Batch #12 - 26 Mar 2021

Festbier - 5.9%
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Festbier BrewZilla / RoboBrew 35L
Brewer: Anna Batch Size $ 23 L
Boil Size : 29.5 L
Type: All Grain Post-Boil Vol : 25 L
IBU : 25 (Tinseth) Mash Water 1 24.47 L
BU/GU 1 0.45 Sparge Water : 8.58 L 12 EBC
Colour : 12 EBC Boil Time : 90 min
Carbonation : 2.4 CO2-vol Total Water : 33.05 L
Pre-Boil Gravity : 1.046 Brewhouse Efficiency: 73%
Original Gravity : 1.0855 Mash Efficiency: 76.2%
Final Gravity : 1.010
Mash Profile
Fermentables (5.91 kg) High fermentability
4 kg - Lucky's Lager Malt 3.7 EBC (67.7%) 65 °C - 60 min - Temperature

1.653 kg - Vienna Malt 7.5 EBC (28%)
130 g - Extra Light Crystal 100 110 EBC (2.2%) Fermentation Profile
125 g - Acidulated 6 EBC (2.1%) Ale

20 °C - 14 days - Primary

Hops (70 g)

60 min - 50 g - Hallertauer Mittelfrueh - 4.2... Water Profile

5 min - 20 g - Hallertauer Mittelfrueh - 4.2%... Turret A (Style - Oktoberfest/Marzen)
Ca 59 Mg 1 Na 8 C1 71 SO 53

Miscellaneous

Mash - 4 g - Calcium Chloride (CaCl2) S0/C1 ratio: 0.7

Mash - 3 g - Gypsum (CaS04) Mash pH: 5.41

15 min - Boil - 1.217 items - Whirlfloc
Measurements

Yeast

2 pkg - CML Hell Mash pH:

~ Pitching Rate: 75g/100 litres
Boil Volume:

Pre-Boil Gravity:
Post-Boil Kettle Volume:
Original Gravity: 1.048
Fermenter Top-Up:
Fermenter Volume: 25
Final Gravity: 1.009

Bottling Volume:

Batch Notes

16th April in from shed at 11 deg C to fermentation fridge at 18deg till 18th then to 2 deg C

Batch Log

26 March 2021 Brew Date
26 March 2021 Fermentation Start
26 March 2021 20:32 Status: Fermenting
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9 April 2021 Bottling Date
16 April 2021 15:48 Status: Conditioning
5 May 2021 08:05 Transferred to keg and 5 bottles 500ml. Bottles primed with

dextrose. Force carbonated in keg
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