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Intro duction  
Okay, so if you purchased and downloaded this app you must love home 
brewing!  We do too!  And we hope this iPhone app helps you to 
become the master brewer you have always wanted to be. 
 
Homebrewing is not difficult, but it does require attention to details, 
and meticulous notes! That is where iBrewMaster will become your 
best friend!  It will replace your 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! 
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iBrewMaster keeps 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 process, iBrewMaster adjusts the 
schedule and only shows the outstanding items. 
 
So, where do we start? [ŜǘΩǎ ǘŀƪŜ ŀ ƭƻƻƪ ŀǘ ǘƘŜ ōŀǎƛŎ ǇǊƻƎǊŀƳ ƭŀȅƻǳǘ ŀƴŘ 
the navigation, which is consistent throughout the program. 
 
The core areas of the program are accessed from the bottom toolbar, 
and include the following. 

¶ Schedule ς all current batch activity in a clean organized format 

¶ Recipes ς a list of your recipes, with a quick view of any selected 
recipe 

¶ Batches ς a list of your brewing batches, with a quick view of 
each batch status 

¶ Purchase ς direct links to the various recipe packs, which you 
can purchase to help get you started 

 
 
 
 

¢ŀǇ άahw9 Χέ ǘƻ ǎŜŜ ƛǘŜƳǎ ƭƛǎǘŜŘ ōŜƭƻǿ 
 

¶ Suppliers ς an area for future use by home brew shops, to 
advertise specials and new brewing tools 

¶ Share Recipes ς create an account to share/upload and 
download new recipes 

¶ Setup ς tons of options to configure and customize iBrewMaster 

¶ Social Networking ς share your brewing fun on Twitter or 
Facebook! 

¶ Videos ς some bonus brewing videos for more fun! 
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Navigation 

 
            
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 

Recipe Details - tap blue 

arrow to slide page to review and 
edit core details. (see below) 

Filters 

Main Program Toolbar 

Action Buttons 

Recipe 
List 

Swipe up 
or down 
to scroll 

Recipe Ingredients 
and Processes 
       tap to edit 

Sorting 

Search 



Copyright © 2011 iBrewMaster.com. All rights reserved.      Page 6 

 

 
In the Recipe or Batch view, there are four special icons as shown 
below. 
 
 

 
 
 

¶ Tap the email icon to send your recipe or batch to a friend or to 
yourself for archiving purposes. 

¶ Tap the print icon, to print to your AirPrint device (more later!) 

¶ Tap the NB: icon to go directly to the Northern Brewer website 
to buy the recipe kit. 

¶ Tap the scales icon to scale the batch up or down. 

¶ Tap the copy icon to create a duplicate 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 

 



Copyright © 2011 iBrewMaster.com. All rights reserved.      Page 7 

 

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

 
 
For the sample Hop editing pop up, you have several more options, 
along with the added selector for First/ Boil/Dry selection and field for 
selecting how many minutes to boil, or days to dry hop. 
 
You can adjust each hop or grain as needed, per recipe, without 
adjusting your defaults.  So, for example, if 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. 
 
Now what?  !ǎ ƳǳŎƘ ŀǎ ǿŜΩŘ ƭƛƪŜ ǘƻ ǎŀȅ άōǊŜǿ ƴƻǿΣ ǊŜŀŘ ƭŀǘŜǊέΣ ƛǘΩǎ 
probably best that we obtain a full understanding of all of the setup 
ƻǇǘƛƻƴǎ ōŜŦƻǊŜ ǿŜ ƎŜǘ ǘƻƻ άƘƻǇǇȅέΦ   We urge you to spend an entire 
evening reviewing all the setup and configuration options, and prepare 
the app to best fit your brewing style, equipment, and processes.  That 
way you can hit the ground brewing! 
 
We also recommend that you print this guide and have it handy while 
you walk through the setup options on your iPhone.  This will save you 
valuable time switching back and forth between a PDF reader and the 
iBrewMaster app. 
 
So grab a cold homebrew (or two!), a printed copy of this help 
document, and your iPhone, and find a quiet place to do some 
άǊŜǎŜŀǊŎƘέΗ 
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Setup 
iBrewMaster was written for all types of brewers, from the novice 
extract brewer who would like to rely on the built in, auto calculations, 
to the expert all-grain brewer who prefers to use their own calculations 
and formulas.  As such, it is imperative that the brewer have a good 
understanding of these features and functions so that the program 
performs as they intend it to.  Spending a few minutes here, setting up 
iBrewMaster, will save you ǾŀƭǳŀōƭŜ ōǊŜǿƛƴƎ ǘƛƳŜ ƭŀǘŜǊΧǎƻ ƛƴ ƻǘƘŜǊ 
ǿƻǊŘǎΣ 5hbΩ¢ {¢!w¢ .w9²LbD ¸9¢Η 
 
Launch iBrewMaster ŀƴŘ ǘŀǇ ƻƴ ǘƘŜ άSetupέ icon in the bottom right 
hand corner of the screen. This brings up all of the setup options, where 
you can add, edit, and delete grains, hops, yeasts, define recipe styles 
and types, and establish your program defaults. 
 
[ŜǘΩǎ ǊŜǾƛŜǿ ǘƘŜǎŜ ƻƴŜ ōȅ ƻƴŜΦ 
 

iBrewMaster Help 

The iBrewMaster Help menu 
simply brings up a quick start 
ƎǳƛŘŜ ǘƻ ǘƘŜ ǇǊƻƎǊŀƳΦ LǘΩǎ a 
standard iPhone user interface, so 
simply slide pages up and down to 
view them. 
 

