Saison
Author: SMP Brewery

Type: All Grain

IBU : 34 (Tinseth)
BU/GU : 0.69

Colour : 14 EBC
Carbonation : 2.4 CO02-vol
Pre-Boil Gravity 1 1.047
Post-Boil Gravity : 1.052
Original Gravity : 1.050

Final Gravity :1.011

Fermentables (4.5 kg)

1.75 kg - Pale Ale Golden Promise 5 EBC (38.9%)
1.75 kg - Vienna Malt 5.7 EBC (38.9%)

500 g - Wheat Malt 4.1 EBC (11.1%)

250 g - Caramunich I 9@ EBC (5.6%)

250 g - Melanoidin Light 50 EBC (5.6%)

Hops (100 g)

60 min - 10 g - Sorachi Ace - 13% (14 IBU)
30 min - 5 g - Sorachi Ace - 17.1% (7 IBU)
5 min - 10 g - Sorachi Ace - 17.8% (6 IBU)

Hop Stand
20 min hopstand @ 80 °C
20 min - 25 g - Sorachi Ace - 17.8% (7 IBU)

Dry Hops
5 days - 50 g - Sorachi Ace - 17.8%

Miscellaneous

Mash - 0.23 g - Baking Soda (NaHCO3)

Mash - 2.17 g - Gypsum (CaS04)

Mash - 0.05 g - Sodium Metabisulfite (Na2S205)
Sparge - 0.07 g - Baking Soda (NaHC03)

Sparge - 0.63 g - Gypsum (CaS04)

Sparge - 0.12 ml - Lactic Acid 85%

15 min - Boil - ©.5 items - Whirlfloc

15 min - Boil - 1 tsp - Yeast Nutrients

Yeast
2 pkg - Lallemand (LalBrew) Belle Saison

Cells
15 million cells / ml

www . brewfather.app

Brew Tank

Batch Size 120 L
Boil Size : 28 L
Post-Boil Vol 124 L

Fermenter Top-Up : 1 L

Mash Water :26.2 L 14 EBC
Sparge Water 7L

Boil Time : 60 min

Total Water 33.2 L

Brewhouse Efficiency: 72%
Mash Efficiency: 92%

Mash Profile

Saison

52.1 °C - Strike Temp

50 °C - 15 min - Temperature
63 °C - 60 min - Temperature
67 °C - 15 min - Temperature
75 °C - 15 min - Temperature
Fermentation Profile

Ale

23 °C - 7 days - Primary

25 °C - 5 days - Primary

4 °C - 2 days - Cold Crash
Water Profile

Severn Trent (Style - Saison)
Ca 98 Mg 48 Na 50 Cl1 97 SO 71
SO/Cl ratio: 0.7

Mash pH: 5.46

Sparge pH: 6

Measurements

Mash pH:

Boil Volume:

Pre-Boil Gravity:

Post-Boil Gravity:

Post-Boil Kettle Volume:
Original Gravity:

Fermenter Top-Up:

Fermenter Volume:

Final Gravity:

Bottling Volume:



