Batch #21 - 29 Sep 2021

Winter Wassail 2021 - 7%

Winter Seasonal Beer
Author: Anna

Type: All Grain

IBU : 28 (Tinseth)
BU/GU : 0.37

Colour : 40 EBC
Carbonation : 2.4 CO2-vol
Pre-Boil Gravity : 1.064
Original Gravity 1 1.074

Final Gravity :1.021

Fermentables (6.64 kg)
6.2 kg - Pop's Pale Ale Malt 5.4 EBC (93.4%)

270 g - Crystal - Crushed grain 113 EBC 113 E...

57 g - Minch Chocolate Malt 1060 EBC (0.9%)
57 g - Red Crystal 340 EBC 340 EBC (0.9%)

28 g - Black crushed (Warminster) 1400 EBC (O...

28 g - Minch Roast Barley 1400 EBC (0.4%)

Hops (170 g)

75 min - 11 g - First Gold (Whole) - 7.9% (9...

75 min - 6 g - Hallertau Magnum - 12% (8 IBU)

15 min - 28 g - Hallertauer Hersbrucker - 3.8...

~ Own supply

15 min - 14 g - First Gold (Whole) - 7.9% (5...

@ min - 56 g - Hallertauer Hersbrucker - 3.8%
~ Own supply
@ min - 55 g - First Gold (Whole) - 7.9%

Miscellaneous
Mash - 3.5 g - Calcium Chloride (CaCl2)
Mash - 1.3 g - Canning Salt (NaCl)

Mash - 2.65 g - Epsom Salt (MgS04)

Mash - 2.65 g - Gypsum (CaS04)

Mash - 3 ml - Lactic Acid 80%

Sparge - 0.6 g - Calcium Chloride (CaCl2)

Sparge - 0.22 g - Canning Salt (NaCl)
Sparge - 0.45 g - Epsom Salt (MgS04)
Sparge - 0.45 g - Gypsum (CaS04)

Yeast
1 pkg - Wyeast Labs London ESB Ale 1968

www.brewfather.app

BrewZilla / RoboBrew 35L

Batch Size : 20 L

Boil Size : 25.63 L

Post-Boil Vol :21.88 L

Mash Water : 25.55 L

Sparge Water : 4.37 L 40 EBC
Boil Time : 75 min

Total Water :29.92 L

Brewhouse Efficiency: 75%
Mash Efficiency: 78.8%

Mash Profile

High fermentability

65 °C - 60 min - Temperature
Fermentation Profile

Ale

20 °C - 14 days - Primary

Water Profile

Clarendon Place (Style - Dark Strong Ale)
Ca 64 Mg 12 Na 22 Cl 106 SO 102

S0/C1 ratio: 1
Mash pH: 5.35

Measurements

Mash pH:

Boil Volume:

Pre-Boil Gravity:
Post-Boil Kettle Volume:
Original Gravity:
Fermenter Top-Up:
Fermenter Volume:

Final Gravity:

Bottling Volume:

Batch Log
29 September 2021 Brew Date
29 September 2021 Fermentation Start

13 October 2021 Bottling Date
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