Fermentation Steps 

The Fermentation Steps section allows you to create a list of commonly 
used fermentation steps. The common ones have already been 
established, however, you can edit those to meet your needs or add 
your own. The fermentation steps created here will appear in the list 
when you wish to add one to a recipe or batch. 
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Grains & Adjuncts 

iBrewMaster comes loaded with over 
350 of the most popular grains and 
adjuncts from around the world.  Each 
grain has a grain type, gravity and 
origin, all of which are editable. 
 
Tap on ǘƘŜ άDǊŀƛƴǎ ŀƴŘ !ŘƧǳƴŎǘǎέ 
menu item to bring up the list of 
grains and simply use your finger to 
slide up and down the list. 
 
Or tap a small letter on the right, to 
quickly jump to that section.  Example 
ς ǘŀǇ ά/έ ǘƻ ƧǳƳǇ ǘƻ ǘƘŜ /ŀƴŘƛ ǎǳƎŀǊ 
and Cara malts.  
 
bŜǿ ǘƻ ǾнΦтрΧ You can enter a search term to help minimize your list 
for quicker searching. 
 
There are four buttons at the bottom 
of the page to sort the list.  Simply tap 
one of these buttons to sort your list 
in ascending order, and tap it again to 
sort in descending order. 
 
Although iBrewMaster has a very 
comprehensive database of grains, 
you can add your own grains and 
adjuncts, or even delete existing 
ones.  However, we ŘƻƴΩǘ 
recommend deleting grains, as you 
ƴŜǾŜǊ ƪƴƻǿ ǿƘŜƴ ȅƻǳΩƭƭ need it! 
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To edit an existing grain, simply tap it.  To add or delete a grain, tap on 
the Edit button in the upper right hand corner.  To delete a grain, you 
ǘŀǇ ǘƘŜ ǊŜŘ ŎƛǊŎƭŜ ά-ά ŀƴŘ ǘŀǇ Delete. 
 
Note: The program will not allow you to delete a grain that is currently 
ōŜƛƴƎ ǳǎŜŘ ƛƴ ŀ ǊŜŎƛǇŜΣ ƻǘƘŜǊǿƛǎŜΣ ȅƻǳΩƭƭ ōŜ ŀǎƪŜŘ ǘƻ ŎƻƴŦƛǊƳ 
permanently deleting it. 
 
To add a new grain, tap on tƘŜ άAdd New Grainέ ƛǘŜƳΦ  LǘΩǎ ƛƳǇƻǊǘŀƴǘ ǘƻ 
realize that this menu option will always be the first item in the list.  
Therefore, if you happen to hit the Edit ōǳǘǘƻƴ ǿƘŜƴ ȅƻǳΩǊŜ ƘŀƭŦǿŀȅ 
Řƻǿƴ ǘƘŜ ƭƛǎǘΣ ȅƻǳΩƭƭ ƘŀǾŜ ǘƻ ǎŎǊƻƭƭ ōŀŎƪ ǘƻ ǘƘŜ ǘƻǇ ǘƻ select this option. 
 
When you tap on an existing grain, or Add New Grain, it will bring up 
the individual Grain View, where you can enter the Name, Specific 
gravity, Color (in lovibond units) and select the Grain Type and Grain 
Origin from a pre-established list.  ό²ŜΩƭƭ ǎƘƻǿ ȅƻǳ Ƙƻǿ ǘƻ Ƴŀƛƴǘŀƛn 
these lists next!)  Simply tap on the grain name field, and use the 
standard keyboard to enter the name. 
 
Continue to tap on each of the next 
fields, where new screens will be 
displayed to allow you to select those 
values from pickers and lookup tables.  
hƴŎŜ ȅƻǳΩǾŜ ŜƴǘŜǊŜŘ ŀƭƭ ƻŦ ǘƘŜ ŘŀǘŀΣ 
tap on the Save button to save the 
grain.  ¢ƘŀǘΩǎ ƛǘΗ  The grain is now 
ready to be used in any of your 
recipes! 
 
 
Keep in mind that iBrewMaster now allows you to edit the Grain Type, 
SG, Origin and Color on a per recipe / per batch basis.   However, if you 
always use the same grain supplier, you may adjust the defaults values 
here. 
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Grain Types 
{ŜƭŜŎǘƛƴƎ ǘƘŜ άDǊŀƛƴ ¢ȅǇŜǎέ ƻǇǘƛƻƴ ŦǊƻƳ ǘƘŜ ǎŜǘǳǇ ƳŜƴǳΣ ǿƛƭƭ allow you 
to add, edit and delete the grain types for each grain.  By default, the 
following grain types are available: 

¶ Adjunct 

¶ Dry Malt Extract 

¶ Grain 

¶ Liquid Malt Extract 

¶ Sugar 
 
Grain Origins 
{ŜƭŜŎǘƛƴƎ ǘƘŜ άDǊŀƛƴ Originsέ ƻǇǘƛƻƴ ŦǊƻƳ ǘƘŜ ǎŜǘǳǇ ƳŜƴǳΣ ǿƛƭƭ ŀƭƭƻǿ ȅƻǳ 
to add, edit and delete the grain origins for each grain.  By default, the 
following grain origins are available: 

¶ Belgian 

¶ Belgium 

¶ Canada 

¶ Germany 

¶ UK 

¶ US 
 
To edit an existing grain type or origin, simply tap it.  To add a new grain 
type or origin, tap on the Edit button. 
 
To delete a grain type or origin, click on the ά-ά button, and tap Delete.  
This logic flows throughout the program, whenever adding, editing, or 
deleting list ƛǘŜƳǎΣ ǎƻ ǿŜ ǿƻƴΩǘ bother repeating ourselves from here on 
out.  After all, we want to start brewing, right?!! 
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Hops 

The next section is where you 
manage all of your hops.  
iBrewMaster comes with over 70 of 
the most popular bittering, flavor, 
and aroma hops from around the 
world. 
 

Each hop has a hop type, alpha acid content, beta acid content, form, 
use and origin, all of which are editable. 
 
Note: iBrewMaster allows you to edit each of these values directly on 
individual recipes and batches. 
 
¢ŀǇ ƻƴ ǘƘŜ άIƻǇǎέ ƳŜƴǳ ƛǘŜƳ to bring up the list of hops.  Again, you 
can sort through the list by tapping on one of the sort buttons at the 
bottom of the screen.  You can sort by Name, Type, Alpha and Origin. 
 
 
 
Follow the same logic for maintaining your hops as we did for the 
grains. 
 
Hop Types 
By default, the following hop types 
are available: 

¶ Aroma 

¶ Aroma/Bittering 

¶ Bittering 

¶ Flavor 
 
Hop Forms 
By default, the following hop types 
are available: 

¶ Leaf 

¶ Pellet 
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Hop Uses 
By default, the following hop uses are available: 

¶ Boil 

¶ Dry Hop 
 
 
Hop Origins 
By default, the following hop origins are available: 

¶ Australia 

¶ Canada 

¶ Czech Republic 

¶ France 

¶ Germany 

¶ New Zealand 

¶ Poland 

¶ Slovenia 

¶ UK 

¶ US 
 
Yeasts 

9ǾŜƴ ƛŦ ȅƻǳΩǾŜ ŀƭǊŜŀŘȅ ƘŀŘ ŀ ŦŜǿ 
ƘƻƳŜ ōǊŜǿǎΣ LΩƳ ǎǳǊŜ ȅƻǳ Ŏŀƴ ŦƛƎǳǊŜ 
out by now how to maintain and 
manage your yeasts!  With over 125 
ŘƛŦŦŜǊŜƴǘ ȅŜŀǎǘǎΣ ȅƻǳΩƭƭ ƘŀǾŜ ǉǳƛǘŜ an 
assortment to choose from, but feel 
free to add your own as needed.  

Each yeast has a yeast type, form, lab, and flocculation associated with 
it, all of which are editable, of course. 
 
These values can also be edited for individual recipes and batches.  Tap 
ƻƴ ǘƘŜ ά¸Ŝŀǎǘǎέ ƳŜƴǳ ƛǘŜƳ ǘƻ ōǊƛƴƎ ǳǇ ǘhe list of yeasts and sort them 
as you like.  Once again, we use the same logic as managing grains and 
ƘƻǇǎΣ ǎƻ ƛǘΩǎ ǾŜǊȅ straightforward by now! 
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Yeast Types 
By default, the following yeast types 
are available: 

¶ Ale 

¶ Belgian 

¶ Champagne 

¶ Lager 

¶ Wheat 

¶ Wine/Mead/Cider 
 
Yeast Forms 
By default, the following yeast forms 
are available: 

¶ Dry 

¶ Liquid 
 
Yeast Labs 
By default, the following yeast labs are available: 

¶ Danstar 

¶ White Labs 

¶ Wyeast Labs 

¶ Fermentis 
 

¸Ŝŀǎǘ CƭƻŎŎǳƭŀǘƛƻƴΩǎ 
By default, the following yeast flocculations are available: 

¶ High 

¶ Low 

¶ Low-Medium 

¶ Medium 

¶ Medium-High 

¶ Very High 
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Additions 

iBrewMaster is preloaded with 50 
different types of additions including 
a variety of Finings, Flavors, Fruits, 
Herbs, Spices and Water Agents.  You 
can also add your own if we missed 
something! 
 
 

When you make an Addition, you can specify if these additions need to 
be added to the Boil, Bottle, Mash, Primary, or Secondary and specify 
anywhere from 0-99 minutes, hours, days or weeks. 
 

Addition Types 
By default, the following addition 
types are available: 

¶ Fining 

¶ Flavor 

¶ Fruit 

¶ Herb 

¶ Other 

¶ Spice 

¶ Water Agent 
 
 
To sort the Additions list by 
Name or Type, tap the buttons 
on the bottom of the list. 
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Mash Steps 

iBrewMaster uses 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 used.  3 of these, now have the 
option to "auto calculate" the desired 
volumes or temperatures.  We have 
included many of the common mash 
steps for light, medium, and full bodied 
mashing techniques.  Feel free to edit 
any of the existing ones, or add your 
own.  iBrewMaster supports Mash 
Steps for Infusion, Decoction, 
Temperature and Sparge types, based 
on straight volumes or ratios, and new 
to v2.75Χ άauto calculatedέ Mash Steps based on a specific Mash 
Profile (see next section). 
 
For all grain, you will most likely use all of the following mash methods. 
 

Infusion - is the most common 
mash step, where you simply add 
hot water to reach a desired mash 
ratio and mash temperature.  For 
all grain, it is critical to hit a desired 
temperature to properly convert 
your grain starches to fermentable 
sugars.  Once the mash conversion 
is reached, you can also do a 
mashout infusion, which is basically 
adding hot water to reach 170F in 
the mash.  This helps to stop the 
enzyme activity and rinse out the 
converted sugars. 
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For the Infusion mash step, you must first select Freeform or 
Autocalc.  Freeform is the standard method, where you can simply 
enter a volume or grain ratio to record your mash step.  Autocalc is 
the new method for v2.75 which uses the selected Mash Profile to 
calculate your mash step specifics. 

 
Freeform - Infusion 
For the Freeform infusion you have the option of Volume or Ratio.  
You can enter a water to grain ratio, or simply enter a volume of 
water to add. 
 
Autocalc - Infusion 
When you select Autocalc, you 
have an additional choice of 
Initial or Step.  For your first (or 
a single) infusion you would 
select Initial, then select 
Volume or Ratio and enter your 
data.  Notice the Water Temp 
field is grey and has the word 
άCalcέ ƛƴ ƛǘΦ  ²ƘŜƴ ȅƻǳ ǘŀǇ 
Save, the dialog closes and the 
temperature is calculated for 
you, based on your Mash 
Profile selected for this recipe. 
 
 
 
 
You can do a single Infusion or a stepped Infusion.  You may choose 
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 doing a stepped mash, and you enter a second Infusion 
mash step, you would select Autocalc, then tap Step and enter your 
water temp that you will be adding (usually 210F ς 212F or boiling) 
and your desired target mash temp.  When you tap Save, the dialog 
closes and the volume of your infusion water is also calculated for 
you. 
 
NoteΥ ȅƻǳǊ ŦƛǊǎǘ ƛƴŦǳǎƛƻƴ Ƴǳǎǘ ōŜ ŀƴ άinitialέ ǘȅǇŜ ŀƴŘ ŀƭƭ ŀŘŘƛǘƛƻƴŀƭ 
ƛƴŦǳǎƛƻƴǎ Ƴǳǎǘ ōŜ ŀ άstepέ ǘȅǇŜΦ  hƴŎŜ ŜƴǘŜǊŜŘΣ ȅƻǳ ŎŀƴΩǘ ǊŜŀǊǊŀƴƎŜ 
a step infusion before the initial infusion. 

 
Decoction - is where you pull some of the mash out, and raise it to 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 to investigated further if you do not 
already have a grasp on this topic. 
 
Freeform - Decoction 
For the Freeform Decoction you 
have the option of selecting a 
Volume or Percent.  You can 
enter a percentage of your 
mash, or simply enter a volume 
of mash to pull for the 
decoction. 
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Autocalc - Decoction 
When you select Autocalc, you have several choices.  You can select 
Volume and let it calculate the needed volume of mash to pull.  Or 
you can select Temperature and let it calculate the temp needed 
based on the size of the mash pulled as a volume or percentage.  
When you tap Save, the dialog closes and the temperature is 
calculated for you, based on your Mash Profile selected for this 
recipe. 
 
 
 
 
 
 
 
 
 
 
 
Temperature - is where you add 
heat direct heat to go from one 
temperature to another. 
 
For a direct heat system or a 
pump recirculation mash 
system, you can enter a rise 
time and a step time and the 
desired target mash 
temperature. 
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Sparge - is when you add hot 
water, to rinse the grains.  This is 
usually done slowly to prevent 
packing the grain bed too tight.  It 
also helps to rinse out the sugars, 
which can be thick and move 
slowly through the grain bed. 
 
Freeform ς Sparge 
When you use a Freeform Sparge 
you simple enter the desired 
Volume or Ratio of water to grain. 
 
 
 
 
 
 
 
 
 
Autocalc ς Sparge 
When you select Autocalc, you 
enter the water temp and the 
length of the sparge, and tap Save 
to close the dialog, and let the 
program calculate the volume of 
water needed. 
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Using Autocalc 
All of the Autocalc formulas are based on the initial Mash Profile 
factors, as well as where they appear in the brewing process.  
iBrewMaster keeps track of volumes and temperatures for you, so as 
you add mash steps, the end goal is still achieved. 
 
Note: If you rearrange mash steps, some of the calculations will change.  
!ƴŘ ǎƻƳŜ ƻŦ ǘƘŜ ǎǘŜǇǎ ŎŀƴΩǘ ōŜ ƳƻǾŜŘΣ ōŀǎŜŘ ƻƴ ǘƘŜ ǘȅǇŜ ŀƴŘ ƭƻŎŀǘƛƻƴ ƛƴ 
the process.  IE - ȅƻǳ ŎŀƴΩǘ Ǉǳǘ ŀ {ǘŜǇ ƛƴŦǳǎƛƻƴ ōŜŦƻǊŜ ŀƴ Lƴƛǘƛŀƭ ƛƴŦǳǎƛƻƴΦ 
 
Mashing Notes 
The science of mashing is very complex and requires 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 equipment.  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 specifics.  You can then adapt your process to incorporate 
these specifics, and record them as your defaults for future reference. 
 
Also, if you share or download recipes from other sources, you will need 
to apply your own specific brewing system parameters to the new 
recipes and make adjustments. 
 
Lastly, dƻƴΩǘ ǿƻǊǊȅ ŀōƻǳǘ ŀŘŘƛƴƎ every specific mash step profile that 
you may ever use, as you can edit any of these mash steps when you 
add them to a recipe or batch without effecting the original. 
 
A good reference for mashing is http://www.howtobrew.com  where it 
explains all forms of brewing in great detail. 
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Mash / Equipment Profiles 

iBrewMaster now utilizes Mash Profiles, which will allow you to use 
built in calculators to estimate the various mash steps for you while you 
brew.  
 
 
 
 
 
 
 
 
 
These Mash Profiles allow you to adjust the calculations to match your 
brewing equipment used.  Mash Profile settings include: 
 

Grain Temp ς the starting temp for your grain, or grain storage temp 
Grain Absorption ς your grain will absorb a small amount of water, 
which soaks up into the grain 
Mash tun volume loss ς depends on the shape or design of your 
mash tun false bottom 
Mash tun temp loss ς most insulated coolers will absorb 3-4 
degrees when hot water is added 
Hourly boil off ς varies with each kettle and burner, usually .375 - 
.625 gallons per hour 
Cooling shrinkage ς 2%-4% depending on measurement 
temperatures 
Kettle trub loss ς what you leave behind when you transfer (hot 
break, hops, etc.) 

 
These values are used to help calculate the water needed or 
temperature of the infusions, and can be adjusted for multiple 
equipment sets and or various brewing methods. 
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One brewer mentioned that they use two different systems for larger or 
smaller batches.  They have very different evaporation rates, trub 
losses, and temperature losses.  With iBrewMaster they can set defaults 
for both Mash Profiles and use proven ratios and adjustments to help 
them reach their recipe goals. 
 
Mash Profiles are only a tool to get you close to your desired results, 
but they are not perfect!  They use well known formulas, and are very 
accurate, but YOU need to tweak these profiles closely to match your 
system! 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
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 your Mash Profiles to 
incorporate these specifics, and record them as your defaults for future 
reference. 
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Carbonation 

bŜǿ ǘƻ ǾмΦпрΧ is the new 
carbonation calculator.  It will help 
calculate the desired CO2 pressure 
to force carbonate, or will calculate 
the amount of Corn Sugar, Table 
Sugar or DME for bottle 
conditioning. 
 
In Setup, you can enter default carbonation items to choose from for 
your recipes. 
  
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 pressure.  For 
bottle carbonation, select your sugar, and it will calculate the needed 
weight for the desired carbonation level. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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

iBrewMaster is designed to adhere to the BJCP style guidelines, so 
wƘŜƴ ȅƻǳ ŀŘŘ ŀ ǊŜŎƛǇŜΣ ȅƻǳΩll be presented with a list of BJCP styles to 
choose from, sǳŎƘ ŀǎΣ άOktoberfest/MarzenέΣ άMunich DunkelέΣ ƻǊ 
άLƳǇŜǊƛŀƭ {ǘƻǳǘέΣ Ƨǳǎǘ ǘƻ ƴŀƳŜ ŀ ŦŜǿΦ 
 
You can browse this list 
from within setup to help 
you research various beer 
styles before you begin to 
create your recipe, or just 
add one when you create 
the actual recipe. 
 
Visual indications will help 
you stay within BJCP 
guidelines, which you can 
access by tapping on the 
Style button on the recipe 
detail area. 
 
 
 
 
 
 
 
 
 
All the standard BJCP recipe styles for beer are pre-loaded in 
iBrewMaster, but if you want to stray off the beaten path and brew 
ǎƻƳŜǘƘƛƴƎ ǊŜŀƭƭȅ ǳƴƛǉǳŜΣ ŘƻƴΩǘ ǎǿŜŀǘ ƛǘΦ  Wǳǎǘ ǇƛŎƪ ŀ ǎǘȅƭŜ ǘƘŀǘ ƛǎ ŎƭƻǎŜΣ 
and keep going.  At that point, you are not trying to match a style, but 
often there is one close that inspired you in the first place! 
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My recent άBelgian Strong Golden/IPAέ is a perfect example.  A Belgian 
Strong Golden with a heavy dose of American hops!  It met most of the 
Style guidelines EXCEPT - L.¦ΩǎΦ  Which is what I expected! 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
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 areas of your recipe to the BJCP standards. 
 
Recipe Types 

Choose from All Grain, Extract, and Partial Mash, or define your own, 
more specific type. 
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Defaults 

You can set many defaults in iBrewMaster. It is strongly recommended 
that you take a few minutes to review the pre-established defaults and 
set them to your preference BEFORE you begin using the program, as 
changes to your defaults will NOT alter or effect recipes and batches 
that have already been added. 

¶ Boil Size - The starting boil size volume in Gallons or Liters. 

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

¶ Default Mash/Eq Profile ς your default equipment and mashing 
method 

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

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

¶ Default Hop Units - Default unit to use when adding hops to a 
recipe. (ozs, lbs, g, or kg) 

¶ IBU Calculation Method ς NEWΧ ǇƛŎƪ ȅƻǳǊ ŦŀǾƻǊƛǘŜ ƘƻǇ ǳǘƛƭƛȊŀǘƛƻƴ 
formulas! (Rager, Tinseth, or Daniels) 

¶ US / Metric Setting - Use this setting to display your ingredients in 
either English or Metric. 

¶ Date Format - Display dates 
throughout iBrewMaster as 
MM/DD/YYYY or DD/MM/YYYY. 

¶ Color ς select SRM or EBC color 
units 

¶ Notifications ς  for iOS 4.2 only, 
provides advanced notifications 
for batch activities. 

 
Note: iBrewMaster now supports 
mixed units, like US for grain and 
temperature, and metric for hops! 
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Example Defaults 
 

Batch and Boil Volumes 
If you boil off 1/2 gallon per hour, your batch size 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 calculate your 
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 your home brew supply grinds your grain, they 
hopefully will be consistent with their grind so your efficiency stays 
pretty consistent.  Typical all grain efficiencies are 70%-75%.  If you 
steep specialty grains and use extract, you would use 40% as a guide. 
 
Units 
iBrewMaster allows you to use mixed units and define your default 
units for all your measurements.  Set these for whatever works best.  
For me it is ounces for 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 within Setup, you can export an 
XML file to share or archive your recipe and or batch data with other 
iBrewmaster users. 
 

Note: the XML format that is used by iBrewMaster is a custom 
format, and is not compatible to the άBeer XMLέ format.  There are 
simply too many additional features in iBrewMaster to adhere to this 
standard. 
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SRM Color Chart 

This simply brings up the SRM color chart for 
your reference.  These are the colors 
calculated from the grain bill and batch size.  
Here they are displayed in a larger size to 
help with your final color analysis. 
 
Restore System Ingredients 

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

Create a user account to share your recipes 
online, as well as search through other users 
recipes.  ¢Ƙƛǎ ƛǎ ȅƻǳǊ άǇŀǎǎέ ǘƻ ƻǳǊ ƻƴƭƛƴŜ 
sharing database where you can contribute 
and search for new recipes. 
 
About iBrewMaster 

This is simply the iBrewMaster splash screen 
and version information. 
 
 
 
 
 
As you can see, there are many options that need to be reviewed and 
adjusted, and several tools which will make iBrewMaster work best for 
your brewing style and your equipment, AND make your brewing more 
fun!!
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Recipes 
When you tap the Recipe button on 
the main toolbar, you will be presented 
with a list of recipes. 
 
Use the filter  buttons at the top of the 
screen to limit the recipe list to 
iBrewMaster recipes, your own 
Personal recipes, or All recipes. 
 
iBrewMaster comes preloaded with 50 
recipes to get you started, and New to 
ǾнΦтрΧ we have included over 200 of 
the current recipes from Northern 
Brewer, FREE!!  And, ȅƻǳΩƭƭ ǎǳǊŜƭȅ ǿŀƴǘ 
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 recipe and ingredients.  Tap the blue 
arrow to slide the screen left to see the recipe details. 
 
You can sort your recipes in ascending or descending order by tapping 
one of the sort buttons at the bottom of the Recipe list screen.  Tap 
twice to alternate the sort from ascending to descending. 
 
 
 
Use the New search box to narrow your list to find recipes quickly. 
 
As always, the functionality of iBrewMaster is consistent throughout 
the application. 
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New Recipe 

To add a new recipe, tap on the ά+έ 
button in the upper left hand corner.  This 
will bring up a new blank recipe screen, 
ǿƘŜǊŜ ȅƻǳΩƭƭ ōŜ prompted to enter the 
recipe name. 
 
When adding a new recipe, it is 
recommended that you only enter the 
following 4 fields: 

¶ Recipe Name 

¶ Style 

¶ Type 

¶ Rating 
 
The reason for this is that iBrewMaster 
will automatically calculate and populate 
ǘƘŜ ƻǘƘŜǊ ŦƛŜƭŘǎ ƻƴŎŜ ȅƻǳΩǾŜ completed 
your recipe. 
 
The following fields are calculated based 
on the ingredients you add to your recipe: 

¶ Calories 

¶ Est OG 

¶ Est FG 

¶ Est ABV 

¶ 9ǎǘ L.¦Ωǎ 

¶ Color 
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The following fields may also be entered when adding a new recipe, or 
you may leave them as the automatically populated defaults that you 
established in the system setup. 

¶ Boil Size 

¶ Batch Size 

¶ Efficiency 

¶ Boil Time 

¶ Mash Profile 
 
You can, of course change the values for Calories, Est OG, Est FG, Est 
!.±Σ ŀƴŘ 9ǎǘ L.¦ΩǎΣ ōǳǘ ȅƻǳ ǎƘƻǳƭŘ Řƻ ǎƻ ƻƴƭȅ after you have completely 
entered your recipe.  The reason is that iBrewMaster will automatically 
recalculate many of these fields as you add, edit, or change the quantity 
of ingredients to your recipe. 
 

For example, if you change the amount 
of hops in a recipe, the L.¦Ωǎ ǿƛƭƭ ōŜ 
recalculated. Changing the recipe 
volume or brew house efficiency would 
also force a recalculation of Calories, 
hDΣ CDΣ !.±Σ ŀƴŘ L.¦ΩǎΦ 

 
iBrewMaster uses well established, 
standard formulas for calculating these 
items, ǎƻ Ƴƻǎǘ ƻŦ ǘƘŜ ǘƛƳŜ ȅƻǳΩƭƭ ǇǊƻōŀōƭȅ 
just want to let it handle the math.  If you 
do decide to change these values, just 
remember the rule of thumb to make it 
the last thing you do, and remember that 
if you change ingredients or quantities, 
ȅƻǳΩƭƭ Ƙŀve to reset your custom values. 
 
