
 

Brew#78 (AG71) BELLY OF THE BEAST V4 

Date: 15/07/17 

Aim: V4 of a hoppy amber beer – few more hops and improved water treatment from last time. For entry in NHBC as 

an American Amber Ale. 

Fermentable Colour Grams Ratio 

Pale Malt, Maris Otter 6 EBC 5000 grams 82% 

Crystal Malt, Pale 60 EBC 360 grams 5.9% 

Biscuit Malt, Swaen 85 EBC 240 grams 3.9% 

Oat Malt 3.5 EBC 300 grams 4.9% 

Chocolate Malt, Pale 600 EBC 120 grams 2% 

Acidulated Malt 5 EBC 60 grams 1% 

Roasted Barley (de-husked) 1200 EBC 20 grams 0.3% 

 
Mash: Start @ 67ºC 
  

 
 
 
 
+ Irish moss, yeast nutrient 
& Brewbrite 

+ 1.5ml each, Citra & Cascade aroma oils – 2 days before packaging 
 
Yeast:  2 pks – CML dried US Pale Ale yeast (rehydrated) 
Ferment:  17ºC rising to 21ºC 
 

Final Volume: 24 Litres 

Original Gravity: 1.050 
 

Final Gravity: 1.011 
 

Alcohol Content: 5.2% ABV 

Mash Efficiency: 66 % 

Bitterness: 30 EBU 

 

Hop Variety Type Alpha Time grams 

Centennial Whole 10 % 60 mins 16 grams 

Amarillo Whole 8.6 % 10 mins 20 grams 

Cascade Whole 6.4 % 10 mins 20 grams 

Chinook Whole 13.9 % 10 mins 10 grams 

Centennial Whole 10 % steep 30mins @ 70ºC 15 grams 

Amarillo Whole 8.6 % steep 30mins @ 70ºC 35 grams 

Chinook Whole 13.9 % steep 30mins @ 70ºC 15 grams 

Amarillo Pellet 9.5 % D.H. 5 days 40 grams 

Cascade Pellet 6.6 % D.H. 5 days 40 grams 

Centennial Pellet 10.5 % D.H. 5 days 30 grams 

Simcoe Pellet 13.2 % D.H. 5 days 30 grams 


