
Saison - Greg Hughes
Saison
Recipe by Alastair Lewis

Batch Size
23 L

Losses
2 L

Boil Time
60 mins

Mash Efficiency
75%

Mash Volume
16.76 L

Sparge Volume
15.17 L

OG (SG)
1.049

FG (SG)
1.003

IBU
17.3

Colour (EBC)
18.1

ABV
5.94%

 
 

Mash and Sparge volumes calculated using the "Grainfather (220V) - Bluetooth Controller" profile.

Fermentables Amount Usage PPG EBC

Pilsner 3.57 kg (70%) Mash 38.0 3.0

Munich I 0.89 kg (17%) Mash 38.0 18.8

Honey 0.20 kg (4%) Late Addition 34.7 1.2

Wheat Malt, Pale 0.18 kg (4%) Mash 36.0 3.8

Special B 0.14 kg (3%) Mash 30.0 392.1

Caramunich II 0.14 kg (3%) Mash 35.0 166.6

Mash Steps Temp Time

Temperature 65 °C 60 min

Hops Amount Type Usage Time AA

Hallertau Magnum (IBU: 17.3) 15.00 g (43%) Pellet First Wort 60 min 10

Styrian Goldings (IBU: 0.0) 20.00 g (57%) Pellet Boil 0 min 5.4

Yeast Amount Attenuation



Yeast Amount Attenuation
French Saison Ale 1 ml 87.5 %

Extras Amount Usage Time

Calcium Sulphate (Gypsum) 2.49 g Mash Water Addition 0 min

Sodium Bicarbonate (Baking Soda) 1.59 g Mash Water Addition 0 min

Calcium Chloride 2.55 g Mash Water Addition 0 min

Magnesium Sulphate (Epsom Salt) 0.85 g Mash Water Addition 0 min

Sodium Bicarbonate (Baking Soda) 1.44 g Sparge Water Addition 0 min

Calcium Chloride 2.31 g Sparge Water Addition 0 min

Magnesium Sulphate (Epsom Salt) 0.77 g Sparge Water Addition 0 min

Calcium Sulphate (Gypsum) 2.25 g Sparge Water Addition 0 min

Fermentation Steps Temp Time

Primary Fermentation 20 °C 14 days

Notes
60:40 RO:Home


