SENSORY TESTING NOTES 2

: NOVEMBER DECE

T ST

6 x CENTRIFUGE
TUBES

500ML
CATKIN 4 ERLENMEYER
12 Mar 17 FLASK

0G:1.025

25 Mar 17
OG 1035 DME
More active
than gorse

25 Mar 17
Aroma: weird, earthy

1GAL
DEMIJOHN 10 Nov 17
9 Sept 17 Redchurch Tasting.
Gravity 1.010 pH 4.6 Some rubbery / metallic notes
25 Mar 17 10 Apr 17 10 Apr 17 i 9 Mav 17 Clear. Golden. Aroma and taste of P detected suggesting under aeration
Y —— 25 Mar 17 Aroma: pear-drop, strawberry, coconut 0G:1062 IBU:20 11 Apr17 Gravity 1 OyZO Ha.a honey and slight petrol (like some when yeast was pitched. |wonder
: dro 17 0G 1035 DME pH 2.9 SG not recorded SRM:8 Vigorous fermentation > Cl.ear prs > rieslings). Sweeter than blackthorn. 13 Oct 17 whether low pitching rate was an
Most roFr)nisin Still fermenting Funky Flower Base 1 after 24hrs Aroma: slightly of marzioan Not much acidic structure. Low - moderate carbonation. Pale issue. 250ml starter used.
P & Taste: clean, sweet - slightly P On second (chilled) tasting, marzipan/ - gold. Aroma of heady funk. Floral,
coconut-like gorse flowers. A slight marzipan, coconut, pea flower —
astringency. gorse. Not distinctly sour.
P -_—
10 Apr 17 / on r17\\
Gorse 25 Mar 17 25 Mar 17 Aroma: pear-drop, strawberry, coconut / Pro apated 24 Apr 17 Trub taken from <
12 Mar 17 Aroma: coconut, pear- 0G 1035 DME but also “hospitals” alcohol / cleaning —b{ in 'aFr)o?‘ malt | P Little activity demijohns and m
0G:1.025 drop but a bit weird products. Jextract BINNED dt ; >
Pellicle / gelatinous layer formed N\ / used to fermen ﬂ
~__~ fresh wort
9 Sept 17
26 Apr 17 9 May 17 : 210ct 17
10 Apr 17 26Aprly 0G:1.058 SRM:6 SG 1.050 pH 3.7 Gravity 1.005pH 3.8 Moderate carbonation. Pale gold.
10 Apr 17 Aroma: indistinct, pleasant, . Clear. Yellow gold. Flowery. Marzipan. . .
0G 1035 DME . . IBU:20 Head of neat clean bubbles > . . Floral and something almondy like
Aroma: neutral slightly of grapefruit and Funky Flower Base 2 Cloud Less zingy than Wild Apple. e T o A AT e
pineapple ¥ y On second tasting (chilled) honey like. g
Aroma: gooseberry e e T nut.
10 Apr 17
Primrose Some spots of mould where the 10 Apr 17 18 Aor 17
26 Mar 17 flowers touched the surface which 0OG 1035 DME Not smel?in 0od
0G:1.030 was removed 22
Aroma: earthier, funkier <
m
5 4 Nov 17
— Moderate carbonation. Pale
gold. Marzipan, softened by
the carbonation
20 Dec 17
. Floral creamy notes.
| 26 Apr 17 26 Apr 17 9 Sept 17 Spicy, sharp, clean,
Aroma: s iclos/;\z L:jcherr - 10 Apr 17 Strti Al‘p:n}za” - still strongly of 0G:1.058 SRM:6 Cravi X '\1"2‘;;7 4o Gravity 1.005 pH 4.8 . dry
B 0G 1035 DME e nail varnish but IBU:20 Y ——»  Clear. Yellow gold. Less distinct.
; ’ . not unpleasant. Funky Flower Base 2 . v 3 On second tasting (chilled) most sloe
2 had a bubbly pellicle unpleasant . clove-like phenol aroma . .
Fruity gin-like marzipan character.
_BLACKTHORN
26 Mar 17
06:1.030 4 Nov 17 4 Nov 17 19 Jan 18
10 Sept 17 SG 1.003 pH 4.25 Marzipan. Fruity Racked onto 8g of S$G:1.004 pH4.33
10 Apr 17 10 Apr 17 First 6 Blended sweetness. Slight astringency. American Oak Chips soft, smooth, vanilla aroma
Aroma: spicy saison, cherry, nail 0G 1035 DME é Higher alcohol notes Medium Toast and floral notes
polish. Woodier earthy >
ERLENMEYER 0
FLASK
22 May 17 — Dregs from
Zé\/lay ? 9 May 17 Quickest fermentation. 9 Sept 17 carboy
wee .
biscuit _';r”'tl‘_’l'( AEL ﬂcc’lcecaur':;ed It Gravity 1.003 pH 4.2 propagated for
aroma claertike Aroma of fruit\; saison. . Clear. Golden. Slightly dirty on first London BrewCon
10 May 17 > tasting but this might have been in M blend
$G:1.009 pH:3.4 .» egablen 4 Nov 17
9 May 17 Krausen Light saison taste. slightl 22 May 17 . > comparison to Dandelion. Pleasant fruity ' ov ' "
0G:1.050 developed—> gtart dr cider_'likegay 0G:1.0561BU:35 -------------'.---------J--------------------------------------------------‘ ——————————————————————————————————————————————————————————————————————————————————————————————— > tang. REtalnEdforb|end|ng
IBU:10 within oulapts : Nelson Sauvin SRM:7 = . On second tasting (chilled) fruitier than
touch astringent
24hrs Looking back this was a ST
Wild Apple 2 May 17 2 May 17 9 May 17 fast aitin cast and Hop bitterness and aroma have
18 Apr 17 Fruity 0G:1040 Fruity, bould g 4 b dominated this beer inhibiting acidity 28 Oct 17
0G:1.030 aroma DME cider-like srouigave Been and masking yeast aroma profile Moderate
sl propagated to encourage N
that ’ ’
Fruity, clean.
<
m
>
)
—
9 Sept 17
Flozciul\lﬂai\e/:(;liut Gravity 1.002 pH4.6
) Clear. Golden. Zingy tang again. Fruity.
9 May 17 12 May 17 A7 e CeHl 22 May 17 On second tasting %Zhillez) r%ot as stzt
0G:1.050 Some —P» disturbed. 0G:1.056|IBU:35 (oo e o oo oo oo oo oo oo oo oo oo oo oo oo oo o oo o o o o o o o o o o o o o o o & OO OO OO OO O oo O OO O oo o oo oo oot oottt sttt ssssssssssssssssssssssssssssssssssssssssssssssssn e oo oin oo > as Wild Aole >
9 May 17 IBU:10 activity Aroma not so clean and Nelson Sauvin SRM:7 , eI
Garden Apple 26 Apri17 Pellicle a bit funky d Hop b’Ze;’neZS LI Zrzma haved
ominated this beer inhibiting acidi
18 Apr 17 Green apple 2 May 17 reasy 3G 1.038 pH3.9 and masking yeast aroma grofilety
0G:1.030 aroma ester notes
Green <<
apple ;
ester 7
— 9 Sept 17
Gravity 1.006 pH4.0
2 May 17
ay _ 22 Ma.y 17 Slightly cloudy. Sweeter than Garden 0lJan18
Red apple Still fermenting. Cloudy. 4 Nov 17 .
ester 9 May 17 9 May 17 Some signs of a pellicle 22 May 17 Apple 1. SG 1.003 pH 4.0 Hoppy, floral Little head. Low
Aroma of 0G:1.050 SG 1.018 bH of 3.1 : 0G:1.056BU:35 [ro o oo oo o eooooooooooooooeotooooooootootoooo o000 0000000000000 000000000 00000 0-0-0-0-0-0-0-00-—0-0-0-0-—0-0-0-0-0-—0-0-0-0—0—0-0-0—0—0-0-0—0—0-0-0-0—0—0-0-0—0—0-0-0-0—0—0-0-0—0— 000000000 0—0-—0—0—0— 0000000 0—0-0-0—0—0-0-0-—0—0-0-0-0-0-0-0-0-0-0-0-0-0-0-0-0-0-0-0-0-o-o-o-o-o-o-ofs-o-ob-oomobooge »  On second (chilled) tasting bitterness. ) b .th th ! th p» carbonation. Gold colour.
red apple IBU:10 fruity. . icp arom.a Nelson Sauvin SRM:7 Less aroma than first three. aroma. bryer Ian € ORner Rose-like aroma. Sweet
Clea;\ fpruiZy - : Hop bitterness and aroma have samples and sour fruity taste.
dominated this beer inhibiting acidity
and masking yeast aroma profile
<
m
>
wn
—
Dandelion 10 Nov 17
18 Apr 17 b Redchurch Tasting.
0G:1.030 9 Sept 17 Positive feedback
Clozuz dM:z:Zﬁn Gravity 1.003 pH4.5
9 Mav 17 fermentiyn Slightl 29 May 17 Clear. Golden. Really nice perfumed
2 May 17 9 May 17 OG'li)SO ink film ogn tog SGy 0G1 056yIBU-35 floral aroma. (this might be the higher 6 Nov 17
Pleasant but indistinct Indistinct IB'U-.10 : 1.020 pH 3 F1> Nelso.n .Sauvin SIIRM-7 hopping). Zingy hop bitterness. Yellow gold. Indistinct but floral
Perfumed aroma and a Hop bitterness and aroma have aroma. Bitterness. Spiciness.
floral taste dominated t.hIS beer inhibiting aC{dlty Slight astringent aftertaste. A bit
and masking yeast aroma profile acidic — mouth watering pH 4.3
< however
Mm
>
wn
—
22 May 17 3 Jun 17
10 May 17 Clear. 22 May 17 v. clear. Fermented quickly
Hawthorn 2 clean but 10May 17 11 May 17 Had S’.toppe.d 06:1.045 SG 1.012 pH 4.0
. 0G:1040 fermenting quickly IBU:30 . .
26 Apr17 indistinct Krausen ) . smelt clean, ale like (bit stale)
IBU:10 DME clean aroma with Nelson Sauvin o .
aroma notes of plum and leftovers fruit flies gotin!
o . BINNED
E stone fruit
3 Jun 17
22017 S
Clear. 22 May 17 S 10 Dec 17
10 May 17 Had stopped 0G:1.045 5G 1.012 pH 3.9 3lun 17 4 Nov17 L bonation, head ok
10 May 17 v 11 May 17 . PP . o smelt clean, ale like 0G:1.0451BU:14 SG 1.004 pH 4.3 Rose gold colour. LIS, WEER LS
» . 0G:1040 ——— P fermenting quickly IBU:30 ) . , L e e e e e 000t eeeeeeeste ettt 0000000000000 0000000000000 0000000000000 0000000000000 0000000000000 0000000000000000000000000000000000000000000000000000000ossngeocfeonsdoessesssssssssssnsnsnn00000000000 0000000000000 0000000000000~~~ 50—~~~ —— L . P Rose gold, not yellow gold.
2 Fruitier, cherry-like Krausen . . As with Wild Apple, this SRM:11 Pale Mild Not distinctly aromatic. Deep ..
IBU:10 DME clean aroma with Nelson Sauvin . . . Medicinal aroma. Not
was afast acting yeast base fruity, stone fruit, creamy flavour . . .
notes of plum and leftovers astringent. Spicy fruity
. and should have been
stone fruit
propagated to encourage
that
10 Feb Jan 18
P Strongly nail varnish. Probably
too much so
Aroma of
coumarin 19Jan18
g $G:1.004 pH:4.26
Woodruff 10 May 17 10 May L7 13 May 17 4 Nov 17 i ish and ph
26 Apr 17 pellicle 0G:1040 Some activity 4 blended nail varnish and cherry aroma,
0G:1.030 1BU:10 DME < ende though not unpleasant.
N m Possibly due to oxidation after
5 blending due to head space. 19Jan 18
— Retained for blending
N 10 May 17
10 May 17 0 May 13 May 17
» Strong pellicle 06G:1040 Some activit
= IBU:10 DME y
22 May 17
0G:1040 [
IBU:30 :
Nel Sauv /g, :
»
2
-
17 Jun 17 &
Stmngugut ot B 4 Nov 17 15 Dec 17
16 May 17 22 May 17 0G:1040 3Jun 17 3Jun 17 unpleasant, notes 17 Jun 17 o ;5: 1'|004 pSHt?tl?’ lik Hgi: a.r;lbe:‘., ;TICY’
