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59 EBC

Baltic porter - 8%
Baltic Porter
Author: Oran Kennedy

Type: All Grain

IBU                   : 25 (Tinseth)
Colour                : 59 EBC
Carbonation           : 2.4 CO2-vol

Pre-Boil Gravity      : 1.073
Original Gravity      : 1.081
Final Gravity         : 1.020

Oran GF
Batch Size        : 21 L
Boil Size         : 26.71 L
Post-Boil Vol     : 23.96 L

Mash Water        : 23 L
Sparge Water      : 10.01 L
Sparge Water Temp : 77 °C
Boil Time         : 60 min
Total Water       : 33.01 L

Brewhouse Efficiency: 70%
Mash Efficiency: 76.7%

Fermentables (7.88 kg)
4.737 kg - Munich 15 EBC (60.1%)
2.421 kg - Pilsner/lager 3 EBC (30.7%)
200 g - Carafa Special II 1150 EBC (2.5%)
^ BB 13-Apr-21
200 g - Crystal Dark 150 EBC (2.5%)
^ BB 13-Apr-21
200 g - Special B 300 EBC (2.5%)
^ BB 13-Apr-21
119 g - Chocolate 285 EBC (1.5%)

Hops (48 g)
60 min - 18 g - Columbus/Tomahawk/Zeus (CTZ)...
^ CHECK AA / Year / Origin         QTY Estimated
0 min - 30 g - Styrian Goldings - 5.4%
^ CHECK AA / Year / Origin         QTY estimated

Miscellaneous
Mash - 0.42 g - Calcium Chloride (CaCl2)
Mash - 0.91 g - Epsom Salt (MgSO4)
Mash - 1.25 g - Gypsum (CaSO4)
Sparge - 0.18 g - Calcium Chloride (CaCl2)
Sparge - 0.39 g - Epsom Salt (MgSO4)
Sparge - 0.55 g - Gypsum (CaSO4)
10 min - Boil - 5 g - Irish Moss
10 min - Boil - 10 g - Yeast Nutrients

Yeast
1 pkg - White Labs German Lager WLP830

Starter
Step 1: 5.2 L (524 g DME / 641 g LME)
827 billion yeast cells
39 million cells / ml

Mash Profile
High fermentability
67 °C - 60 min - Temperature

Fermentation Profile
Lager
10 °C - 10 days - Primary
13 °C - 1 days - Primary
14 °C - 1 days - Primary
16 °C - 10 days - Primary
1 °C - 2 days - Cold Crash

Water Profile
Filtered water from Berkey (Dublin (Stouts an...
Ca 36 Mg 4 Na 6 Cl 19 SO 54

SO/Cl ratio: 2.9
Mash pH: 5.45

Measurements

Mash pH:

Boil Volume:

Pre-Boil Gravity:

Post-Boil Kettle Volume:

Original Gravity:

Fermenter Top-Up:

Fermenter Volume:

Final Gravity:

Bottling Volume:

Recipe Notes

Taken from https://beerandbrewing.com/recipe-ostseekueste-baltic-porter/
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