Session India Pale Ale
Author: Broken toe

Type: All Grain

IBU : 45 (Tinseth)
BU/GU :1.11

Colour : 5 SRM
Carbonation : 2.4 CO02-vol
Pre-Boil Gravity : 1.036
Original Gravity :1.041

Final Gravity : 1.008

Fermentables (3.7 kg)

3.5 kg - Finest Maris Otter® Ale Malt 3.3 SRM...

200 g - CaraGold 7.6 SRM (5.4%)

Hops (127.6 g)

60 min - 7.6 g - Chinook - 10.7% (11 IBU)
10 min - 10 g - Chinook - 10.7% (7 IBU)
10 min - 10 g - Comet - 8.4% (5 IBU)

1 min - 40 g - Comet - 8.4% (8 IBU)

1 min - 30 g - Chinook - 10.7% (8 IBU)

Hop Stand
20 min hopstand @ 80 °C
20 min - 30 g - Chinook - 10.7% (6 IBU)

Miscellaneous

Mash - 20 ml - CRS/AMS

Mash - 3.2 g - Epsom Salt (MgS04)
Mash - 1.7 g - Gypsum (CaS04)
Mash - 4 ml - Lactic Acid 80%

Mash - 0.96 g - Sodium Metabisulfite (Na2S205)

Yeast
1 pkg - Fermentis Safale American US-05

www . brewfather.app

House set-up

Batch Size : 20 L

Boil Size : 24.88 L

Post-Boil Vol :21.88 L

Mash Water 1 27.44 L

Sparge Water 0L 5 SRM
Boil Time : 60 min

Total Water : 27.44 L

Brewhouse Efficiency: 70%
Mash Efficiency: 73.5%

Mash Profile

High fermentability

65 °C - 60 min - Temperature
Fermentation Profile

Ale

20 °C - 8 days - Primary

0.5 °C - 1 days - Cold Crash

Water Profile

Broken toe (Style - American Pale Ale)
Ca 100 Mg 15 Na 50 Cl 101 SO 213

S0/C1 ratio: 2.1
Mash pH: 5.34

Measurements

Mash pH:

Boil Volume:

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

Final Gravity:

Bottling Volume:



