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Let’s get
started

ALLBRSW

Find Recipes

Find inspiration for any type of brew with thousands of

recipes from the community.

wilfried van daslen
#2 IPA Mosaic &
Simcoe

IPA, 8.02% ABY

Apocryphon
Imperial Porter

CHI CHI RED IPA
4, 6

Danlel Falkena

Bell's Two Hearted

Ale, B.76% ABV

Aan McConnell
Sterling Patersbies
Trappist Ale, 6.4% ABV '

John Golden

Zoe Clone

Erewing with the new Gralnsfather app
Bassimpleas1-2-3

oe Setup your brewing equigment and sy
fermentation tackors

[ Create arecipe o eashly find one in the
thousands conntuted by our active
comemunity

©  Plan and then s2ar a Beew by selecting
° & recipe and then chaosing your
equpment

Fox mote detaled navoctions chok Py o
Skip 10 explote the app On youe cwn
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Brewer CV

Events

Get to

know the
Home ¥l el
screen

Calculators

B

summer 18 My Equipment

Lavender Saison

ABV: 5.1%
Back to home

screen

More Options

My Brews My Recipes
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View and Edit
your Personal
Preferences
and Brewers CV

Edit your name

BRAINFATHER

Grainfather Official

1:63 PM < O e |
and details
Brewer CV # EDIT
Choose a
picture to
represent you
as a brewer

Heme Brewer from New Zealand

About
The original electric brewing system for
hamebrewers.

Brewers Stats
47 4 17

RECIPES BHREW SESSNING RATIMNGS

Recipe Ratings

v T N 6

Achievements

N, « W0 @5 2

ALhrrements

& 9@
ﬁ

Current list of
recipes, sessions
and beers that
have been rated
by other brewers

YY)
Y

WP W

View your current
achievements and
badges. There are
hidden badges to
collect!
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Preferences and Settings

1000 AM

a5 am .45 AM
G- Preferences Preferences
_ Grainfather Official Units e
- steveg+girecipes@digitiab.c... -
Units Mhomnc
Zg Profiles Boil Temperature (°C)
[E] Find Recipes Boil Temperature (*C)
[E.] Calculators
2| Articles
Session, Malty, Sour
£ Events
Session, Maity, Sour
@ Help
Grainfather (220V) - Bluetooth Controller
App Version 4.0.14
Grainfather (220V) - Bluetooth Controller
In-App Alert Sound
= In-App Alert Sound Notification Sound
1. 2. 3.
Select the ‘More’ dotted button to Select preferences. Here you You can also set a preferred
view the extra menu items. Note may change your default units equipment profile and update
your current app version. Head to of measurement, your boil your style preferences which
the app store to check for updates. temperature if you live in a will influence which recipes get

different altitude and your recommended to you.
notification settings.
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Preferences and Settings - Profiles

10:46 AM 10:48 AM 10:34 AM

Profiles Add Profile Add Profile
PRI Mash Profile Fermentation Profile
B3 Lager fermentation profile
APA mash profile Lager fermentation profile
Mash
= APA masl file
= mash peofi Metric Metric

Fermentation Step 1

Mash Step 1
Mash Step 2 Fermentation Step 2
75 10 18 7
3= Fermentation Profile U o
ﬂ Mm tation Step
1. 2. 3.
You may set up fermentation and Choose to add a mash profile. Choose to add a fermentation
mash profiles that you can apply Name your profile, choose your profile. Name your profile, choose
quickly to recipes. See the recipes measurement units then begin your measurement units then
creation section for more details. adding mash steps by selecting begin adding mash steps by
the ‘add step’ button. selecting the ‘add step’ button.
THE
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Articles and Events

LR

Articles

L
Learning to toste beer ~

Part 2
19th Mar 19 = 4 mn read

arm Load

a Learning to toste beer ~ Part |

Tth Mar 19 + 3 min read

Sam Loader

P
How to speed up your brew

day on the Grainfather

27th Feb 19 * 3 min read
m Loade

-
e F Helpful Resources for Expert
Homebrewers

12th Feb 19 + 3 min read

un Loade

m Heilplul Resources lor

Intermediate Homebrewers

Tth Feb 19 + 4 mvn read

sam Loade

1.

Read interesting articles written
by the Grainfather team and other
special guest home brew and
commercial brewing contributors.

BEER DAY

m? ¥

International Beer Day

~ : - CPRARODED.

