Marchfest 2013

Roster and responsibilities
(Everyone welcome at all times and feel free to swap times):
Unpack and set-up: David P + VOLUNTEER NEEDED

10.30am onwards

AllGrain Brew 1 - Porter
Mill/Mash/Sparg: Dean H and Gareth K — 12 til 2.30pm

Boil/Chill/Pitch: Gareth P and Paul Dunlop —2.30pm til 4.30pm

AllGrain Brew 2 — Pale Ale
Mill/Mash/Sparg: David P and Evan D — 1.15 til 3.45pm

Boil/Chill/Pitch: Matt H and Adam T — 3.45pm til 5.30pm

Partial Mash:

Christian G as and when he is ready

Fresh Wort Kits:

Mike S — 1.30pm and 3pm



GEAR LIST

STAND:
MILL:

HLT:

MASH:

BOIL:

CHILL:

FERMENTERS:

Misc

What

Dean's stand
Milll

Mill2

Gareth's pot
Mike's pot
Mike's burner
Windshield
Gareth's mashtun
Mike's townshend
Gareth's pot
Mike's pot (again)
Immersion chiller
Garden hose and
fittings
3Fermenters
1Fermenter
1Fermenter

2 gas bottles

1 gas bottle

Jugs

Towels

Tinfoil

Empty crates x 4
Scales

Malt

Yeast

Hops

Hop cups

Yeast stirplate
Flask

Hydrometer and
flask

Vinyl hoses
Stirspoons
Metal ruler
Starsan
Thermometers

Who's bringing
it
Dean
Dean
Mike
Gareth
Mike
Mike
Mike
Gareth
Mike
Gareth
Mike
Mike

Mike
Mike
David
Volunteer
Dean
Mike
Gareth
Dean
Mike
Mike
Mike
Dean
Gareth/Dean
Fritz
Mike
Mike
Mike

Gareth
Gareth
Mike
Mike
Mike
David
Mike