At this point, your recipe should look 
similar to the one to the right. 
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Notice that ǿŜΩǾŜ ƭŜŦǘ everything from the calories field on, as their 
defaults, full ǿŜƭƭ ƪƴƻǿƛƴƎ ǘƘŀǘ ǘƘŜȅΩƭƭ Ŏƻƴǘƛƴǳƻǳǎƭȅ ōŜ ǊŜŎŀƭŎǳƭŀǘŜŘ ŀǎ 
we add ingredients to the recipe.  ¢ƘŜ ŎŀƭƻǊƛŜǎΣ hDΣ CDΣ !.±Σ ŀƴŘ L.¦Ωǎ 
ŀǊŜ ȊŜǊƻ ōŜŎŀǳǎŜ ǿŜ ƘŀǾŜƴΩǘ ȅŜǘ ŀŘŘŜŘ ŀƴȅ ƛƴƎǊŜŘƛŜƴǘǎΦ  {ƻ ƭŜǘΩs do that 
now! 
 
Tap on the Edit button, and the recipe 
enters into an edit mode.  YƻǳΩƭƭ ƴƻǘƛŎŜ 
that the ingredient sections open up to 
provide the option to ά!ŘŘ bŜǿ 
CŜǊƳŜƴǘŀǘƛƻƴέΣ ά!ŘŘ bŜǿ DǊŀƛƴέΣ 
ά!ŘŘ bŜǿ IƻǇέΣ etc. 
 
Walk through each item and add all 
your ingredients and processes.  
Please keep in mind that there can 
only be one yeast per recipe.  As an 
ŜȄŀƳǇƭŜΣ ǘŀǇ ƻƴ ǘƘŜ ά!ŘŘ bŜǿ DǊŀƛƴέ 
and the list of grains will appear. Scroll 
through the list and select the grain 
that you would like to add.  
Information regarding the grain 
including its type, gravity and origin 
will be displayed as well as a numerical 
picker for you to enter the amount. 
 
¸ƻǳΩƭƭ ƴƻǘƛŎŜ ǘƘŀǘ ǘƘŜ ǳƴƛǘǎ όŎǳǇǎΣ ƻȊǎΣ 
lbs, g, or kg) have defaulted to that 
which you established in the system 
setup, based on the English / Metric 
setting, but you can select any unit you 
desire. 
 
As you add items, you will see various 
data input tools displayed to assist you 
in entering ingredients and processes. 
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All of the tools operate the same.  The 
titl e is a text field, simply tap to edit 
with the keyboard.  Tap on each field 
and the picker wheel changes, as do 
other options. 
 
Select your desired value with the 
ǇƛŎƪŜǊ ǿƘŜŜƭǎΦ  LŦ ȅƻǳ ǘŀǇ ǘƘŜ ά5Ǌȅέ 
hop option, the selector converts to 
days, instead of the default boil time 
in minutes.  Again, this type of action 
and control is consistent throughout. 
 
As you add ingredients, the calories, 
OG, FG, ABV ŀƴŘ L.¦Ωǎ ǿƛƭƭ Ŏƻƴǘƛƴǳŀƭƭȅ 
be recalculated and displayed for 
ȅƻǳǊ ǊŜŦŜǊŜƴŎŜΣ ǎƻ ȅƻǳΩƭƭ ŀƭǿŀȅǎ ƪƴƻǿ 
right where your recipe is in regard to 
these values! 
 
And remember, once ȅƻǳΩǊŜ ŘƻƴŜ 
adding all the ingredients to your 
recipe, please feel free to manually 
override these items. 
 
As you add multiple items to your 
recipe, you can reorder these items 
by tapping tƘŜ άƳƻǾŜέ ƛŎƻƴ and 
dragging the item up or down as 
desired.  The only exception is that 
ȅƻǳ ŎŀƴΩǘ ƳƻǾŜ CŜǊƳŜƴǘŀǘƛƻƴ ǎǘŜǇ 
above another if a date is already 
entered. 
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Finally, if you wish to add any specific notes such as mash and/or 
sparging temperatures, boil times, or instructions, you can tap on the 
notes field and enter them there. 
 
All of these values and notes will be carried over to the batches that 
ȅƻǳΩǊŜ ƴƻǿ ǊŜŀŘȅ ǘƻ ōǊŜǿΗ 
 
hƴŎŜ ȅƻǳΩǾŜ ǎŜƭŜŎǘŜŘ ǘƘŜ ŎƻǊǊŜŎǘ ingredients and processes, tap Done 
and ȅƻǳΩƭƭ ōŜ ōǊƻǳƎƘǘ ōŀŎƪ ǘƻ ǘƘŜ wŜŎƛǇŜ View. 
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Batches 
Brew, baby, brew!  hƪΣ ŀǘ ǘƘƛǎ ǇƻƛƴǘΣ ȅƻǳΩǾŜ ǎŜǘǳǇ ȅƻǳǊ ŘŜŦŀǳƭǘǎ ŀƴŘ 
preferences, edited some recipes to your liking, and may have even 
added a few of your own.  ̧ ƻǳΩǊŜ ƴƻǿ ready to brew a batch of beer, 
manage and track its progress every step of the way!  If ȅƻǳΩǊŜ ƭƛƪŜ ǳǎΣ 
ȅƻǳ ǎƛƳǇƭȅ ŎŀƴΩǘ ōǊŜǿ ŜƴƻǳƎƘ ōŜŜǊΦ  LǘΩǎ ƴƻǘ ǳƴŎƻƳƳƻƴ ǘƻ ƘŀǾŜ ǎŜǾŜǊŀƭ 
batches going at once. 
 

Perhaps you have a nice Pale Ale in a primary fermenter, a Honey 
Brown and an Oktoberfest in a secondary fermenter, and a 
IŜŦŜǿŜƛȊŜƴ ǘƘŀǘΩǎ freshly bottled and aging. 