Jefico Fair & Festival Homebrew
Competition

7 BEERVANA

Blow ~mund

Beervano - Wellington

e S SSNUNER

2.

Check out upcoming home
brewing, craft beer and other
fun events both local and abroad.
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Help and FAQs

B35 A

Frequently Asked Questions

My OG is much higher/lower than the
recipe calculator predicted?

My bitterness seems much higher/lower
than predicted by the calculator?

My fermentables/hops/yeast aren’t listed -
how do | use them?

What do | do if | need to edit my recipe
during the brew day?

Where do | enter my mash water and
sparge water volumes?

How do | add notes to a saved recipe? >
How is efficiency defined on the N
calculator?

Does the calculator support plato? >
How do the ingredients boxes work? ]

How do | scale my recipe based on
efficiency?

1.

If this guide does not answer a
specific question you have, try
browsing through our FAQs for a
more detailed list of Q&As. If you
are still having trouble contact our
customer service team at info@
grainfather.com

009 AW

Brewing 101

Welcome to Brewing 101

/“ A
e/

An Introduction

Brewing, in some form or other, has been
around for thousands of years, with evidence
of recipes dating back nearly as far as
20008C.

Beer quickly became the most popular
alcoholic beverage in the world, with currently
around 2 billion hectolitres being brewed
worldwide, per year. Craft breweries,
synonymous with innovation in flavours and
often higher percentage beers are starting to
take more of the market. The definition of craft

beer is about as cloud: as the heaviest dz

2.

If this is your first time brewing, you
may enjoy a run through of the basics
with our quick ‘Brewing 1071’ course.
At the end you will receive your first
achievement badge to display on
your Brewer CV too!
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Calculators and Converters

8:46 AM

048 AM 848 AM

Calculators

Calculators

Mssh  Fermentabon  Condtonng  Serving Mash  Fermentstion Condtionng  Serving

Equpment Ingredients Eqgupment  Ingredients

Mass

Temperature
Color
Gravity
Temperature
Pressure
Celcas Farenheit Volume
R 4 4720 Cancel
Converters
1. 2. 3.
We have compiled an extensive list To assist in correctly brewing Select the conversion type, then choose
of simple-to-use brewing calculators recipes from around the globe the ‘From’ or known measurement and
to assist you on your brew day. Use and understanding other brewer’s the ‘To’ required measurement. Then
them on the fly either during your notes, utilise the converters. simply key in the known value to convert.

brew planning stage or during the
brew session itself.
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Calculators

Brewing Equipment

Hydrometer Adjustment
Calculator

Calculate the actual Specific
Gravity, accounting for sample
wort temperature and the
hydrometer’s calibration.

Ingredients

20000

000
000
000

Hop Age Calculator

Calculate the current AA
content of your hops, based on
the worst case scenario when
storing them over time.

>

Mash Efficiency Calculator
Calculates the percentage of
the total available sugars that
was extracted from the grains
during the mash and sparge.

Bottling/Kegging
J

Bottle Carbonation Calculator
Calculates the amount of priming
sugar to add at bottling time for
home brewed beer.

Mash Tun Calibration
Calculator

Calculates the heat capacity of
your brewing vessel.

o

Forced Carbonation Calculator

>

IS
-

Refractometer Calculator
Calculates actual values in
Brix, Plato, or Specific Gravity,
provided a refractometer
reading from your wort.

Calculate the required keg pressure
(PSI) to achieve the required level of

carbonation for your brew.

-
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Calculators

Decoction Volume Calculator
Calculate the amount of mash
that needs to be removed, heated,
and then re-added to increase the
mash temperature ready for the
next decoction step.

3-L)3

Mash PH

Adjustment Calculator
Calculates the amount of the
initial addition of acid to the
mash to achieve your desired pH.

LI

Gravity Adjustment Calculator
Calculate the additions or boil
off required to achieve your
desired gravity.

Rest And Infusion

Temperature Calculator
Calculate the amount of boiling
water to add to reach a new rest
temperature in your mash tun.

09 &=
n

Mash and Sparge

Water Calculator
Calculate the mash and
sparge water required for
your brew.

Grist Ratio
Calculate the grain
to water ratio.

A
V)
MNA I~
I
g l %
e -

Strike Water

Temperature Calculator

Calculates the required temperature
of your strike water to achieve your
desired mash temperature.

THE

ERAINFATHER

AlL GRAIN BREWING




Calculators

Fermentation

)l

ABYV Calculator

An easy and accurate way to
calculate the actual ABV of
your brew.

