistent throughout the program

The coreareas of the program are accessed from the bottom toolbar,
and include the following.
1 Scheduleg all current batch activity in a clean organized format
1 Recipeg; a list of your recipes, with a quick view of any selected
recipe
1 Batchesc a list of your brewng batches, with a quick view of
each batch status
1 Purchase; direct links to the various recipe packs, which you
can purchase to helgetyou started

¢l L) dahw9 X¢ (2 asSS AdGSvyvya

1 Suppliersg an area for future use by home brew shops, to
advertise specials and new brewing tools

1 Share Recipes create an account to shatgpload and

download new recipes

Setupg tons of options to configure and customiirewMaster

Social Networking; share your brewing fun onwitter or

Facebook

1 Videosc same bonus brewing videos for more fun!

= =
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Navigation

Recipes

iBrewMaster Personal
Recipe _— T
List Kolsch M 472%;
. Kolsch Adesesede o
Swipeup Kolsch Kl 4.32 % E
olsch Klone 32% |
or down Belgian Pale Ale A e :
to scroll -< Krudge 511% §
American Stout Purdrdrdr o
— T
La Fin Du Pistoles [[f 6.81%
Irish Red Ale Evesrsrsr o
Z

\ L anar A N3 S

Color | Name Style Type

Recipes

ABV%

Rating

Main Program Toolbar

[ ATET = 10:42 PM

3 o)

Recipes

Recipe View

[ NB:
La Fin Du Pistoles
Style: rish Red Ale 0G: 1.078
Type: Extract FG: 1.020 &)
Rating: v oy Jr ABV: 7.60%
Calories: 255 BU's: 29.62 (T)
Efficiency: 70 % Boil Size: 5.57 Gal
Color: Batch Size:  5.00 Gal
._Preboil 0G: 1.070 Boil Time: 60 minutes )
Primary 14 days @ 72.5°F »
Secondary 21 days @ 72.0°F »
Bottle/Keg 14 days @ 74.0°F »
Grains & Adjuncts
0.50 Ibs Special B Malt - 60 mins  4.48 % »
0.25 Ibs Cara-Pils/Dextrine - 60 mins ~ 2.24 % »
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In the Recipe or Batch view, there are fospecial icons as shown
below.

1 Tap theemailicon to send your recipe or batch to a friend or to
yourself br archiving purposes.

9 Tap theprint icon, to print to yourAirPrintdevice (more later!)

1 Tap theNB:icon to go directly to the Northern Brewer website
to buy the recipe kit.

9 Tap thescalesicon to scale the batch up or down.

9 Tap thecopyicon to create aluplicate of a recipe, preserving

the original for future use.

As you tap fields to edit data you will see pop up editing tools with data
pickers and text entry fields.

Editing Tools

GrainView | Grain SG

Grain SG 1.036

Grain Color
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For the other fields, Type, SG, Origin and Color, tap and a pitiesi
will appear, and you can select an option for each, and tap Save when
finished.

[@ Edit Hop ﬁ]

Fuggles

Amount: 0.63 ozs
|First W Dry | 60 minutes
Type: Aroma
Form: Pellet

Alpha: 4.50 %

Beta: 2.00 %
Origin: UK
Use: Boil

For the sample Hop editing pop up, you have several more options,
along with the added selector fdtirst/ Boil/Dry selection andield for
selecting how many minutés boil, or days to dry hop.

You can adjust each hop or grain as needed, per recipe, without
adjusting your defaults. $@or exampleif this one batch of grain is
slightly different, you can add your default and change the values for
this one recipe!
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All of the program controls are similar, so once you get the feel for the
app, you should find it easy and fun to use.

Nowwhat?! & YdzOK a4 ¢6SQR fA1S (2 atl e
probably best that we obtain a full understanding of all of theupet
2LI0A2y & 0ST2NB #VSurdg $di todpem ardefitigeLILIR ¢
evening reviewing all the setup and configuration options, and prepare
the app to best fit your brewing style, equipment, and procesSdsat

way you can hit the ground brewing!

We abo recommend that you print this guide and have it handy while
you walk through the setup options on youhibhe. Thiswill save you
valuable time switching back and forth between a PDF reader and the
iBrewMasterapp.

So grab a cold homebrefar two!), a printed copy of thishelp
document, and your ifone, and find a quiet place to do some
GNBaSI NOKEH
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Setup

iBrewMasterwas written for all types of brewers, from the novice

extract brewer who would like teely onthe built in,auto calculations,

to the expert allgrain brewer who prefers tase their own calculations

and formulas.As such, it is imperative that the brewer hawvgood
understanding of these features and functions so that the program
performs aghey intend it to. Spending a few minutesehe, setting up
iBrewMaster, will save yo@ I f dz- 6t S o NBgAYy3I (GAYS
g2NRa&X 5hbQ¢ {¢!we¢ .w92LbD ,9¢H

LaunchiBrewMasterl Yy R | L$etpficoiikti® bdttom right

hand corner othe screen. This brings up all of the setup options, where
you can add, edit, and deletgains, hops, yeasts, define recipe styles
and types, and establish your progratafaults.

[ SGQa NBYASe (KSaAS 2yS o0& 2ySo
iBrewMaster Help
TheiBrewMasterHelp menu

Fermentation Steps > | simply brings up a quick start
3dzA RS G2 UGKaS LINR 3|

iBrewMaster Help >

Grains & Adjuncts > . .

arain T N standardiPhoneuser interface, so
S e simply slide pagesp and dowrto

Grain Origins > view them.

Fermentation Steps

The Fermentation Steps section allows you to create a list of commonly
usedfermentation steps. The common ones have already been
established, however,ou can edit those to meet your needs or add

your own. The fermentation steps creatbdre will appear in the list

when you wish to add one to a recipe or batch.
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Grains & Adjuncts

iBrewMastercomes loaded with over
3500f the most popular grains and

adjuncts from around thevorld. Each
grain has a grain type, gravity and
origin, all of which are editaél

Taponi KS G DN} Aya |
menu item to bring up the list of
grains and simply use yofingerto

|Lingiid Malt Exirac = < v US
y,'1\1|‘:,néber fi:ilaFé dZ}/ od ?.'Clgﬁ
UK

Acid Malt
Grain

Amber Dry Extract
Dry Malt Extract

Amber Liguid Extract 1.036

Grain

1.036
Belgium

Aromatic Malt
Grain

slide up and down the list.

Or tap a smalkitter on the right, to
quickly jump to that section. Example
i LI a/ ¢ G2 edzyLld
and Cara malts.

bSg

1.000
us

1.032
[ | \dReA’

Barley Hulls
Adjunct

Barley, Flaked
BGrain
Bhrdy. Raw K S

HE<cHEEOTPOZErAe—INDTMMOOmE

c
w
-

L ET Type Gravity Origin

for quicker searching.

There are four buttons at the bottom

of the pageto sort the list. Simply tap
one of these buttons to sort your list

in ascending order, and tap it again tp

sort indescending order.

AlthoughiBrewMasterhas a very
comprehensive database of grains,
you can add your own grains and

adjuncts, or evemlelete existing

ones. However, weR 2 Y Q (i
recommend deleting grains, as you
YSOSNI | Y2 08negdktSy ¢

@ Acid Malt 1.027
Grain Germagy
o) Amber Dry Extract 1.044
Dry Malt Extract l}J(S
) Amber Liquid Extract 1.036
Liquid Malt Extract q,gs
Amber Malt 0
0 (et
=) Aromatic Malt 1.0:{5
rain elgium
G Bel
B v
@ Barley Hulls 1.040
Adjunct WS

Gravity
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To edit arexisting grain, simply tap iffo add or delete a graitiap on
the Editbutton in the upper right hand cornefTo delete a grainjou
01 L) G6KS -WNBIRY BeledIOEIS a

Note: The program will not allow you to delete a grain that is currently
0SAy3 dzASR AY | NBOALISIT 2GKSNBA &S
permanently deleting it.

Toadda new graintapon tK SAddiNew Graig A L &N& A Y LI2 N
realize that thignenu option will always be the first item in the list.

Therefore, if you happen to hit thedito dzi G 2y 6 KSy @& 2 dzQN
R2gy G(GKS fAAGT &2dQf f séectéhB oplich. a ON

When you tapn anexisting grainpr Add New Grainit will bring up

the individual GraitView, where you can enter theaxhe, Secific

gravity, @lor (inlovibond units) and select ther@n Type andGrain

Origin from a preestablished list6 2 SQf f &dK2 g e&Rdz K2 g
these lists next!)Simply tap on thgrain name field, and use the

standard keyboard to enter the name.

Continue to tapn each of the next
fields, where new screens will be
displayed to allow you to selettiose Pale Malt (2 Row) US

values from pickers and lookup tables

hyOS 82dQ0S SYyaSNBR Htt 27F,(KS Rl
tap on the Savebutton to save the

grain. ¢ K I (G Dhe grainiidhow SG 1.036 >
ready to be used iany of your Origin US >
recipes!

Color 20L?>?

Keep in mind thatBrewMasternow allows you to edit th&rain Type,
SG, Origin and Color on a pecipe / per batctbasis. However, if you
always use the same grain suppligoy may adjust the defaults values
here.
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Grain Types

{StSOGAY3 GKS GDNIAY ¢&LISaléwyauldiA 2
to add, edit and delete the grain types for eagfain. By default, the
following grain types are available:

1 Adjunct
1 Dry Malt Extract
1 Grain
9 Lquid Malt Extract
1 Sugar
Grain Origins

{ St SOGAY Drigng S 24 N2y FTNRY (KS aSio
to add, edit anddelete the grain origins for eachajn. By default, the
following grainoriginsare available:

Belgian

Belgium

Canada

Germany

UK

us

=A =4 =4 =4 -8 =9

To editanexisting grairtype or origin simply tap it. To add a new grain
type or origin tap on theEdit button.

To delete a grain typer origin clik on thed-dbutton, and tapDelete
This logic flowshroughout the program, whenever adding, editing, or
deletinglistA 0 SY & > & Bother @peatidgo@selves from here on
out. After all, we want to start brewingjght?!!
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Hops
The next setion is where you

L " manage all of your hops.

Hop Types > iBrewMastercomes withover 70 of
Hop Forms > | the most popular bittering, flavor,
Hop Uses > and aroma hops from around the
Hop Origins > | world.

Each hop has a hop type, alpha acid content, beta acid content, form,
use andorigin, all of which areditable.

Note: iBrewMasterallows you to edit each d¢ifiese values directly on
individual recipes and batches.

¢ L) 2y GKS & Itablidy ap the BsyoflhogsAg&inyyou
can sort througtthe list by tapping on one of the sort buttons at the
bottom of the screen.You can sort by Name, Type, Alpha and Origin.

LES B3 E3 3

Follow the same logic fenaintaining your hops as we did for the
grains.

Hop Types A
: Admiral 1475% B

By defa.ult, the following hop types |giering K ©
are available: Ahtanum 600% -
ﬂ Aroma Aroma Us g

. . Amarillo Gold 8.50 % T

1 Aroma/Bittering Aroma us
itteri Aquila 6.50% L

i Bittering Arc|0ma 5

1 Flavor B o

.

Banner 1000% o

HOp EFoms Bittering us 2
. i . Oy T

By default, the following hop types | Sramiing Cross 00K
are available: Brewers Gold 8.00% Y
Bittering UK v

Leaf

ﬂ Bullion 800%
1 Pellet ——— — —

W E Type Alpha Origin
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Hop Uses
By default, the following hop uses are available:

1 Boil
1 Dry Hop
Hop Origins
By default, the following hop origins are available:
9 Australia
1 Canada
1 Czech Republic
1 France
1 Germany
1 New Zealand
1 Poland
1 Slovenia
T UK
1 US
Yeasts
S S90Sy AT @82d2Q@S |t NB
K2YS ONbkgaz LQY adzN
Yeast Types ”  out by now howto maintain and
Yeast Forms > | manage your yeastsWith over125
Yeast Labs > RATFTFTSNByYyG &Sl aanasz @
Yeast Flocculations > | assortment to choose from, but feel

freeto add your own as needed.
Each yeadhas a yeast type, form, lab, and flocculation associatital
it, all ofwhich are editable, of course.

