Leffe clone 17L

Created Thursday July 28th 2022

Method: BIAB Style: Belgian Pale Ale

Boil Time: 60 min  Batch Size: 17 liters (fermentor volume)

Pre Boil Size: 22 liters  Post Boil Size: 20 liters Pre Boil Gravity: 1.036 (recipe based estimate)

Post Boil Gravity: 1.046 (recipe based

Calories: 141 calories (Per 330ml)

estimate)  Efficiency: 55% (brew house)

Carbs: 14.3 g (Per 330ml)

Source: Malt Miller

Twopan

Original Gravity: Final Gravity:
1.046 1.011

ABYV (standard): IBU (tinseth):
4.

6% 38.6 4.4

SRM (morey):

Mash pH
n/a

Cost $
n/a

Fermentables

Amount Fermentable

Cost PPG

°L Bill %

3.70 kg

Dingemans - Pilsen

36.8

1.7 84%

36.3

19 3.8%

0.17 kg Dingemans - Aromatic Malt

0.17 kg Dingemans - Wheat Malt

381 18 3.8%

370 g
4.40 kg / $ 0.00

Hops

Amount Variety

Belgian Candi Sugar - Clear/Blond (OL) - (late boil kettle addition)

Cost AA

Type

Use

38

Time IBU

0 8.4%

Bill %

619
61g/$%$ 0.00

Hallertau Mittelfruh

Mash Guidelines

Amount Description

Pellet 3.75

Type

Boil

60 min 38.57

Temp Time

100%

2L

Yeast

Steeping

Fermentis - Safbrew - Specialty Ale Yeast T-58

Amount: 11 Grams Cost:
Optimum Temp: 12 - 25 °C
Fermentation Temp: -

Priming
CO; Level: 2.2 Volumes

Attenuation (avg): 70%

Starter: No
Pitch Rate: 0.35 (M cells/ml/ ° P) 68 B cells required

Target Water Profile Balanced Profile

Ca*2 0 Mg*2 0

Na* 0 Clro

Quick Water Requirements

Water

66 °C

Flocculation: High

S042 0

Gallons

60 min

HCO3" 0

Quarts

Recipe was last saved using Metric units, but you are currently using US units. Adjusting

volumes to US units

Strike water volume (equipment estimates 7.37 g | 29.5 qt)

7.17

28.7

Grain absorption losses

-1.1

-4.4

Mash Lauter Tun losses

-0.25

Pre boil volume (equipment estimates 6 g | 24 qt)

5.81

23.2

Volume increase from sugar/extract (late additions)

0.07

0.3

Boil off losses

-1.5

Hops absorption losses (first wort, boil, aroma)

-0.08

-0.3



https://www.brewersfriend.com/fermentables/dingemans-pilsen/
https://www.brewersfriend.com/fermentables/dingemans-aromatic-malt/
https://www.brewersfriend.com/fermentables/dingemans-wheat-malt/
https://www.brewersfriend.com/fermentables/belgian-candi-sugar-clear-blond-(0l)/
https://www.brewersfriend.com/hops/hallertau-mittelfruh/
https://www.brewersfriend.com/yeasts/fermentis-safale-safbrew-specialty-ale-yeast-t-58/
https://www.brewersfriend.com/homebrew/brewer/356998/twopan
https://www.brewersfriend.com/styles/belgian-pale-ale-pre-2015/

Water Gallons Quarts
Post boil Volume (equipment estimates 4.49 g | 18 qt) 5.28 211
WARNING: Exceeded batch size - reduce boil size

Volume into fermentor (equipment estimates 5.28 g | 21.1 qt) 4.49 18
Total: 717 28.7

Equipment Profile Used:

My Equipment
(default)




