Batch #35 - 31 Jul 2022

NEIPA - THE MAINE ATTRACTION - 6.7%

www.brewfather.app

Hazy IPA Grainfather G40
Brewer: Lisa Carruthers Batch Size 27 L
Boil Size : 32.75 L
Type: All Grain Post-Boil Vol : 31 1L
IBU : 25 (Tinseth) Mash Water : 28.3 L
BU/GU 1 0.37 Sparge Water : 12,97 L 8 EBC
Colour : 8 EBC Boil Time : 30 min
Carbonation : 2.5 C02-vol Total Water :41.27 L
10% diluted with 4.13 L MARKET WEIGHTON 2020 (c.
Pre-Boil Gravity : 1.064
Original Gravity : 1.067 Brewhouse Efficiency: 69.7%
Final Gravity : 1.016 Mash Efficiency: 80%
Fermentables (8.52 kg) Mash Profile
3.2 kg - Barke Pilsner 2.5 EBC (37.6%) High fermentability plus mash out
3.2 kg - Finest Maris Otter® Ale Malt 6 EBC (... 65 °C - 60 min - Temperature
850 g - Oats, Flaked 2 EBC (10%) 75 °C - 10 min - Mash Out
850 g - Wheat Malt 3.5 EBC (10%)
420 g - Carapils/Carafoam 4 EBC (4.9%) Fermentation Profile
Ale
Hops (345 g) 20 °C (2 day ramp) - 5 days - Primary
21 °C - 1 days - Primary
Hop Stand 22 °C - 1 days - Primary
20 min hopstand @ 83 °C
20 min 83 °C - 55 g - Azacca - 12.5% (9 IBU) Water Profile
20 min 83 °C - 55 g - Centennial BBC - 10.6%... Reverse Osmosis Water (copy)
20 min 83 °C - 55 g - Mosaic BBC - 13% (9 IBU) Ca 100 Mg © Na 60 Cl 246 SO 20
Dry Hops SO0/C1 ratio: 0.1
3 days - 45 g - Azacca - 12.5% Mash pH: 5.22
3 days - 45 g - Centennial BBC - 10.6% Sparge pH: 5.8
3 days - 45 g - Mosaic BBC - 13%
3 days - 45 g - Simcoe - 12.4% Measurements
Miscellaneous Mash pH: 5.2
Mash - 13.5 g - Calcium Chloride (CaCl2)
Mash - 5.8 g - Canning Salt (NaCl) Boil Volume: 33.75
Mash - 8 ml - Lactic Acid 80%
Mash - ©.5 g - Sodium Metabisulfite (Na25205) Pre-Boil Gravity: 1.064

Sparge - 0.13 ml - Lactic Acid 80%
Post-Boil Kettle Volume: 32
Yeast
2 pkg - Mangrove Jack's Hophead M66 Original Gravity: 1.066
Fermenter Top-Up:
Fermenter Volume: 28.5

Final Gravity: 1.012

Bottling Volume: 24.5

Batch Notes

DRY HOPPED 2/8/22
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31 July 2022 Brew Date

31 July 2022 Fermentation Start
31 July 2022 09:46 Status: Brewing

31 July 2022 14:15 Status: Fermenting
9 August 2022 Bottling Date
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