These valuesan also be edited for individual recipes and batchEsp

2y GKS a,Slailaé¢ Ydligtdyeasts Snd soit hemdo NR Y
as you like.Once again, we udbe same logic as managing grains and

K2 LJA X a 8traightiothvard I6y owe
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Yeast Types
By default, the followingeasttypes
are available:

= =4 =4 =4 -4 A

Ale

Belgian
Champagne
Lager

Wheat
Wine/Mead/Cider

Yeast Forms
By default, the followingeastforms

" Setup easts Edit
Lo A
Abbey Ale Liquid 2
Belgian White Labs 0530
Abbey IV Ale Liquid ;
Belgian White Labs 0540 &
- L H
American Ale Liquid |
Ale Wyeast Labs 1056  J
K

American Ale Blend Liquid L
Ale White Labs 0060 !
American Ale Il Liguid g
Ale Wyeast Labs 1272
American Hefeweizen Ale Liquid 2
Wheat White Labs 0320 1
u

American Lager Liquid v
Lager Wyeast Labs 2035 \x'-‘
American Lager Liquid
Lager White Labs 0840

Y
Zz

Name Form (E:1.]

Type

are available:
" Dry
1 Liquid
Yeast Labs
By default, the following yeasibsare available:
1 Danstar
1 White Labs
1 Woyeast Labs
1 Fermentis
L SHaG ct200dA FGA2Y Q&
By default, the followingeast flocculationare available:
1 High
T Low
1 LowMedium
1 Medium
1 MediumHigh
1 Very High

Copyright © 2011 iBrewMaster.com. All rights reserved.

Page 15




Additions

Additions
Addition Types

Mash Steps

Recipe Styles
Recipe Types

Defaults

>

>

iBrewMasteris preloaded with 50
different types of additions including
a variety ofFinings, Flavors, Fruits,
Herbs, Spices and Water Agen¥ou
can also add your own\ife missed
something!

When you make an Additiogpu canspecify if these additions need to
be added to the Boil, Bottle, Mash, Primany,Secondary and specify
anywhere from 89 minutes, hours, days or weeks.

Addition Types

By default, the following adtion

types are available:
Fining
Flavor

Fruit

Herb

Other

Spice

Water Agent

=A =4 =4 =8 -8 -8 -9

To sort theAdditions list by

Nameor Type, tap the buttons

on the bottom of the list.

Allspice

Spice

Amylase Enzyme
Other

Anise, Star

Spice

Apricot Extract
Flavor

Apricots
Fruit

Ascorbic Acid
Other

Baking Soda
Water Agent

NS VWIDPOZErXc=—I0TMmMOODE

Bananas
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Mash Steps

iBrewMasteruses Mash Steps to record;

your primary brewing process. There
are 4 types of Mash Steps that can be
used, depending on the recipe and
process used3 of these, now have the
option to "auto calculate" the desired
volumes or temperaturesWe have
included many of the commomash
stepsfor light, medium, and full bddd
mashing techniqueskFeel free to edit
any of the exdting ones, oladd your
own. iBrewMastersupports Mash
Steps forinfusion, Decoction

45 min@158.0°F
Add 1.25 gtlb water @ 170.0°F

10 min@168.0°F
Add 0.50 gt/lb water @ 196.0°F

30 min@158.0°F
Add 1.25 gtlb water & heat to 158.0°F over 15 mins

Full Body Infusion In

Full Body Infusion Out

Full Body Temperature

Light Bady Infusion In 75 min@150.0°F
Add 1.25 qtlb water @ 162.0°F

Light Body Infusion Out 10 min@168.0°F
Add 0.75 qtlb water @ 200.0°F

Light Body Temperature 75 min@150.0°F
Add 1.25 gilb water & heat to 150.0°F over 15 mins

Medium Body Infusion In 60 min@154.0°F
Add 1.25 qtlb water @ 166.0°F

Medium Body Infusion Out 10 min@168.0°F
Add 0.65 gt/lb water @ 196.0°F

Medium Body Temperature 45 min@154.0°F

Temperatureand Spargetypes, based
on straight volumes or ratios, anmgbw

e

to v2.75X dauto calculated Mash Step based on a specifidash

Profile (see next section).

For all grain, you withost likelyuse all of

the following mash methods.

Infusion- is the most common
mash stepwhere yousimplyadd

Edit Mash Steps ﬁ

hot water to reach a desireshash
ratio and mashemperature. For

all grain, it is critical to hit a desiredj

temperature to properly convert
your grain starches to fermentable
sugars. Once the mash conversior
is reached, you can also do a
mashout infusion, which is basically
adding hot water to reach 170F in
the mash. This helps tstopthe
enzyme activity and rinse out the
converted sugars.

Mash In - Light Body

EE=C Auto Cale. |

WDecoclioanemperalurel Sparge ‘

| Volume Ratio

Water / Grain: qt/lb
Water Temp: | 160.0| °F

Target Mash Temp: | 150.0( °F

Step Time: Min(s)

Copyright © 2011 iBrewMaster.com. All rights reserved.
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For the Infusion mash step, you must first selecteformor

Autocalc Freeform is the standard method, where you can simply
enter a volume or grain ratio to record your stastep. Autocalc is
the new method fov2.75which uses the selectedash Profileto
calculate your mash step specifics.

Freeform- Infusion

For theFreeforminfusion you have the option dfolumeor Ratia
You can enter a water to grain ratio, or singnter a volume of
water to add.

Autocalc- Infusion
When you selecfutocalc you — :

. . - Edit Mash Steps
have an additional choice of - : B @
Initial or Step For your first (or § 1., 1 - Light Body
a single) infusion you would
selectlnitial, then select Freetorm ORe 0
Volumeor Ratioand enter your — .
data. Notice he Water Temp G oecocion Tempersus| spare |
field is grey and has the word

dCalé Ay AGo 2Ky &gtz kel

1

Step

Save the dlal_og closes and the ot o e
temperature is calculated for
you, based on youvlash Water Temp: *F

Profile selected for this recipe.
P Target Mash Temp: °F

Step Time: Min(s)

You can do a single Infusion or a stepped Infusion. Yguch@ose

to do a single Infusion at one temperature, or several Infusions to
reach different temperatures. Some recipe styles benefit from a
protein rest at around 122F and then use a second Infusion to reach
the scarification temperature.
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If you are @ing a stepped mash, and you enter a second Infusion
mash step, you would seleéutocalg then tapStepand enter your
water temp that you will be adding (usually 21QZ12F or boiling)
and your desired target mash temp. When you 8gve the dialog
closes and the volume of your infusion water is also calculated for
you.

NoteY @2 dzNJ FANR G hiyaEdzdiRad IS YdERG 1 d §
Ay Tdza A2y astepfdzii@ LBE® | h¥ OS Sy (i SNBR
astepinfusion before thdnitial infusion.

Decoction- is where you pull some of the mash out, and raise itto a
conversion temperature, or boil it to create color and caramelization
and add it back into the main mash to raise the temperature of the
entire mash.You may choose timvestigated futher if you do not
already have a grasp on this topic.

Freeform- Decoction [
For theFreeformDecoction you G2 Edit Mash Steps

have the option of selecting a
Volumeor Percent You can
enter a percentage of your
mash, or simply enter a volume
of mash to pull for the ‘

Decoction to beta rest

Auto Caic.

Infusion

tior Temperaturel Sparge |

decocton.
W Mash to Decot: | 20.00| %
Mash to Decot: quarts
Heat To: | 190.0| °F
Heat To: °F:

Target Mash Temp: | 152.0| °F

Step Time: Min(s)

Target Mash Temp: | 152.0 °F

Step Time: Min(s)
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Autocalc- Decoction

When you selecfutocalc you have several choices. You can select
Volumeand let it calculate the needed volume of mash to pull. Or
you can selecTemperatureand let it calculate the temp needed
based on the sizefdhe mash pulled as a volume or percentage.
When you tafSave the dialog closes and the temperature is
calculated for you, based on yoltash Profileselected for this

recipe.

Mash to Decot: quarts Mash to Decot: %
Heat To: eE Heat To: =

Target Mash Temp: | 152.0| °F Target Mash Temp: | 152.0| °F

Step Time: Min(s) Step Time: Min(s)

Temperature- is where you add .
heatdirect heatto go from one 20 Edit vash steps (2

temperature to another.

Mash Out - (Temp)

For a direct heat system or a
pump recirculation mash

system, you can enter a rise
time and a step time and the Target Mash Temp: oF
desired target mash

temperature. siap Tino: Miry(s}.
Rise Time: Min(s)

L Infusion lDecocliun ‘emperature JTET Y ‘
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Sparge- is when you add hot
water, to rinse the grains. This is GliLiash Steps @
usually doneslowly to prevent Scare
packing the grain bed too tight. It
also helps to rinse out the sugars, il Auto Cale. |
which can be thick and move [ ntusion | pecoction | temperaure [l
slowly through the grain bed. e IR
atio J

Freeform¢ Sparge Wettar 10 Bdd: s
When_ you use ﬁreeformSparge Waler Temp: o
you simple enter the desired
Volumeor Ratioof water tograin. spaige ine: bk}

Water / Grain: qt/lb

Water Temp: 2

Sparge Time: Min(s)
Autocalcg Sparge X3 Eedit Mash steps (B
When you selecfutocalg you
enter the water temp and the Sparge
length of the sparge, and tepave
to close the dialog, and let the ‘ ‘ '
program calculate the volume of | | musion | Pecoction Teme -

water needed.

Water to add: quarts
Water Temp: | 180.0 °F
Sparge Time: Min(s)
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Using Autocalc

All of theAutocalcformulas are based on the initiklash Profile

factors, as well as where they appear in the brewing process.
iBrewMasterkeeps track of volumes and temperatures for you, so as
you add mash steps, the end goal is still achieved.

Note: If you rearrange massteps, some of the calculations will change.
YR a2YS8 2F GKS aidSLa OFryQi oS Y2
the process. IE2 2 dz OF y QG Lidzi | {GSL) Ay Tdza

Mashing Notes

The science of mashing is very complex andireg a good

understanding of brewing techniques. There are so many variables and
various formulas, that it is hard to make a software tool that does it all
for you. The use of mashing steps is our attempt to help you record
your specific process and égment. Recording these steps helps you

to be more consistent in your process, and make better beer.

What you will find is that after a few batches of beer, you will come to
know what your evaporation rate is, your system losses, and your
equipment spedics. You can then adapt your process to incorporate
these specifics, and record them as your defaults for future reference.

Also, f you share or download recipes from other sources, you will need
to apply yourown specifidorewing system parameters the new
recipes and make adjustments.

Lastly, @ Y Qi ¢ 2 NNE everp shelfic madkiBprgfie that
you may ever use, as you can edit any of these nstegts when you
add them to a recipe or batch withoeffecting the original.

A good referencéor mashing idttp://www.howtobrew.com where it
explains all forms of brewing in great detail.
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Mash / Equipment Profiles

iBrewMasternow utilizesMash Profiles which will allow you to use
built in calculators to estimate the various mash steps forwaile you
brew.

Mash Profiles [“ear |

All Grain Small Batch >
[ All Grain 5 Gallon >
Extract Profile >

TheseMash Profilesallow you to adjust the calculations to match your
brewing equipment usedMash Profilesettings include:

Grain Temyx, the starting temp for your grain, or grain storage temp
Grain Absorptiong your grain vill absorb a small amount of water,
which soaks up into the grain

Mash tun volume losg depends on the shape or design of your
mash tun false bottom

Mash tun temp losg; most insulated coolers will absorb43
degrees when hot water is added

Hourly boil of ¢ varies with each kettle and burner, usually .375
.625 gallons per hour

Cooling shrinkage 2%4% depending on measurement
temperatures

Kettle trub lossg what you leave behind when you transfer (hot
break, hops, etc.)

These values are used to hegleulate the water needed or
temperature of the infusions, and can be adjusted for multiple
equipment sets ad or various brewing methods.
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One brewer mentioned that theyse two different systems for larger or
smaller batches. They have very differemgporation rates, trub
losses, and temperature losses. WiiiewMasterthey can st defaults
for both Mash Profilesand use proven ratios and adjustments to help
them reachtheir recipe goals.

