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BREWERY EQUIPMENT PLAN AND SCHEDULE

02.14.2018

This document is incomplete and may not be used for regulatory approval, permit or construction.

BREW EQUIPMENT SCHEDULE

TAG DESCRIPTION CAPACITY
BK BOIL KETTLE 145 GALLONS

FV1 JACKETED FERMENTER 119 GALLONS

FV2 JACKETED FERMENTER 119 GALLONS

FV3 JACKETED FERMENTER 119 GALLONS

FV4 JACKETED FERMENTER 119 GALLONS

LT HOT LIQUOR TANK 200 GALLONS

MM MALT MILL - GRAIN PROCESSING 50 POUNDS

MT MASH TUN 120 GALLONS

PC PLATE CHILLER 40 GAL/MIN

RO REVERSE OSMOSIS FILTER 42 GAL/HR

W1 WATER TANK - FOOD GRADE 275 GALLONS

W2 WATER TANK - NON-FOOD GRADE 275 GALLONS
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