0

Pitch Rate Calculator
Helps you to pitch your
yeast like a professional;
supports dry yeast, liquid
yeast, and slurry.

(o

Apparent/Real Attenuation
Calculator

Calculates the real and apparent
attenuation of a brew, with real
attenuation accounting for the
actual ABV and the imperfect
nature of hydrometers.

&

Bottle Carbonation Calculator
Calculates the amount of priming
sugar to add at bottling time for
home brewed beer.

>

Calories in ABV Calculator
Calculates the amount of
calories present in the specified
amount of serving size.

o

Forced Carbonation Calculator
Calculate the required keg
pressure (PSI) to achieve the
required level of carbonation for
your brew.
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Let’s setup
some
equipment

wll Spark NZ 'F 2:07 PM

Equipment Current list
of brewing
equipment

Brewing
Grainfather (220V) -

Bluetooth Controller (default)

Current list of
fermentation
tracking
equipment

Fermentation Tracking
Grainfather Plaato

» |

Ispindle #1

& Offli

Red Tilt

() ] E

®
S

Add new
equipment
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Adding Brewing Equipment

Equipment
Brewing

Grainfather (220V) -
Bluetooth Controller (default)

Grainfathar Blupicoth Contraller

Fermentation Tracking

Grainfather Plaato o

Brewing Equipment
lspinaie &I m

Red Tilt

1.
Select ‘Add New Equipment ‘ button,
then select ‘Brewing Equipment’.

bl Spark HT % 107 Pa + W 3N

x Select Brewing System

Grainfather (220V) - Bluetooth Contr
Grainfather (110V) - Bluetooth Conir...
Grainfather (220V) - Manual Controdl

Grainfather (110V) - Manual Controll...

AHE Braw devil 300

BREWHA BIAC (Large) 120L/32 gall,

BREWHA BIAC (Large) 180L/48 gall,

Search for your brewing system or
to create a system from scratch,
select ‘skip’.

il ark T W 20T Pa + W 30NN

4 Add System Save

About

Grainfather (220V) - Bluetooth

Controfler

Grainfather

Metric 1
HERMS B0

Graanfather Bluetooth Controller

3.

Name your system, edit or fill in the
details and finally select if this system
will be your default when viewing
recipes and starting a brew.
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Adding Fermentation Equipment

il k N W 208 PM + @
[| uinment > Select Tracking Device
L Ih L =1 A 1"
Grainfather (220V) -
Bluetooth Controller (default) Grainfather Conical Farmanter Wi-Fi
A Graintathar Blustooth Controliie Wi-Fi Fermenter Setup
To acd & now Graiifather wi-Fi
- : controlier, vhes the instructions first
Fermentation Tracking Plaato Digital Alrlock A K Ui 0 Ko
Grainfather Phatn Go 1o Instructions
Plaates
| ® Offiine | Tilt Wireless Hydrometer and Therm... Ga 15 ApD Selu

iSpindel DIY electronic Hydrometer

1. 2. 3.

Select ‘Add New Equipment ‘ button, Select one of the supported IOT Each device will have its own unique
then select ‘Fermentation Tracking devices from the list. setup procedure that will be displayed
Equipment’.

to you in detail. Follow those steps to
finalise setup for the device.

_— T




Let’s search
for a recipe
or create one
from scratch

2:08 PM

Recipes

Grainzilla
VOL: 23, ABV: 6.9%

The pale NZ Fresh Hop
VOL: 23, ABV: 4.6%

VOL: 23, ABV: 5.7%

i -
i ]

Search for
recipes here with
keywords for
name or style

Current list of
recipes in your
personal library

If there is no
image selected
for the recipe, the
colour of the beer
will be displayed

Add new recipe
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Searching for a recipe - Part 1

0:25 AM

022 AM 927 AM

Find Recipes Find Recipes Find Recipes X

¥y Rating

Change
view style

Open filters

* %k Yy &Up
* % 57 vy &Up
k&l
* L7 vy Y7 dr &Up

Duroca Mik Stout ABY
Amenican Stout 68
Uy Dutfer

Duroca Milk Stout
ABV. 6.8%

Wedding Ale ARY
Cream Ale
By Tyder Servth a7

o,
% ABV

Chevaliier Best Ay

Best Bitter
iy Mark Magaare 42

Knusern AbY
Imperial Stout 12.0

Wedding Ale Dy Tenmy bovdal
ABV: 4.7%
) Dead Pory Club ADY

Arnerscan IPA
Dy Petter Ot 28

HItoChinG nest sweet stout Y
Sweet Stout 36
Dy Antorvs Pettan

Chevallier Best

Burton- -Trent IPA a
ABV- 42% urton-upon-Tren v

English 1PA
By Russell Daker 6.4

Lilac ARy
By Joakim Legon 58

LB B BN BN B OB

BPA

1. 2. 3.