2 emelled o‘f’ﬂowers > 3spicy, - Spicy, fruity, flower 0G:1.040 of nail varnish. OGIL0BT IBUILE oo oo oo oo o e — AW eo °S°t°”r'f “_t irf’se' € T kys'g_ hy
earthy ' but subtle IBU:10 $G:1.016 pH:4 SRM:6 1st gyle base aroma. Stonefruit. >picy SMOKey, ric
tasted of plums or d RIS
. Chilled 2" tasting astringent aerated in the mouth
stone fruit
<
m
>
wnm
—
4 Nov 17
17 Jun 17 SG 1.007 pH 4.0
22 May 17 2;2(';3’4%7 Per?ujrir:a(:jn oa 3Jun 17 Less distinct than 17 Jun 17 Stra\Af/IgoId cc;lo_ur.fll-loney a_lt:oma, 22 Dec 17
- Aroma of pea, flower, ' flower-like élr:)ud 0G:1.040 rowan. 0G:1.0611BU:16 jroo e oo oo oo ooooooonooonssnnsssonsstonssnsntnosnsonon o000 0006000050005 5 0005505000000 00 —0— 000000000000 —0—0—0—0—0—0-0-0—0—0-0-0-6—0-—0-0-0-6-0-0-0-o-o-o-o-o-c-o-om-ocleccsohoacdeossseessnennssnnssnoenssnnsssosssoosssnsssssssnsssssssssssssssssssssssssssssssesssssssssssssa o pea-tlower. gltcythavo;:. angy > Pea flower
perfume, quite medicinal Lumpy \;east v IBU:10 SG 1.030 pH4.5 SRM:6 1st gyle base comparedto the others
' didn't taste.
el ianttaste Chilled 2"* some medicinal petrol
16 May 17 aromas
All smelled of broom
flowers!
22 May 17 29 May
22. May 1.7 0G:1040 white and
> 2 with pellicle
black mould
Almond and pea aroma
removed.
28 Jun 17 : 23 Jul 17 19Jan 18
10Jul 17 TEcT , e . _ 04 Mar 18
. 14lun17 14Jun 17 AR 28 Jun 17 FRESH STARTER. Moderate 23Jul 17 0G:1.052 ABV:5.5% ) 5G:1.005 pH:4.6  Darker colour than elderflower —
0G:1040 perfumed, a 0G:1.040 . . . . SRM:4 I1BU13 Clear. Light gold. Soft floral
Sweet and floral . film pellicle Wrinkly pellicle . ) - . amber gold. Soft floral aroma,
IBU:10 bit funky and IBU:10 Burning Sky Saison aroma. A bit soapy in the . .
smell of roses and perfume Turkish delight.
musky base mouth. The most floral.
2 June 17
Rose flowers removed
D 31 May 17 smelt of flowers.
0G:1.030 Less distinct than
the elderflower
14 Jun 17 14 Jun 17
Dang and funk 06G:1040
= IBU:10
<
m
>
wnm
—
14 Jun 17 28 Jun 17 10 Jul 17 23 Jul 17
2 perfumed, a bit 14 Jun 17 Smelt like 28 Jun 17 FRESH STARTER. 23 Jul 17 0G:1.052 ABV:5.5%
funky, pea flower 0G:1040 broom again 0G:1.040 Floral but less ——————P Thin film SRM:41BU13  jfpeeecscscscsscsssssssssssssssssssssssssossososososossososososososososososososososososososossssosqeodoadoaientoposssssoooooo oo oo oo oo OO OO OO e e e o e e e o e e e e o e oo oo e e e e s sttt oo s s el s s s
aroma like IBU:10 — pea like. IBU:10 distinct than Rose. Burning Sky Saison
broom Thin film Thin film base
2 June 17
flowers removed I'-ﬁ
smelt of flowers. >
More distinct Lq
than rose
19Jan 18
28 Jun 17 23 Jul 17 : :
14 Jun 17 14 Jun 17 Smelt like 28 Jun 17 FRESH ST]AOR{FLIJEIR17FIoraI but 23 JL;| 17 0G:1.052 ABV:5.5% ég;.olf)ishrin{j 04 Mar 18
2 Flowery and 0G:1040 broom again - 0G:1.040 - ' : SRM:4 [BU13 e e ececccc oo oo oo oo o oo oot oottt oo oo ooooooooooooooooooooooooocccoccccohoc e eop e ocede oo oo oo oo oo oo oo oo e o e e e e e O O O O O O O O O O O O O O e e O e e e e e e e e e e e e e e e e oot eeeeeeeeeeesesseesssseomedocieomeeeeeeeeeeseeeeesseseesssssssssssssssssssssssssssedesee > =l LS P> Floral aroma, sweet biscuity taste,
. . less distinct than Rose. Bubbly pellicle ) . Astringent flower and
spicy IBU:10 pea-like IBU:10 . . . Burning Sky Saison . creamy mouth feel. Very tasty
thin film Impressive wrinkled pellicle base honey aroma. Spicy taste.
Slightly harsh aftertaste.
28 Jul 17
ST 06:1040
- IBU:10
28 Jun 17
0G:1.030 <
Mm
>
wn T
— 04 Mar 18
z $G:1.004 pH:4.3
FLOWER 19 Jan 18 Clear. Gold. Spice, Turkish delight
DATE . . 4 blended Possibly nail vanish (detected by -
DETAILS 6x plaStIC 50m| Centrlfuge tUbeS someone else) possibly oxidising '’
after blending due to head space. -
5 hedgerow 28 1l 17 '
DATE 5gal / 22litre carboy > like aroma, 0G:1040 4 ar 18
DETAILS . IBU:10
slightly floral Retained for blending
DATE 250ml Erlenmeyer flask
DETAILS Bramble 28 Jul 17
28Jun 17 lefju”rik” 0G:1040
0G:1.030 i IBU:10
DATE 500ml Erlenmeyer flask
DETAILS
_ Observations, comments, notes
Observations . L. i
Later review comments in italics
DATE RED — Bad
DETAILL 1 gal / 4.5litre demijohn - -
s gal/ J S AMBER — Indistinct, questionable
: GREEN - Good b A Meadowsweet
Observations (
SR, 10 Jul 17
0G:1.030
19Jan 18
28 Jul 17 10 Sept 17 10Sep 17 S$G:1.009 pH:4.4
1 cloudy. ester 28 Jul 17 Clear 0G1.056 SRM:6 Clear. Golden. Somewhat unusual
i \I'll’tl ’ 0G:1040 > Aroma of nectarines ' I.BU'17 B e e e e e s S S it e e e e e e e e e e e e e e e e e e ) e e e e e e e e e e e Bl et a e e e e e e e e e e e e e e e e e e e S Y (e e e e e e e e e e e e e e e e e e T e P> but pleasant aroma — like tutti
) mejici:al IBU:10 $G:1.008 pH:3.6 F Blend 1 frutti. Also sweet biscuit and
Pa Ckaged in bottles taste was tart, astringent, fruity honey. Fairly clean in the mouth.
The most interesting.
DATE :
it 2.5gal / 11litre carboy
<
m
>
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—
L e e . 19Jan18
WL Heather . . 16 Mar 18
NOTE EXpla natory nOte 3 . S G 10 Sep 17 s . 4 18 Dec 17 Racked to clean CIeSaGr.lG.gIo:e?\Hl-\lz‘cﬁso Pale gold. Moderate head
: 0G:1.056 SRM:6 e e R e B At s e e e e e e EReaL e e e $G:1.007 pH:3.9 Semiiohn dis';inct afte:r the > quickly diminishing.
IBU:17 5 Floral honey. Slightly cloudy still ) Meadowsweet. The most Flower honey aroma and
FFBlend 1 ; taste. Tangy after taste
honey-like
2.5 GAL
CARBOY
10 Sept 17
Blended 1% 6 Yeasts < 04 Mar 18
YEAST 0G+1.056 SRM:6 m $G:1.003 pH:4.4
IBU:17 a Clear. Yellow gold. Clean
FF Blend 1 — taste. Tangy
1 third seperated
for London
BrewCon
Megablend
10 Mar 18
6 Nov 17 Smoother taste than
0G:1.0551BU:5 16 Dec 17 commercial yeast version.
YEAST Propagated for ﬂ Flanders Red » Still some sweetness and
next brew. 0G:1.056 SRM:19 tasting young.
Blend 2 1BU:11 Topped up with low
hopped stock ale wort
19Jan 18
YEAST Oud Bruin

0G:1.060 SRM:33
IBU:10
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