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Experimental Beer Grainfather
Author: 3D Batch Size : 23 L
Boil Size : 28 L
Type: All Grain Post-Boil V.: 25 L
IBU : 28 (Tinseth) Mash Water : 16.76 L
Color : 8 EBC Sparge Water: 15.17 L 8 EBC
Carbonation : 2.4 CO02-vol Boil Time : 60 min

Total Water : 31.93 L
Pre-Boil Gravity : 1.046

Original Gravity : 1.051 Brewhouse Efficiency: 77%
Final Gravity : 1.016 Mash Efficiency : 80.3%
Fermentables (4.91 kg) Mash Profile
3 kg - Pale Ale Malt 4.9 EBC (61.1%) High fermentability
800 g - Vienna Malt 6.5 EBC (16.3%) 65 °C - 60 min - Temperature
750 g - Oats, Flaked 2 EBC (15.3%)
180 g - CaraGold 12 EBC (3.7%) Fermentation Profile
180 g - Carapils/Carafoam 3.9 EBC (3.7%) Ale

19 °C - 10 days - Primary
Hops (220 g) 22 °C - 4 days - Primary

60 min - 10 g - Magnum - 12% (13 IBU)
Water Profile

Hop Stand Ashbeck Bottled Water (Hoppy NEIPA)
20 min hopstand @ 80 °C Ca 96 Mg 11 Na 10 Cl 130 SO 89
20 min - 30 g - Azacca - 12.8% (6 IBU)
20 min - 20 g - Citra - 12.8% (4 IBU) S0/C1l ratio: 0.7
20 min - 20 g - Galaxy - 15.6% (5 IBU) Mash pH : 5.56
Sparge pH : 6
Dry Hops
day 4 - 60 g - Azacca - 12.8% Measurements
day 4 - 40 g - Citra - 12.8%
day 4 - 40 g - Galaxy - 14% Mash pH:
Miscellaneous Boil Volume:
Mash - 4.02 g - Calcium Chloride (CaCl2)
Mash - 1.34 g - Epsom Salt (MgSo04) Pre-Boil Gravity:
Mash - 1.4 g - Gypsum (CaS04)
Sparge - 3.18 g - Calcium Chloride (CaCl2) Post-Boil Kettle Volume:
Sparge - 1.06 g - Epsom Salt (MgS04)
Sparge - 1.11 g - Gypsum (CaS04) Original Gravity:

Sparge - 0.12 ml - Lactic Acid 80%

Fermenter Top-Up:
Yeast
1 pkg - Lallemand/Danstar American West Coast... Fermenter Volume:

Final Gravity:
Bottling Volume:

Recipe Notes



