
GH Black IPA
Specialty IPA - Black IPA
Recipe by Mark Gallagher

Batch Size
23 L

Losses
2 L

Boil Time
70 mins

Mash Efficiency
80%

Mash Volume
22.67 L

Sparge Volume
10.55 L

OG
1.059

FG
1.010

IBU
77.5

Colour (EBC)
51.5

ABV
6.45%

 
 

Mash and Sparge volumes calculated using the "RoboBrew Brewzilla 35L" profile.

Fermentables Amount Usage PPG EBC

Maris Otter 5.50 kg (93%) Mash 38.0 7.9

Chocolate 0.23 kg (4%) Mash 35.4 1,242.0

Carafa III 0.17 kg (3%) Mash 35.8 1,035.0

Mash Steps Temp Time

Mash In 65 °C 60 min

Mash Out 75 °C 10 min

Hops Amount Type Usage Time AA

Vic Secret (IBU: 54.7) 30.00 g (15%) Pellet Boil 70 min 18.1

Citra (IBU: 19.1) 32.00 g (16%) Pellet Boil 10 min 12.8

Citra (IBU: 3.4) 48.00 g (24%) Pellet Boil 0 min 12.8

Amarillo (IBU: 0.4) 45.00 g (22%) Pellet Boil 0 min 5

Citra (IBU: 0.0) 48.00 g (24%) Pellet Dry Hop 4 days 12



Yeast Amount Attenuation

SafAle American 1 packets 77 %

Extras Amount Usage Time

Calcium Sulphate (Gypsum) 1.82 g Mash Water Addition 0 min

Sodium Bicarbonate (Baking Soda) 2.93 g Mash Water Addition 0 min

Calcium Chloride 3.14 g Mash Water Addition 0 min

Magnesium Sulphate (Epsom Salt) 1.15 g Mash Water Addition 0 min

Sodium Bicarbonate (Baking Soda) 1.36 g Sparge Water Addition 0 min

Calcium Chloride 1.46 g Sparge Water Addition 0 min

Magnesium Sulphate (Epsom Salt) 0.53 g Sparge Water Addition 0 min

Calcium Sulphate (Gypsum) 0.85 g Sparge Water Addition 0 min

Fermentation Steps Temp Time

Fermentation 18 °C 10 days

Cold Crash 0 °C 3 days

Notes


