Homebrewing Software 
There are very powerful software packages available to homebrewers that provide sophisticated tools to assist in the homebrewing and record management process; I use a software package called BeerSmith. This product is available for purchase on the internet, and provides a generous free trial period for a user to download and use to experiment with and determine if it can assist you in your brewing. I have written, and teach that keeping meticulous records is important to the brewing process for many reasons; this tool allows me to do that. If you have read my other material, you will know I like to experiment and try new things when I brew, I would not be able to successfully conduct these trials without this program. I encourage all home brewers to experiment with a program to see how they can assist you in your homebrewing projects. 
The BeerSmith program is not only powerful, but very easy to use and does not require a lot of time reading directions and manuals. This software has a significant library of recipes for you to use, and step by step instructions on how to brew them. It contains multiple calculators that are used in the brewing and recipe formulation process, and video tutorials on how to apply them. This package is appropriate for the novice homebrewer brewing the first batch and excellent for advanced brewers developing recipes.  The program has excellent, easily edited, recipe formulation and management capabilities that enable you to match styles from around the world. BeerSmith also offers a weekly newsletter packed with brewing information, a forum for blogging, and podcasts. 
The program has an extensive set of tools used in the brewing process to include a hydrometer conversion calculator, weight, volume,  and temperature converters, a refractometer  tool, hydrometer adjustment, water profiles from around the world, brew sheets and built in mash profiles. Other features include shopping list, inventory control, carbonation alcohol attenuation decoction volumes among many others.
I use the program to design recipes because it has useful calculators and features that tell me how my combination of ingredients, mash preference, and yeast style will finish. I can customize my equipment profile in the software so it converts my sculpture efficiency to the recipe. It estimates hop bitterness, gravities, colors and alcohol content and provides for note taking. The program has an internal inventory of grains, hops, extracts, yeast and other ingredients that make it very simple to enter data into the system for designing and calculating the results. I can change boil times, experiment with different mash steps, or change types of grain in the program and instantly see how the changes will impact the finished product. The program is very efficient for logging and retrieving a record and notes for each batch and search feature to retrieve them.
[bookmark: _GoBack]I print convenient brew checklist for each batch to keep me organized and prevent me from missing a step or forgetting an ingredient. It also stores my recipes and provides easy access to them.  I use it to make shopping lists and keep track of my brewing ingredients and inventories. The program estimate s fermentation time and temperature, as well as aging time and temperature for the style of beer that I am brewing.  The program makes it easy to share my recipes with others.
This is a very useful tool for a homebrewer, and critical if you are competing and concerned with improving consistency and profiles. For a very modest investment you gain access to powerful and useful brewing tool. 