Search for public recipes by selecting You may choose to change the view Open the ‘Filter’ options for a more
‘Discover’ on the Home Screen. to suit your preference. detailed search.

Use the search box to search for

name, style, brewer and other recipe

characteristics.
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Searching for a recipe - Part 2

12:00 PM 00 P TR L

Find Recipes X Community Recipe

B Type

8 sl

Strong Belgian Ale

Standard American Beer o
Grainzilla

WOL: 23, ABY, 6.9%

Dark European Lager

Pale Malty Eurcpean Lages
Smoked Beer American IPA
Pale American Ale
Dark British Beer Properties

The pale NZ Fresh Hop
VOL: 23, ABV: 4.6%

Brown British Beer
Specialty Mead Al Grain 80

Belgian Ale 60/ 0.53
Local Styles
Wood Beer 6.08 US6 US Standard
Strong European Beer
German Wheat Beer

Copy To My Recipes

4. 5. 6.

Select the down arrow on each Select the recipe to view its Once you have copied the recipe to

filter to open the full options. Use details. You can add the recipe to your library, you will find it by clicking the
‘Style’ for an accurate search when your personal library as a copy by ‘Recipes’ button on the home screen. You
your keyword is related to another using the ‘Copy’ button. are then free to modify it if you wish.

characteristic you are searching for.
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Creating a recipe - Ingredients Part 1

163 Pl TSG P 18RI PM

Create Recipe Create Recipe Create Recipa

i AEY mu
1.004 L] 1.2

About

Grainfather Recipe #1 Properties

Tast recipa Al Grain BO
American Amber Ale i) 2
Grainfather (220V] - Bluetooth Controller 3 hbetric

Fermentables
Properties Properties

Al Grain All Grain

1. 2. 3.

Select ‘Create New Recipe ‘ button, Name and describe your recipe, then Review your recipe properties and

you can then start building your select the style that best represents change your brew type and the units of
recipe. it. Your default brewing system will be measurement, either imperial or metric.

loaded, but you can select a different
system. Finally choose whether to
make the recipe private or public.
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Creating a recipe - Ingredients Part 2

o Spark NI W 1164 P + W 25% 0 154 PM LS4 PR

= Select Fermeaniable Create Recipe

Create Recipe

i Al
(F-11] a3

Fermentables

-‘I-Cldu!il‘ted Malt - DE Acidulated Malt - DE
Cnrart.'lel Pila - BE

Carapils - DE.

Curaplils D?xllmu M..':II: us

Dexxtrine Malt - UK

Flaked Barley - US

Flaked Corn - LIS

4. 5. 6.

Start building your recipe Key in the amount in weight and Next select your hops and adjust the
by selecting and adding adjust the pre-loaded fermentable pre-loaded characteristics to suit
each fermentable by searching characteristics to suit your recipe. your recipe.

from the list or using the ‘plus’
icon to add a custom fermentable.
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Creating a recipe - Ingredients Part 3

LEE P

Create Recipa

Yeast

Fermenlis Salale K-97

1 packels

Extras

7.

Next select your yeast and adjust
the pre-loaded characteristics to
suit your recipe.

Create Recipe

Al HEI 1%

49 101 10

@ Deltafloe lablet

i each

15 Boil

ol

Mash Steps

8.

Lastly for ingredients, add any extras
such as Deltafloc or Irish Moss and
select the stage and time remaining
for when the extra gets added.
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Creating a recipe - Process/Steps Part 1

(8.5

Create Recipe

my
(L

Mash Steps =

- Magh Step 1

Mash Out

Fermentation Steps

= Fermentation Step 1

1.

Start by adding your mash steps. You
may add multiple mash steps; itis a
good idea to uniquely name these

to avoid confusion later during your
brew. Add the temperature for each
step and how long that step will last
in minutes.

Quick add
button

1LAT PN

Create Recipe

AEY Bl
" 10.1

Fermentation Steps

= Fermentation Step 1

Add Fermentation Stap

Notes

Remember to dump trub.

