
 

 

 

Brewery Process 
 
Accounting Considerations 
 
When you are brewing beer you generally have variable yields from batch to batch. To 
account for this you will mark your prep items as “produced” on the inventory tab of the 
prep recipes. 
 
When you log prep productions there is an entity specific setting that has your system 
create journal entries at the time of the event. We will assume that this setting is in use 
for the example used in this document. This setting is under “other definitions” 
 

 
 
When you produce brewed beer your brewery costs are credited by the value of the 
ingredients used, and your ‘brewed beer” cost is debited. This will result in an ability to 
inventory brewed beer and get a cost of goods on this product separately from the cost 
of goods on raw ingredients. 
 
You must setup unique GL accounts for “brewed beer” in your cost of goods and 
inventory account ranges as well as an inventory level to tie these accounts to.  
 

 
 



 

 

 

The inventory levels for this brewed beer should reflect the inventory levels that you 
setup for this specific type of product. 
 

 
 
Setting up Brewery Prep Recipes 
 
Generally brewed beer is setup as two separate prep recipes. We will setup the 
examples for a beer called “Belgian Pale Ale” 
 
1. First item to be setup – Belgian Pale Ale WORT 
This is the item that you get when you combine all the ingredients and boil 
 

 
 
The recipe includes all ingredients that make up 1 batch of this WORT 
The item class is volume 
The production unit is the 100% yeild of the recipe 
The inventory unit is something that I can easily count, like gallon 
This setup allows you to have variable yeilds on the outcomes of each batch. 
 
 



 

 

 

2. Setup item to be setup – Belgian Pale Ale  
This is the item that you will put into menu recipes and represent finished beer 
 

 
The recipe calls for 1 gallon of wort and the production unit yeilds the same amount 
The inventory unit is something easily counted like gallon 
This setup allows for variable amounts of WORT to be converted to finished BEER 
 
 
These two items must both have a station assignment and they must both be marked as 
“produced” on the inventory tab of the item. DO NOT ADJUST THE YIELD % ON THIS 
TAB 
 

 
 
 
Logging Prep Productions 
 
Every time you create Wort or convert wort into drinkable beer you MUST log this 
production by going to: Inventory>prep items>produce prep items 
 
 
 



 

 

 

Log the production of Wort – enter in the Prod. Qty the number of batches you created 
(this will deplete the theoretical inventory of all items that go into a batch) 
 
Enter the quantity of inventory units you had on hand when you were done boiling the 
batch. (this will automatically affect the yeild for you) 
 

 
 
When you convert the Wort into drinkable beer your starting number of Prod. Qty will be 
the same as your ending quantity of Inv. units of Wort.  
 
****These events often occur several weeks apart from one another so you will want to 
keep track of the ending Wort quantity for reference**** 
 
The ending INV. Qty. of finished beer represents your final amount of drinkable beer 
that you ended with when the entire brewing process is completed. 
 

 
 
The final prep recipe representing drinkable beer is what you will use in menu item 
recipes. The cost of each beer will be tied to the cost of ingredients and yields on each 
logged prep-production.  
 
You can inventory both the Wort and finished beer as their own separate items at 
inventory time. 


