BeerCalc: Ekuanot-Mandarina Bavaria Kveik Pale Ale

Style: American Pale Ale Brewer: Soyyojuli

Vital Statistics

Volume 21 litres

0G 1046

Boil Volume 20 litres

Boil gravity 1048

Alcohol (ABV) 55 %

Colour 9 EBC (Golden)
Bitterness 37 I1BU

BU:GU 0.8

FG 1004

Fermentables

Liquid Light Extract 8 EBC 3200 g
3200 ¢

Mash schedule

No mashable ingredients

Hops

60 min
15 min
5 min
5 min
Whirlpool
Whirlpool

Ekuanot 140 % 15
Mandarina Bavaria 74 % 20
Mandarina Bavaria 74 % 10
Ekuanot 140 % 10
Ekuanot 140 % 20
Mandarina Bavaria 74 % 20
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Misc Ingredients

Fermentation

Fermentation Yeast Bay Sigmund's Voss Kveik 30 °C 4 days

Details

Fermented under pressure at 24psi at 30 degrees celcius.




