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Dan Threlfall started transcription
Dan Threlfall   0:05
Morning all. Right, brew schedule for the next fortnight, let's get it nailed. Ravi, Josie, Mick. We've got the festival order to fit in as well, so it's a bit of a jigsaw.
Ravi Menon   0:16
Yeah, I looked at the tanks this morning. We've got fermenter one free from Thursday, and fermenter three comes free on the fifteenth.
Dan Threlfall   0:24
Okay. So my thinking is we brew the pale ale first, that's the four point two, in fermenter one, twelve hundred litres, and get it going Thursday.
Josie Kaur   0:34
Twelve hundred, that's a full batch. How long's the pale in the tank?
Dan Threlfall   0:38
Ten days fermentation, then four or five conditioning, so we're kegging that around the twentieth.
Ravi Menon   0:45
And that fills how many kegs?
Dan Threlfall   0:47
Twelve hundred litres, at fifty-litre kegs, that's twenty-four kegs, roughly, allowing for a bit of loss.
Josie Kaur   0:54
Call it twenty-two clean, realistically, after trub and samples.
Dan Threlfall   0:58
Yeah, twenty-two's fair. Then the IPA, the five point eight, in fermenter three from the fifteenth.
Mick Dolan   1:05
The IPA's the dry-hopped one. What are we dosing this time? Last batch was a bit muted.
Dan Threlfall   1:11
Yeah it was flat on the aroma. I want to bump the dry hop. Last time we did four grams a litre, I want to go to six this time.
Mick Dolan   1:19
Six grams a litre on twelve hundred litres, that's, what, seven point two kilos of hops.
Dan Threlfall   1:25
Seven point two kilos, yeah. Which is why I need Ravi on the order sharpish, because Citra's been hard to get.
Ravi Menon   1:32
Yeah. So I need to order, seven point two for the IPA dry hop, plus the bittering and the pale ale hops. Let me get a total. It's about, call it thirteen kilos all in across both brews.
Dan Threlfall   1:44
Thirteen kilos. And the cost?
Ravi Menon   1:47
Citra's gone up, it's about twenty-eight pounds a kilo now. So the dry hop alone's roughly two hundred quid, and the whole hop order's coming in around, three hundred and forty, three hundred and fifty pounds.
Dan Threlfall   1:59
Ouch, but fine. Ravi, order the full hop bill, the thirteen kilos, get it in Monday so it's here before the fifteenth. Don't leave it, the Citra sells out.
Ravi Menon   2:08
Monday, yep, I'll place the hop order Monday morning, all thirteen kilos.
Josie Kaur   2:13
What about malt, are we okay on malt?
Dan Threlfall   2:16
We've got, Mick, how many sacks of the Maris Otter left?
Mick Dolan   2:20
Eighteen sacks. Each brew's about, the pale's ten sacks, the IPA's eleven, so eighteen won't cover both.
Dan Threlfall   2:28
No, we're short. We need another, if it's twenty-one total and we've got eighteen, get another, say, six sacks to have a buffer.
Mick Dolan   2:36
Six sacks of Maris Otter. They're about thirty-two pounds a sack at the minute.
Dan Threlfall   2:41
Fine. Actually, hang on, let me do that one, I get a better rate from the maltster than we do on the account. Leave the malt with me, I'll order six sacks today.
Mick Dolan   2:50
Righto, malt's yours.
Dan Threlfall   2:53
Now the festival. Josie, you took the call.
Josie Kaur   2:56
Yeah, so the beer festival on the twenty-second wants our stuff. They originally said forty kegs, but I pushed back because we can't do forty on top of everything.
Dan Threlfall   3:04
Forty's mad, we haven't got it.
Josie Kaur   3:07
I know. So I got them down to, we agreed fifteen casks, not kegs, casks, the nine-gallon firkins, because it's a real ale festival.
Mick Dolan   3:16
Fifteen firkins. That's the pale ale presumably, cask conditioned?
Josie Kaur   3:20
Yeah, the four point two pale in cask. Fifteen firkins is about, a firkin's seventy-two pints, so that's, what, over a thousand pints for them.
Dan Threlfall   3:29
That eats most of the pale batch.
Josie Kaur   3:31
It does, but they pay well and it's brilliant exposure. Oh, sorry, I said forty earlier, they said forty, we agreed fifteen. Fifteen's the number.
Dan Threlfall   3:40
Fifteen firkins, understood. Josie, can you confirm that back to them in writing, the fifteen casks of the four point two, delivery for the twenty-second?
Josie Kaur   3:48
Yeah, I'll email them today to confirm the fifteen casks for the twenty-second, with our terms.
Dan Threlfall   3:54
Good. Now here's my worry. The chiller. Mick?
Mick Dolan   3:58
Yeah, the glycol chiller's been cutting out. It tripped twice last week. If it goes mid-ferment we've got a real problem, temperature control on the IPA especially, it wants holding at nineteen degrees.
Dan Threlfall   4:09
That's the risk that scares me. If the chiller dies during the IPA ferment we could lose the whole twelve hundred litres.
Ravi Menon   4:16
That's, what, two grand of beer down the drain.
Dan Threlfall   4:19
More, with the hops in it. Mick, can we get it serviced before the fifteenth?
Mick Dolan   4:24
I'll ring the refrigeration engineer today. I'll get the chiller serviced before we pitch the IPA on the fifteenth, non-negotiable. If he can't come, we don't brew the IPA till it's fixed.
Dan Threlfall   4:34
Agreed, that's the rule. Chiller serviced before the fifteenth or the IPA waits. I'm not risking it.
Josie Kaur   4:41
Sensible.
Dan Threlfall   4:43
So, to recap the plan, and then I'll let you go. We're brewing the pale ale first, decided, twelve hundred litres in fermenter one Thursday. Then the IPA in three from the fifteenth, dry hop up to six grams a litre.
Ravi Menon   4:55
Yep.
Dan Threlfall   4:57
Fifteen of the pale go to the festival as casks on the twenty-second. That all hangs on the chiller and the hops arriving.
Mick Dolan   5:04
Clear.
Dan Threlfall   5:06
Lovely. Right, I've got a delivery arriving, I need to shoot. Thanks all.
Josie Kaur   5:11
Cheers Dan.
Ravi Menon   5:12
See you.
Mick Dolan   5:13
Bye.
Dan Threlfall stopped transcription
