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Process Flow Chart for Your Beer Process™

R [ N W N W 7 -

Mash Lautering Wort Whirlpool Cooling Fermentation
— = — ﬁi:
Tunnel \/ Flash —  eeaas '|++- ..... optional
— Pasteurizer — Pasteurizer : HH : Aroma Hops
E . . Filtration . .
_:D é ] i 6# + - - % I
Keg, Bottle or Can Filling Storage Storage

*This workflow may not exactly represent your brewery workflow, however it generalizes the QC checkpoints.



