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Dutton`s of Blackburn        Monday 1St May 1967  :  MILD Colour : 55 – 70 ebc

OG: 1.032.5  Racking Grav : 1.009  Final Grav : 1.007  ABV 3 %  IBU : 18

                       MALT                                                              SUGAR

Mild Ale Malt            36 ½  %                                No 1 Invert                5 ¼ %

Pale Ale Malt (M/O)  36 ½  %   

Crystal Malt                10 ¼ %                                No 3 Invert                5 ¼ %

Flaked Barley                1 ½ %      

Torrefied Barley            3 ½ %

Acidulated Malt            1 ¼  %

                                                               Mashing                             

Mash Heat : 64.5 C @ 2.275 L/kg at goods in - + 60 minutes .

SPARGING : 68.5 C @ 5.765 L/Kg @ + 68-70 minutes until a last runnings gravity of 
1.002½ .

COPPER : 1 Hour boil , with the first charge at + 15 minutes and the second charge at + 35 
minutes , add the sugars @ let off – 20 , and the copper finings @ Let Off – 15 ; stand for ½ 
hour @ Let off , then cool to pitching heat and send to the F.V .

                                                             HOPS

Brewer`s Gold:  6 IBU ;  Fuggles  4 IBU  , Both to 1St Charge

Fuggles 5 IBU , Goldings 3 IBU , Both to 2Nd Charge .

                                YEAST, PITCHING & FERMENTATION 

Pitch with 2.75G/Litre of a LIVE YEAST , preferably a Lancashire type or , if this is 
unavailable a BURTON type yeast , at 17.25 C and rouse at (Hours from pitching) , + 24,32 
and at +40 hours .

Drop to a secondary F.V @ 1.026 @ 19 C and remove any black heads 12 hours after 
dropping . Allow to a top heat of 21.5 C at 1.015.5 @ pitch + 56 hours and allow 12 hours at 
that value and skim at 1.012 and at 1.011 ; then cool to 16 C over 24 hours , when the gravity 
should be 1.010 . 

Reduce the temperature to 14 C form 1.010 over the next 72-4 hours and rack at 1.009 ,          
@ 14 C and stand for three days before maturing @ 11 C for a maximum of 1½ weeks .

Add barrel finings at Tap & Vent – 48 hours and roll well  and stillage , tap & vent 36 hours 
before drinking and enjoy !! .

LIQUOR / Water profile : A soft water , suitable for generic Mild Ale brewing .


