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36 EBC

Old Tom - 8.7%
English Barleywine
Author: Wheeler 179

Type: All Grain

IBU                   : 39 (Tinseth)
BU/GU                 : 0.47
Colour                : 36 EBC
Carbonation           : 2.4 CO2-vol

Pre-Boil Gravity      : 1.059
Original Gravity      : 1.083
Final Gravity         : 1.017

Klarstein
Batch Size        : 10 L
Boil Size         : 14.46 L
Post-Boil Vol     : 11.46 L

Mash Water        : 8.29 L
Sparge Water      : 8.05 L
Boil Time         : 90 min
Total Water       : 16.34 L

Brewhouse Efficiency: 77.3%
Mash Efficiency: 85%

Fermentables (3.31 kg)
2.75 kg - No19 Floor Malted Maris Otter Malt...
240 g - Invert Sugar 0 EBC (7.3%)
240 g - Muntons Crystal 150 3.9 EBC (7.3%)
82 g - Chocolate Malt 985 EBC (2.5%)

Hops (40.7 g)
90 min - 30.7 g - East Kent Goldings (EKG) -...
10 min - 10 g - East Kent Goldings (EKG) - 5%...

Miscellaneous
Mash - 1.22 g - Calcium Chloride (CaCl2)
Mash - 0.56 g - Epsom Salt (MgSO4)
Mash - 0.61 g - Gypsum (CaSO4)
Sparge - 1.18 g - Calcium Chloride (CaCl2)
Sparge - 0.54 g - Epsom Salt (MgSO4)
Sparge - 0.59 g - Gypsum (CaSO4)
15 min - Boil - 0.158 items - Protafloc
^ Crossmyloof Brew
15 min - Boil - 1.268 g - Wyeast Beer Yeast N...
^ A blend of vitamins, minerals, inorganic ni...

Yeast
25 g - Fermentis SafAle English Ale S-04

Cells
200 billion yeast cells
18 million cells / ml

Mash Profile
Mashing/Sparging
88.9 °C - Strike Temp
80 °C - 20 min - Heat water to temperature
66 °C - 90 min - Mash
80 °C - 30 min - Sparge

Fermentation Profile
Ale
20 °C - 7 days - Fermentation
15 °C - 35 days - Conditioning
15 °C - 14 days - Kegging

Water Profile
CW11 1BG (Style - English Barleywine)
Ca 75 Mg 7 Na 6 Cl 81 SO 75

SO/Cl ratio: 0.9
Mash pH: 5.57

Measurements

Mash pH:

Boil Volume:

Pre-Boil Gravity:

Post-Boil Kettle Volume:

Original Gravity:

Fermenter Top-Up:

Fermenter Volume:

Final Gravity:

Bottling Volume:


