
Smash Mosiac IPA
All Grain English IPA

Batch Size
Original Gravity
Final Gravity
Est. %ABV
IBU'S
SRM

20.0
1.061
1.015
6.0
124.6
  5

Mash
Type Total Water Steps Target Mash Temp
Infusion 25.2 1 1 - 67.0

Fermentable
Amount Name Potential Color %
5.5 kg Pale Malt, Maris Otter 1.038 3 100.0%

Hops

Amount Hop Name Alpha Use Time Ibu
28.4 g Mosaic 12.5 FWH 60 56.9
42.5 g Mosaic 12.5 Boil 45 67.7
42.5 g Mosaic 12.5 Boil 0 0.0
57.0 g Mosaic 12.5 DryHop 86400.0

Misc

Amount Name Type Time
1 ea Whirlfloc Tablet Fining 30
0.5 tsp Yeast Nutrient Other 20

Yeast

Amount Name Id
1 Pkg American Ale 1056