Mash Profilesare only a tool to get you close to your desi results,

but they are not perfect! They use well known formulas, and are very
accurate but YOU need to tweak these profiletoselyto match your
system!

can Edit Profile  [EXY

All Grain 5 Gallon

Grain Temp 70.0 °F
Grain Absorption 0.13 gal /b
Mash Tun Volume Loss 0.25 gal

Mash Tun Temp Loss 3.00 °F
Hourly Boiloff 0.38 gal / hr
Cooling Shrinkage 4%
Kettle Trub Loss 0.25 gal

What you will find is that after a few batches of beer, you will come to
know what your evaporation rate is, your system losses, and your
equipment specifics. You can then adapt ydlash Profileso

incorporate these specifics, and record them as your defaults for future
reference.
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Carbonation

bS¢g U2 isdhedewp X
carbanation calculator. It will help
calculate the desired CO2 pressur
to force carbonate, or will calculate

| Bottle Carbonation

c >
Bottle Carbonation m

the amount of Corn Sugar, Table '°n >
Sugar or DME for bottle
conditioning.

In Setup, you can enter default carbonation items to choose from for
your recies.

Simple enter the desired volumes of CO2 and the beer temperature,
and volume to be carbonated.

For force carbonation, it will calculate the required CO2 presskice.
bottle carbonation, select your sugar, and it will calculate the needed
weight far the desired carbonation level.

cancel | Carbonation View  save cancel | Carbonation View  save
Force Carbonation Bottle Carbonation
EORRCHESRRIER] orcs Cornoraion
CO2 range based on recipe style: CO2 range based on recipe style:
- i
Desired Vol of CO2: 255 Desired Vol of CO2: 2.55
Beer Temperature: °F Beer Temperature: il
Required PSI: Beer Volume: Gal
Corn Sugar | Table Sugar ~ DME
Residual CO2 in Beer:
Corn Sugar Required: EI 0z

Once in the recipe, it will also give you the suggested carbonation level,
per BJCP guidelines!

Copyright © 2011 iBrewMaster.com. All rights reserved. Page 25



Recipe Styles

iBrewMasteris designed t@adhereto the BJCP style guidelingso

WK Sy &2dz | RRIl b pras@odwlititalisifd 2Cetesto
choose from, 8z0 K Cktéb&rfes’Marzeré @lunich Dunkedd & 2 NJ
GLYLISNRAIFE {dG2dziéz 2dzad G2 yIYS |

You can browse this list i —
from within setup to help |\ necipe e

ou research various beer
y . Octoberfest/Marzen
styles before you begin to
create your recipe, or just European Amber Lager
add one when you create [p008 BJCP Characteristics| ~ 1.050 - 1.057 OG
the actual recipe. 4.80 - 5.70 ABV 1.012 - 1.016 FG
20.00 - 28.00 IBU 7.00 - 14.00 SRM

Visual indications will help
you stay within BJCP
guidelines, which you can
access by tapping on the

Style button on the recipe [_—
de)t/ail area P Dark American Lager
' 4A. Dark Lager

Munich Dunkel
4B. Dark Lager

Schwarzbier
4C. Dark Lager

i Ldjycl

= oy
LI BN AT I P

-

[

- slalM!
At

Name B.JCP Style

All the standardBJCPecipe styledor beerare preloaded in

iBrewMaster, butif you want to stray off the beaten path and brew
a2YSUOKAY3 NBFIffte dzyAljdzSE R2y Qi ag
and keep going. At that point, you are not trying to match a style, but
often there isone close that inspired you in the first place!
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My recentéBelgian Strong Golden/IB#s a perfect example. A Belgian
Strong Golden with a heavy dose of American hdpshet most ofthe
Style guidelines EXCERT. | \Qhictpis what | expected!

| Done | Recipe Edit
Can Style ﬁ
Belgian Golden Strong Ale Extra Gold IPA >
Belgian Strong Ale
2008 BJCP Characteristics| OG: 1.069 (1.070-1.095)
Style Belgian Golden Strong Ale 2
ABV: 7.60 (7.50-10.50) | FG:1.011 (1.005-1.016)
IBU: 43.23 (22.00-35.00) | SRM: 3.80 (3.00-6.00) Type All Grain >
18. Belaian Strona Ale
Belgian Tripel ¢ ‘ o
18C. Belgian Strong Ale l Rating LA o 0 S
Calories 222 >
Belgian Dark Strong Ale 7 "
18E. Belgian Strong Ale : Estimated OG 1069 >
19. Strong Ale 10.
TS — . Estimated FG 1.011 >
Old Ale 12,
19A. Strong Ale 13.
- - 14, Estimated ABV 760% >
English Barleywine 15
18B. Strong Ale 16.
. . 7. Estimated IBU's 43.23 >
American Barleywine 18
104 Chenne Aln 19

To check against other styles, simply scroll through the list and select
another style to compare to. The Green, Red and Yellow colors give you
a highlighted alert, when you are out of style, or if you are close. It
compares five key aread your recipe to the BJCP standards.

Recipe Types
Choose from All Grain, Extraand Partial Mash, or define your own,

more specifidype.
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Defaults
You can set many defaultsiBrewMaster. It is strongly recommended

that you take @ew minutes to reiew the preestablished defaults and

set them to your preferencBEFORffou begin using the program, as
changes to your defaults wNlOTalter oreffect recipes and batches

that have already been added.

9 Boil Size The starting boil size volume in Galland_iters.

9 Batch Size The finished batch size volume in Gallons or Liters.

1 Default Mash/Eq Profile; your default equipment and mashing
method

9 Efficiency- Your brewhouse efficiency used to calculate gravities
and ABV content.

9 Default Grain Units Default unit to use when adding grains to a
recipe. (cups, ozs, Ibs, g, or kg)

9 Default Hop Units Default unit to use when adding hops to a
recipe. (ozs, Ibs, g, or kg)

' IBU Calculation Methodt NEWK LJA O1 @2 dzNJ FI @2 NR
formulas! (Rager, Tinsetlor Daniels)

9 US/ Metric Setting- Use this setting talisplayyour ingredientsin
either English or Metric.

9 Date Format Display dates
throughoutiBrewMasteras
MM/DD/YYYY or DD/IMM/YYYY.| | eoilsize

9 Colorg select SRM or EBC color| | satch size

units Default Mash / Eq Profile

1 Notifications ¢ for iOS £ only Efficiency
provides advanced notifications |  petaut crain units
for batch activities. S —

IBU Calculation Method

Note: iBrewMasternow supports
mixed units, likéJSfor grainand
temperature andmetricfor hops

U.S. / Metric Settings
Date Format
Color Format

Notifications
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ExampleDefaults

Batch and Boil Volumes

If you boil off 1/2 gallon per hour, your batsize will need to start

with the extra 1/2 gallon to reach your desired goal. With this in
mind, you would maybe have 5.5 gallon boils to get the 5.0 gallons in
the fermentor.

