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It is defined as a ratio of density of particular substance with that of water.
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Steps in the brewing process include malting, milling, mashing, lautering, boiling, fermenting, conditioning, filtering, and packaging.


^ Hough, J.S., D. E. Briggs, R. Stevens and T. W. Young, Malting and Brewing Science, Vol 2 Hopped Wort and Beer, Chapman & Hall, London,1971
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