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SAMUEL ALLSOPP & Sons , Burton On Trent .

Light Mild  @  21 IBU

Friday 15Th February 1935 Brew No 13/242

O.G : 1.036  Racking Grav : 1.010 Final Grav : 1.008

                                    MALT

Pale Ale Malt (M/O)                                          40½ %

Mild Ale Malt                                                     10    %

6 Row / Weyermann Lager Malt                        22    %

Crystal Malt                                                          5    %

Flaked Maize                                                         8    %
               

                    MASHING  &  SPARGING

The mash heat should be at 155 Fahrenheit , and 
employ a liquor to grist ratio of 2.450 L/Kg for a 2 hour
mash .

Sparging ; 1St : At + 128-30 Minutes at 160 F , and 
employ a liquor to grist ratio of 1.075 L/Kg.

                 2Nd : At + 135 -+140 and employing a liquor 
to grist ratio of 3.250 L/Kg .



                         COPPER  &  HOPS

A 1½ hour boil , with the first charge at + 30 minutes , a
second at + 70 minutes . HOPS  ;

1St Charge ; @ 1.025-6 : Fuggles                     9 IBU

                             Brewer`s Gold                     5 IBU

2Nd Charge : @ 1.030.5 : Fuggles                    5 IBU

                             Brewer`s Gold                     2 IBU 

Copper Finings : 12-15 g @ +15 minutes before Let Off

Hop Back / Copper Stand (@+15 mins from Let Off)

Willamette  5 %

East Kents   5 %

Rest on Hops for ½ hour before cooling to pitching 
heat.

     YEAST , PITCHING AND FERMENTATION 

Pitch with a Burton on Trent type strain of yeast  at 1.75 
Grams per Litre , @ 58.5 – 59 F , allow 12 hours from 
pitching before rousing , and allow a free rise to 67.5 F @ 
1.017.5 before cooling to 65.5 F @ 1.015.5 , stop 
fermentation by cooling over 24 hours to 60 F , (target @ 60 F
= 1.011.5 , then cool to 58 for a two day rest and Rack at 
1.010 .

MATURATION :Mature for a maximum of two weeks @ 50 – 52 

Fahrenheit, adding the finings 48 hours before opening , rolling 
well before stillaging .               