Efficiency

If you brew all grain, your efficiency will be used to calcuyate

PPPG extracted from your grain. It is largely dependent on your grain
crush, so if you crush your own grain, monitor this closely as you adjust
you grain mill. If yauhome brew supply grinds your grain, they
hopefully will be consistent with thairind so your efficiency stays

pretty consistent. Typical all grain efficiencies are-76%. If you

steep specialty grains and use extract, you would use 40% as a guide.

Units

iBrewMasterallows you to use mixed units and define your default
units forall your measurements. Set these for whatever works best.
For me it is ouncefor grain, and grams for hops!

Importing and Exporting

There are specific tools for exporting and importing recipes and batches.
We will dig into this a little later, but wiin Setupyou can export an

XML file to share or archive your recipe and or batch dath other
iBrewmasterusers

Note: the XML format that is used tBrewMasteris a custom
format, and is not compatible to thilBeer XM& format. There are
simply ta many additional features iBrewMasterto adhere to this
standard.
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SRM Color Chart
This simply brings up the SRM color chart fofe
your reference. These are the colors
calculated from the grain bill and batch size,
Here they are displayed in a ¢gar size to

help with your final color analysis.

Restore System Ingredients

If you accidentally delete any preinstalled
ingredients inBrewMaster, use this option
to restore them. It will not affect your newly
created custom items.

Register
Create a ger account to share your recipes asisiel

online, as well as search through other userg iBP@VM&%f@T
recipes.¢ KAa Aa &2dzNJ dL|adds G2 2dzN) 2y
sharing database where you can contribute |  freNeme[rn 0
and search for new recipes. e

E-Mail: *|

City: |

About iBrewMaster state: |
This is simply thé8rewMastersplash scree o
and versionnformation.

Please note: We will NEVER share your e-mail
address with ANYONE! When uploading recipes
you choose to share, only your screen name will
be displayed with your recipe. The recipe list will
show, "Submitted by: <YOUR SCREENNAME>".
Your city, state and country is entirely optional and
only requested as we'd like to know where our
user population is!

As you can see, there are many options that need to be reviewed and
adjusted,and several toolsvhich will makeBrewMasterwork best for
your brewing style and your equipment, AND make your brewing more
fun!!
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Recipes

Whenyou tap theRecipebutton on
the main toolbar, you will be presenteg

+ Recipes

Wlth a IISt Of recipes. iBrewMaster Personal All

Q ey
Use thefilter buttons at the top of the | &+ Erw—
screen to limit the recipe list to Kolsch @ 472%;
. . alsch A et v ot :
iBrewMasterrecipes,your own Kolsch Klone 432% ¢
Personalrecipes, ofAll recipes. Belgian Palo Ale L L

Krudge 511% 2

American Stout P oy v vy o .
iBrewMastercomespreloaded with 50 S —mr 7

. i ist .81% 5

recipes to get you startedindNew to  [[rairene 00 Ea s
@ H ® we have included over 206f lanar A02e

Color | Name ABV% | Rating

the current recipes froniNorthern
Brewer, FREE And,e 2 dzQf f
to add your own!

Note: You must first add a recipe to the database before you can brew
it, of course.

Tap any recipe to see the basic recgelingredients Tap theblue
arrow to slide the screen left to see the recipe details.

You carsort your recipes in ascending descending order by tapping
one of the sor buttons at the bottom of theRecipdist screen. Tap
twice to alternate the sort from ascending to descending.

Use theNew searchbox to narrow your list to find recipes quickly.

As always, the functionality d@8rewMasteris consistnt throughout
the application.
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New Recipe
To add a new recipéap on thek+€

. . Cancel ecpe Edit Save
button in the uppeieft handcorner. This == —
will bring upa new blank recipscreen, Gilra Pale Ale
g KSNE eéepkoaygied fo endebthe
recipename Style >

Type >
When adding a new recipe, it is
recommended that you only enter the Rating

following 4 fields:

>
§ Recipe Name a|wlefr|T|vfu]i]ofr
f Syle A|s|p|FlalH|J|k|L
1 Type e =
1 Rating llz|x|c|vis|n mEL
723 m return

The reason for this is th@BrewMaster

will automaticallycalculate and populate [REEd GEeE a0

GKS 20KSNJ TAcBripRtad 2|y OS € 2 dzQ@S
yOUI" recipe Citra Pale Ale
. . >
Thefollowing fields are calculatebased | *°
on the ingredients you adb your recipe: | e ’
9 Calories Rating >
T[ ESt OG Calories Auto Cale. >
1 EstFG
1.[ Est ABV Est OG Auto Cale. »
1‘[ 9 é L] L. : Qé Est FG Auto Cale. >
M1 Color Est ABV Auto Cale. >
Est IBU's Auto Cale. >
Boil Size 2.00 Gal ?»
Batch Size 1.50 Gal >
Efficiency 70% >
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The following fields may also be entered when adding a remipe or
you mayleave them as the automaticalpopulated defaults that you
established in the system setup.

Boil Size

Batch Size

Efficiency

Boil Time

Mash Profile

=A =4 =4 =4 =4

You can, of course change the values for Calories, E&ESDEG, Est
.Y FyYR 9ai L. ! Q& aftey yini hade 2amplélgk 2 dzt
entered your recipe.Thereason is thatBrewMasterwill automatically
recalculatemany of these fields as you add, edit, or changeghantity

of ingredients to your recipe.

