
FOURDRINIER
English IPA
Recipe by Chris X

Batch Size
23 L

Losses
2 L

Boil Time
60 mins

Mash Efficiency
77%

Mash Volume
17.27 L

OG
1.050

FG
1.008

IBU
50.2

Colour
8.6

Sparge Volume
14.81 L

Mash and Sparge volumes calculated using the "Grainfather (220V) - Bluetooth" profile.

Fermentables Amount Usage PPG EBC

Pale Malt, Maris Otter 5.00 kg (98%) Mash 38.1 5.9

Acid Malt 0.10 kg (2%) Mash 27.0 5.9

Mash Steps Temp Time

Mash Step 1 66 °C 60 min

Mash Out 75 °C 10 min

Hops Amount Type Usage Time AA

Northern Brewer 
(IBU: 41.6) 50.00 g (25%) Leaf Boil 60 min 9

Northern Brewer 
(IBU: 8.3) 20.00 g (10%) Leaf Boil 15 min 9

Styrian Celeia 
(IBU: 0.3) 30.00 g (15%) Leaf Hop Stand 1 min 4.5

Cascade (IBU: 
0.0) 100.00 g (50%) Leaf Dry Hop 3 days 6.1999998092651



Yeast Amount Attenuation

US West Coast 1 packets 81.000000238419 %

Extras Amount Usage Time

Campden Tablets 0.5 each Mash Water Addition 0 min

Protofloc 1 each Boil 15 min

Fermentation Steps Temp Time

Fermentation Step 1 18 °C 10 days

Notes