Water Volume

19.70 ¢ 13.10¢ 3280¢

2.

Next add your fermentation steps.
Again it is a good idea to name these,
especially for monitoring fermentation
later. Add the temperature and how
long each step in the fermentation
schedule will last in days. Lastly add
any notes for yourself.

Quick add
button

1047 AN

Select Profile

Lager fermentation profile

TIP - Quick add button

Tap the ‘quick add’ button to use a pre-
configured mash or fermentation profile
that you have designed previously. Select
it from the list of profiles available. See
preferences/profiles section for more
details.
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Creating a recipe - Process/Steps Part 2

Style guide
range indicator

Create Recipe

Colour bar

Grainfather Recipe #1

Test recipe

American Amber Ale

Grainfather (220V) - Bluetooth Contraller

3.

Tap the toggle arrow at the top

of the recipe for your recipe’s

final properties. The colour ‘bar’
shows an indication of your beer’s
final colour. This also compares your
recipe to the guidelines of the style
you have previously selected.
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Importing a recipe/XML

N S T 56 bM <1 o = 158 PA

‘ PacificNWPaleAlo xml Import Recipe

= Mosfied 14 Dec 207

‘ Paclth’WPaleMe xmi
& Moatied About
. Pabe Ale.xrmi A " Wit
a Mocied 11 Jan Panhead Supercharger Clone
‘ Panhead Supercharger.xml
2 Madtied 14 Dec 2006
i PaulWicksteedSuperCharger.xmi £ STY
& Modtied 19 Ope 209 American Pale Ale
. Plain APA 202.xml PWRES SYITEY
& Modfied 11 Jan 2017 Select
‘ Poyete bio.xmi Pt s
™ saaz-single-hop.xmi Pr operties
& Modtied 9 s ’
In 4 IO
[ saaz-single-hop[1].xmi + Al Grain ’ 73
f e f
60 = t

1. 2. 3.
Navigate to the file location, where Select the ‘Open with’ option or the After a brief loading screen, your recipe will be
you have stored the XML file on function on your device that displays imported, and the app will display the recipe details.
your device l.e. ‘Files/Documents’ further options. If you have the Proceed to name and edit the recipe as needed and
section. Community App installed, you see an then save. You can then find the recipes in your
option to ‘copy to Grainfather’. Select library to now use with brew sessions.
this option.
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silll Spark MNZ =

Search for a brew
session here

tasy Drop Current list of

Let’s p|an VOL: 23, ABV: 3.7% brew sessions
| ) - ) with scheduled
and start date or date
completed

a bre.w () BREW DATE 09 JUL 201
session

Chur!

VOL: 23, ABV: 6.3%

(Y SCHEDULED FOR 2019 e Start new brew
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Brew Session - Planning

wiil] Spark WY ¥ T3 A + W 3%

ot

Session Details Save

{ i Grainzilo
-

Properties

09 Aug 2019 Private

Flanning

Start Brew

1.

Start by selecting the recipe

you will be brewing. You can also
choose to start a new recipe here,
see the recipe creation section

for more details on how to do this.

Then choose the date you plan to
brew and set the visibility of the
session to public or private.

Cancel Delayed Session Dane

Tue 16 Jul 2 2 pm

2.

Choose to add a calendar event to
any personal calendar on your device.
Also when using the Grainfather
Connect Controller, you may program
the ‘delayed start’ feature here. See
Controller instructions for details.

ol Soarh NI W 303 B + W I
£ Session Details  Save §
Plan w
Gramfather (220V) - Buelooth Contraller
200 !
il 3.00
08
0
Brew Session Specific
15 20.0
Start Brew

3.

Now select the equipment you will be brewing with. Choose
equipment you have previously set up or for new equipment
view the equipment section in this guide for more details.
The values will be pre-loaded as per your recipe and
equipment, but you can modify these values here before
you save your planning session.
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Brew Session - Brew Day

sl Bpark NT W F03 PR of W OHANE [l
4 Session Detalls  Save
Brew v
Ferment >
Start Brew

1.

Save your planning session if you have not
already and look forward to the brew day
ahead. When you come to your brew day or
you would like to brew right away, simply
select the ‘Start Brew’ button. The ‘mash’ and
‘boil’ sections are for notes taken during your
brew day. These will be populated as you add
them during the brew session.

2704 PR

Turn on your Bluetooth copnection and
make sure your Grainfather controller is
swilched on and within range

2.

