
Generated 2021-04-07T12:50:24+01:00 - Brewfather - https://web.brewfather.app

www.brewfather.app

12 EBC

Elderflower Saison - 4.3%

Author: Stansted Homebrew

Type: All Grain

IBU                   : 15 (Tinseth)
BU/GU                 : 0.38
Colour                : 12 EBC
Carbonation           : 2.4 CO2-vol

Pre-Boil Gravity      : 1.031
Original Gravity      : 1.039
Final Gravity         : 1.006

BIAB (2L Sparge)
Batch Size        : 21 L
Boil Size         : 23 L
Post-Boil Vol     : 22.92 L

Mash Water        : 23 L
Sparge Water      : 2 L
Boil Time         : 45 min
Total Water       : 25 L
50% diluted with 12.5 L Distilled Water

Brewhouse Efficiency: 75%
Mash Efficiency: 78.6%

Fermentables (3.28 kg)
1.6 kg - Light Munich 22 EBC (48.8%)
800 g - Wheat Malt 3.9 EBC (24.4%)
480 g - Sugar from Elderflower Cordial 2 EBC...
400 g - Dextrin Malt 2.5 EBC (12.2%)

Hops (35 g)
45 min - 10 g - Magnum - 10.1% (13 IBU)
0 min - 25 g - Hallertauer Mittelfrueh - 3.8%...

Hop Stand
30 min hopstand @ 77 °C

Miscellaneous
Mash - 1.1 g - Calcium Chloride (CaCl2)
Mash - 1.9 g - Epsom Salt (MgSO4)
Mash - 2.5 g - Gypsum (CaSO4)
Mash - 3 ml - Lactic Acid 80%
5 min - Boil - 1 l - Elderflower Cordial

Yeast
1 pkg - White Labs Belgian Saison I Ale WLP565

Mash Profile
Medium fermentability
67 °C - 90 min - Standard

Fermentation Profile
Ale
20 °C - 14 days - Primary

Water Profile
Mains (Hoppy Lite)
Ca 84 Mg 10 Na 20 Cl 49 SO 114

SO/Cl ratio: 2.3
Mash pH: 5.41

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

The sugar comes from 2x bottles of bottlegreen elderflower cordial
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