National Organic Homebrew Challenge

www.breworganic.com/competition An AHA/BJCP Santioned Competition
2010 HOMEBREW ENTRY/RECIPE FORM
Entry Fee: $7 1st entry, $5 additional entries. Entries due: Sept 1- Oct 9, 2010

For questions contact Seven Bridges: East Coast Entries ship to: West Coast Entries ship to:
831-454-9665 or 800-768-4409 Organic Brewing Challenge Seven Bridges Cooperative
7bridges@breworganic.com clo Chris O’Brien 325A River Street

3600 13th St. N\W Santa Cruz, CA 95060

. Washington D.C. 20010
Brewer (s) Information:

Name(s): Club Name (if applies):
Address: City State: Zip code:
Phone (day) ( ) Phone (eve) ( ) E-mail:

Entry Information:

Name of Brew: Category name: Category number (1- 23):

Subcategory name: Subcategory letter (A-F):

Ingredients & Procedures: *IMPORTANT* All entries must use organically grown ingredients or they will be disqualified.
Brewing Date: Bottling Date: Number of U.S. gallons brewed for this recipe:
Specific Gravities: Orginal (0.G.): Terminal (F.G.):

ORGANIC RECIPE: List every ingredient used in this entry in the table below, including all fermentables (malts & adjuncts), hops or other flavorings,
additives and minerals, and yeast cultures. All Ingredients must be certified organic or organically homegrown except yeast and non flavor, non chemi-
cal additives. The only non-organic additives allowed are: Burton salts, calcium carbonate, calcium chloride, citric acid, gypsum, Irish moss, lactic acid,
magnesium sulfate, potassium chloride, and yeast.

Amount Ingredient type/brand Use (mash/boil time) Organic source (where purchased
(Lb. or oz.) or grown)

Additional brewing notes & procedures- Please use the back of this form if additional room is needed:

Entries judged according to the BJCP Style guidelines which are published here: http://www.bjcp.org/stylecenter.ntml Entries and empty bottles will not be returned. See contest rules for details.
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