If you are using the Grainfather Connect
Controller in your equipment profile, you will
be asked to connect. Make sure the controller
is powered on and activate ‘Bluetooth’ on
your app device before selecting the ‘Pair
Device’ button to start searching for the
controller to connect to. Make sure your
device’s location services are activated.

Cancel

3.

If you are having trouble connecting, make sure that
you are within range of the controller or that you are
not currently connected to another Bluetooth device
already. If your Bluetooth is not currently on, the app
will request permission for the connection to

be made.
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Brew Day - Grainfather Bluetooth Controller Auto Mode

In Auto Mode the app will drive your brew day, automatically progressing the session through each step. The new messaging system will prompt you with alerts
and show you the time remaining on each step according to your recipe. You can skip ahead and back to steps using the controls on the messaging system.

< Back @-
’\\ Dirv + Miv- Tasty As

Finish Session

Recipe Card
Target 1.0: Prepare bt e E/\essadglgg iystgm; !
Temperature for Mash xpanded, showing a
L y steps. Drag down to
Fill the Grainfather Brewing System with 17 468
! reveal temperatures
water, then prass the button balow or SET Button an
Current the Connect Control Bex to begin
Temperature
Strteating @
1.1: Saccharification 7.0°C for 60 min
Expand or
1.2: Mash Out 7SO0 fer 10 mrin collapse steps
1.0: Prepare O
F £.50E WSS B/ UL ) 5 16188 water T5.0°C
for Mazh Messaging Z: Sparge B.18E wa oc
Fill the Grainfathar Brewing System wath 17468 System: 3 Bail 1 00.0°C for 90 mhn
water, then press the button below or SET button on Current stage i
the Connect Control Box to begin 4 Hap Stand for 20 min
Start Heating ° o £ Session Notes >

Start the step
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Brew Day - Grainfather Bluetooth Controller Auto Mode

‘ Div + Niv- Tas

1. 12 Saccnanncation b UL TOr B min
1.2 Mash Qut F5.0°C for 10 min
2. Sparge 16,184 water, 75.0°C

3 Boil 100.0°C for 90 min
The Coennect Contral Box will automatically adjust
the target termperature to boil. Once boil
temperalure is reached, the bail timer can be

started.

Skip ahead to
astep

Addition at 60 min,
&g of Pacific Jada
Addition at 15 min,

leach of Deltafloe Tabley ‘

000

& Session Motes >

Skip to this step

Edit time or
temperature
of a step

Add session
notes

D+ Wiv- Tasty As

The yellow
persistent bar
shows that you
have an active
session when
you navigate
away from the
brewing screen

Go back
. to a step
Back to this step
1.7 Mash Out 75.0°C for 10 i Countdown
timer shows
Heating 0% @ step progress

The Connect Controf Box will automaticelly adjus
the targel tamperature to 75.0°C and start tha timer

rnea tha tarnet temnerat irs has hean raachaed

& Session Notes >

Pause or
resume a step

CURRE.. GOTOSTEF 2

‘ Div + Niv- Tasty As

Properties

10 Sep 2019 4 ﬁublic

Brewing

Calendar Events

Motes
Plan >
Brew W
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Controlling your Grainfather without a recipe or session
(Manual Mode)

In Manual Mode you can use your device to control the Grainfather without a recipe or session associated to your brew. It simply turns your
device into a remote control for the basic functions of the Grainfather system

Equipment = ¢ Edlit System

Brewing Connect to Controller
Connect from
) the Equipment
Grainfather (220V) - About profile
Manual Contraller
Grainfather Manual Controller o

Grainfather (220V) - Bluetooth

Controfler
Grainfather (220V) -
Bluetaoth Controller (default Swipe to s
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Brew Session - Fermentation Tracking
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By the time you come to the fermentation Once your fermentation tracking Select the device you would like to view. You will then be able to
stage of your brew session, if you have not equipment is active and is sending see the current temperature status and review the fermentation
added a fermentation tracking device to data to the cloud, you can manage schedule with historical data plotted on the graph. *Note - if the
the session you can do so now by selecting and monitor the ‘live’ data from the device loses wireless network connection, the graph will not plot
the ‘Add Device’ button. If you have not Grainfather Community App. that data, but will continue to plot data points on the same graph
previously set a device up, you can also do so once the connection is re-established.

now. Review the ‘Equipment Set Up’ section
of this guide for more details.
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