 
While other brew programs stop short, and only allow you to manage 
your recipes, iBrewMaster helps you track multiple batches of beer 
throughout the brewing process.  You can even track multiple batches 
of the same recipe independently of one another! 
 
Batches are listed and edited very 
similar to recipes.  The "Batches" 
view lists all your batches of beer as 
well as their current status.  
(Primary, Secondary, Bottle, or 
Serve).  Tap any batch item to see 
details about that batch. 
 
New Batch 

To add a new batch, simply tap the 
άҌέ button at the upper left corner.  
From here, your entire recipe 
database will be listed, where you 
can select the recipe that you 
would like to brew. 
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5ƻƴΩǘ ŦƻǊƎŜǘ ǘƻ use the filter buttons to limit your list to iBrewMaster 
recipes, your own personal ones, or all of them.  Just tap on the recipe 
that you'd like to brew and a new batch of beer will automatically be 
generated with all of the ingredients and settings for that recipe! 
 
The estimated action dates are 
automatically generated based 
on the recipe defaults.  You can, 
however, override any date to 
fit your own personal schedule. 
 
Tap the blue arrow to edit 
actual dates and your OG and 
FG gravities. 
 
When you enter actual dates, 
iBrewMaster will automatically 
recalculate the remaining 
action items based on these 
new dates.  Once again, you can 
override these dates to fit your 
own personal schedule. The 
ά.ŀǘŎƘŜǎέ Ƴŀƛƴ ǎŎǊŜŜƴ ǿƛƭƭ 
always display a list of all 
ongoing batches of beer, their 
brew date, as well as their 
current status, as seen below. 
(Primary, Secondary, Bottle, or 
Serve) 
 
As you process your batch, you can measure and record efficiencies and 
gravities, change any of the recipe parameters, and even edit the 
ingredients!  If you start brewing and find you forgot one of the crystal 
malts, simple make a substitution and keep brewing!  iBrewMaster will 
recalculate your OG, SRM, IBU, and other specifics.  We have even 
included a brewing timer, to assist in your brew day efforts! 
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Batch Timer 

{ŀȅ ȅƻǳ ǿŀƴǘ ǘƻ ǎǘŀǊǘ ŎƭŜŀƴƛƴƎ ǿƘƛƭŜ ȅƻǳ ǿŀƛǘ ŦƻǊ ǘƘŜ ōƻƛƭΣ ōǳǘ ȅƻǳ ŘƻƴΩǘ 
ǿŀƴǘ ǘƻ Ƴƛǎǎ ŀ ƘƻǇ ŀŘŘƛǘƛƻƴΧ {ƛƳǇƭȅ ǎǘŀǊǘ ŀ Timer, to keep you on track.   

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

 
With the new iOS 4.2 it will wake your device and display a notification. 
 
 
 
 
 
 
²ƘƛƭŜ ȅƻǳ ŀǊŜ άƛƴ ǇǊƻŎŜǎǎέΣ ȅƻǳǊ ōŀǘŎƘ ǿƛƭƭ ǎƘƻǿ ǳǇ ƛƴ ǘƘŜ ǎŎƘŜŘǳƭŜ ƭƛǎǘΣ 
with dated activites shown in chronological order.  
 
²ƘŜƴ ȅƻǳΩǊŜ ŎƻƳǇƭŜǘŜly done with your batch of beer and no longer 
wish to ǘǊŀŎƪ ƛǘΣ ǎƛƳǇƭȅ ŜƴǘŜǊ ŀ ά{ŜǊǾŜ 5ŀǘŜέ ŀƴŘ ƛǘ ǿƛƭƭ ƴƻ ƭƻƴƎŜǊ ōŜ 
displayed as an active batch on your schedule view. 
 
It will still be listed in the batch view, with all your actual data and 
numbers for 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! 
 
 
 
 
 
 
 
Tap the photo icon to select or take a photo of your finished beer. 
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Schedule 
As you enter actual dates in the ά.ŀǘŎƘŜǎέ ƳƻŘǳƭŜΣ ǘƘŜ Ƴŀƛƴ ά{ŎƘŜŘǳƭŜέ 
screen is also being updated.  Whenever you launch iBrewMaster, the 
schedule is the first screen that is displayed, and gives you a quick 
overview of all of the action items remaining for all currently active 
batches of beer.  Considering the fact that you may have multiple 
batches of the same beer at different steps of the brewing process, the 
brew date is displayed as well. 
 

 
 
The items listed in the schedule come from the batches previously 
entered.  When you first start it will be empty, but hopefully soon, it will 
be packed with fun brewing activities!  ²ƘŜƴ ȅƻǳ ŜƴǘŜǊ ŀ άǎŜǊǾŜ ŘŀǘŜέ 
the recipe will disappear from the schedule, but remain in the batch 
view. 
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Purchase 
You can purchase additional recipe 
packs directly from iBrewMaster.  
Currently, there are seven different 
recipe packs available, each 
containing 20 different recipes.  
Select a recipe pack to view a list of 
the recipes included in the pack.  To 
purchase the recipe ǇŀŎƪΣ ǘŀǇ ά.ǳȅέ 
in the upper right hand corner. 
 
All available recipes are either in 
the public domain, have been 
provided to iBrewMaster by the 
author, creator, or publisher, or full 
distribution rights have been 
obtained for redistribution.  The 
purchase price is for the 
convenience of an automatic entry of the recipes into iBrewMaster, and 
not for the actual recipes themselves. 

Suppliers  
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. 
 
 
 
 
 
 
 
 
 


