For example fiyou change the amount |8
of hopsin arecipe,the. | Qa & A

recalculated. Changing the recipe Citra Pale Ale
volume otbrew house efficiency would
also force aecalculation ofCdories, swie American Pale Ale >
hDZ CDX ! . % YR |[Lwe, Qa® aiGan >
. i Rating oy >
iBrewMasteruses welkstablished,
Calories Auto Calc. >

standard formulas for calculating these
items,d2 Y2ad 2F GKS Uw¥S &2 deQ@fcf> [LINE
just want to let it handle the mathif you | .. Auto Cale. >
do decide to change these values, just

remember the rule of thumb to make it | =" futo Gate. 2

the lastthing you do, and remember that || EstiBus Auto Cale. >

if you change ingredients quantities,

€ 2 dzQvé tb redetyour custom values. || Boisize 200Gal  ?
Batch Size 1.50 Gal >

At this point,your recipe shouldook rcioncy BTN

similar to the one to the right.
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Notice thatg S Q @ ®verytRirk irom the calories field gas their

defaults, fulls St f 1)/22'57\)/3 KL G [jKSéfo 2
we addingredients to the recipe¢ KS OFf2NRSa hDZ C
INB T SNE 680 dasS 68 Kl@gggsfd&rﬁa‘ﬂ |

now!

Tap on theEditbutton, andthe recipe
enters into an edit mode. 2rdzQ f f
that the ingredient sections open up t

provide the optiontad ! RR b S 4 . ncf“;;:;‘: e s
CSNNSYGlGA2YEs a!|RENGSS Diloh g
! RR bSetc. | 2LE = Rating: % 2 ABV: 0.007%
Calories: -1 IBU's: 0.00
. Efficiency: 70 % Boil Size: 2.00 Gal
Walk through each item and add all Color:  0.05RM Bateh Size: 1.50 Gal
your ingredients and processes. Fermentation Steps
Please keem mind that there can ? -
only be one yeast per recipés an 6‘ ——
SEFYLX ST (1 LI BNI AKESzainRRwbrSg
and the list of grains will appear. Scroll ©
through the list andselect the grain geasts
that you would like to add. )
Information regarding the grain S
Cancel Save

includingits type, gravity and origin
will be displayed as well as a numerical

: 3.00 Ibs Pale Malt (2 Row) US
picker for you teenter the amount.

Type: Grain
s A s __ SG: 1.036 ] _
, 2dzQf f V2UAOS 0O0KIFUO Udkm vdzy A la @ OdzL
Ibs, g, or kg) have defaulted that Color: 2.0L

which you established in the ggm
setup, based on the English / Metric
setting, but youcan select any unit yo
desire

As you add items, you will see various
data input tools displayed to assist yo
in entering ingredients and processes
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All of the tools operate the same. Th
title is a text field, simply tap to edit
with the keyboard. Tap on each field
and the picker wheeathanges, as do
other options.

Select your desired value with the
LA O1 SNJ 6 KSSf
hop option, the slectorconverts to
days, instead of th default boil time
in minutes. Again, this type of action
and control is consistent throughout.

As you add ingredients, the calories,
OG,FG,ABVY R L. ! Qa ¢
be recalculated and displayed for
@2dz2NJ NEFSNBy OS>
right where yourrecipe is in regard to
these values!

ao q¥ ‘e?d

=

Fuggles

Edit Hop

Amount: 0.63 ozs
|W| 60 minutes
Type: Aroma
. Form: Pellgt
Al pha:Z 4.5%]'l %I. LJ
Beta: 2.00 %
UK

Boil

Origin:

Use:

And remember, oncé 2 dzQ NB
adding all the ingredients to your
recipe, pleasdeel free tomanually
override these items.

Anchor Porter Clone

Style: Robust Porter 0G: 1.067
) ) Type: All Grain Fa: 1.020 €
As you add multiple items to your Rating: < o v U ABV: 6.16%
recipe, you can marder these items | eenes: 21 1BU's: 39.90
. A , 2 A = flicjency: 74 % Boil Size:  2.09 Gal
bytappingtk $ ¢ Y 2 28k A O VL propmg suen sne: 165 cal
dragging thatem up or down as Preboil 0G: 1.052 Boil Time: 60 minutes
desired. The only exception is that Grains & Adjuncts
@2dz Ol yQiu Y2@0S CSBNS el Friid 2y

above another if a date is already
entered.

Q 52.00 ozs Pale Malt (2 Row) US

Q 6.00 ozs Chocolate Malt @

@  3.00 0zS Caramel/Crystal Malt - 80L 4,44 °

&  3.00 0zS Garamel/Crystal Malt -120L #
239 °'

2.00 ozs Cara-Pils/Dextrine
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Finally, if yowish to add any specific notes suchnaash and/or
sparging temperaturg boil times,or instructions, you can tap on the

notesfield and enter them there.

All of thesevalues and notes will be carried overttee batches that
@2dzQNB y2¢ NBIFIReé (G2 oNBgH

hyOS8 &2dQ@S8 & Siigedeitsd
0

S
andé 2 dzQf f IS

0 NB dzaWew. o1 O

Recipes Recipe View

Anchor Porter Clone
Style: Robust Porter 0G: 1.067
Type: All Grain FG: 1.020 €
Rating: < i 2 o ABV: 6.16%
Calories: 221 IBU's: 39.90
Efficiency: 74 % Boil Size:  2.09 Gal
Color: Batch Size:  1.63 Gal

Preboil 0G: 1.052

Boil Time: 60 minutes

)

L]
& ALQJUTNICLS

arain

6.00 ozs Chocolate Malt 8.81 % »

3.00 0zs Caramel/Crystal Malt - 80L  4.40 % >
3.00 0zs Caramel/Crystal Malt -120L  4.40 % »
2.00 pzs Cara-Pils/Dextrine 294 % »

1.50 ozs Carafa Il 220 % »
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Batches

Brew, baby,brewh { £ | & GKA&a LRAYyGIZ &2dz2Q@S
preferences, editedome recipes to your liking, and may have even

added a few of your own, 2 dzQ Nidgadyt@ rew a batch of beg

manage and track its progress every step of the wiég! 2 dzZQNB f A |
@2dz AAYLX & OlIyQUUIONS Y28y dznz-BEY TS EN
batches going at once.

Perhaps you have a nice Pale Ale in a primary fermentéonay
Brown and an E{oberfest in a secondary fermenter, and a
I ST S¢S A TfBsyily hotkeld &n@ aging.

While other brew programs stop short, and only allow yomanage
your recipesiBrewMasterhelps you track multiple batches of beer
throughout the brewing processyou careven trackmultiple batches
of the same recipe independently of oaeother!

Batches are listed and edited very
similar to recipes.The "Batches"

view lists all your batches of beer g Sira Pale Ale PRt

well astheir current status.

(Primary, Secondary, Bottle, or
Sene). Tap any batch item to see
details about that batch.

New Batch
To add a new batch, simply tap the
G bhbiitton at theupperleft corner.
From here, youentire recipe
database will be listed, where you
can selecthe recipe that you
would like to brew.
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52y Qi

Tusk hhE fiiér buitads to limit your list tdBrewMaster

recipes, your own personal ones, or all of thedust tapon the recipe
that you'd like to brew and a new batch loéer will automatically be
generated with all of théngredientsand settings for that recipe!

The estimated action dates are

automatically generated based | *

on the recipe defaultsYou can,
however, override any date to
fit your own personal schedule.

Tap the blue arrow to edit
actual dates angour OG and
FGgravities.

When youenter actual dates,
iBrewMasterwill automatically
recalculate the remaining
action items based on these
new dates.Once again, you car
override these dates to fit your
own personal schedul@he

G. FiOKSaé¢ YIAyYy
always display hst of all
ongoing batches of beer, their
brew date, as well as their
current status, as seen below.
(Primary, Secondary, Bottler
Serve)

Belgian Amber

Style: Belgian Pale Ale
Type: Extract

Rating:

IBU's:

Preboil 0G: 1.045

Cal

20.56

Boil

Estimated
Brew Date:
1.058
1.012
ABV: 6.03%
Serve Date:  11/25/2010

Orig. Gravity:
Fin. Gravity:

Efficiency:
Boil Size:
Batch Size:

ories:

188
45 %
1.13 Gal
0.88 Gal
60 minutes

Time:

Actual
11/06/2010
1.061
1.011 ©
6.55%

1._..
b

(—(“— ‘mentation Steps
W@WBSy z@

Secondary 4
Est: 11/11/2010

Bottle Condition 10

@st: 11/15/2010

Act:

Act:

\
Fozor

days @ 72.0°F 9

days @ 74.0°F

J

(aFal ncts
wdjuliely

g ~ Ol

16.00 ozs Light Dry Extract

84.21 % »

As you process your batch, you can measure and record efficienes
gravities, change any of the recipe paraerst and even edit the
ingredients! If you start brewing and find you forgot one of the crystal
malts, simple make a substitution and keep brewimgtewMasterwill
recalculate your OG, SRM, IBU, and other spechitshave even
included a brewing time to assist in your brew day efforts!
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Batch Timer

{re @e2dz sl yid G2 aidlF NI OftSIyAy3a 4K
gl yld G2 YAaa | K2 LITiheRte kegply8uybiktragkA Y L

115th Dream Hopbursted Imperial IPA

2.00 ozs Cluster

00:30:00
6.00 Ibs NB Gold Malt Syrup

00:45:00
3.00 ozs Hop Burst Hop Blend

00:45:00

00:59:56

PLEASE NOTE: This version of the OS
does not support notifications
iBrewMaster must be running in order to
be notified when the timer expires. You
can use other sections of the program,
and even exit iBrewMaster and return,

3.00 ozs Hop Burst Hoi Blend
3.00 ozs Hop Burst Hop Blend

however, you will only be notified of the
timer expiration If BrewMaster Is running
at the moment the timer expires!

There are two types of timers, the standard Mash diimnd the new
Boil timer.

With the new iOS 4.2 it will wake your device and display a notification.

iBrewMaster
Timer Expired!

Close ‘un'él'i"

2 KAES @2dz FNB daAy LINRPOSaa¢s @&2dzNJ
with dated activites shown in chronological order.
2 KSy @& 2 dzQ NRlon®w®ith ydir Safch of beer and no longer

wishtod NI O1 A0 aAvYLX e SyaSNI I a{ SNK
displayed as an actieatchon your schedule view

It will still be listed in the batch view, with all your actual data and
numbersfor archiving purposes
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Batch Photo
After your batch is finished, there is a photo tool to capture a picture of
your beautiful creation!

Photo Library Clear Image
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Schedule

As you enter actual dates intlie. | G OK S & ¢ YY 2(R/dzfag 30 KiiSK
screen is also being updatetlvhenever you launctBrewMaster, the
schedule is thédirst screen that is displayed, and gives you a quick
overview of all of the action items remaining for @lirrently active

batchesof beer. Considering the fadhat you may have multiple

batches of the same beeat different steps of the brewing process, the

brew date is displayed as well.

No Service = 11:28 PM ==l

Cahadnl
= =Tall

Amber Ale Brewed on:

Secondary 11/14/2010
Amber Ale Brewed on:
Bottle/Keg 11/14/2010
Amber Ale Brewed on:
Serve 11/14/2010

Schedule

The items listed in the schedule come from the batches previously
entered. When you firsttart it will be empty, but hopefully soon, it will
be packed with fun brewing activitieg! KSy @ 2dz Sy 4§ SNJ |
the recipe will disappear from the schedule, but remain in the batch
view.
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Purchase

You can purchase additional recip€
packs diredy fromiBrewMaster.
Currently, thereare seven different
recipe packs available, each
containing 20 different recipes.
Selecta recipe pack to view a list of
the recipes included in the pacK.o
purchase the reciped- 01 = Gt LI & . dz& ¢
in the upper right had corner.

All available recipes are either in
the public domain, have been
provided toiBrewMasterby the
author, creator, or publisher, or full
distribution rights have been
obtained forredistribution The
purchase price is for the
convenience of anwomatic entry of therecipes intoBrewMaster, and
not for the actual recipes themselves.

Quppliers

This is an area where suppliers can
promote new tools and special priced
offers, and you can find local and
online home brew supply shops

Copyright © 2011 iBrewMaster.com. All rights reserved. Page 42



























