
Copy of - Old man Dread II
Dark Mild
Recipe by Josh Charig

Batch Size
25 L

Losses
2 L

Boil Time
60 mins

Mash Efficiency
82%

Mash Volume
13.21 L

Sparge Volume
24.12 L

OG
1.038

FG
1.007

IBU
17.4

Colour (EBC)
29.9

ABV
4.03%

 
 

Mash and Sparge volumes calculated using the "HERMS" profile.

Fermentables Amount Usage PPG EBC

Chevallier 3.00 kg (72%) Mash 36.0 6.8

Munich - UK 1.00 kg (24%) Mash 37.0 22.5

Black Malt - UK 0.15 kg (4%) Mash 28.0 1,332.8

Mash Steps Temp Time

Mash 1 67 °C 90 min

Mash Out 75 °C 10 min

Hops Amount Type Usage Time AA

Herkules (IBU: 8.9) 5.00 g (5%) Pellet Boil 60 min 17

Bramling Cross (IBU: 4.7) 15.00 g (14%) Pellet Boil 15 min 6

Bramling Cross (IBU: 3.8) 30.00 g (29%) Pellet Boil 5 min 6

Bramling Cross (IBU: 0.0) 20.00 g (19%) Pellet Boil 0 min 6

Bramling Cross (IBU: 0.0) 35.00 g (33%) Pellet Dry Hop 5 days 6



Yeast Amount Attenuation

Fermentis Saflager S-23 1 packets 80 %

Extras Amount Usage Time

Fermentation Steps Temp Time

Fermentation 1 20 °C 14 days

Notes


