Scottish 80/-

Martin Cumming

Batch Size: 10 L OG: 1.046

Boil Size: 20 L FG: 1.013

CRANFATHER

Boil Time: 60 mins IBU: 24.4

Efficiency: 75% Colour: 26.6

FERMENTABLES
% kgs Fermentable PPG EBC Usage
75 1.50 Pale Ale Malt (Muntons) 37.7 6.2 Mash
15 0.30 Munich Il (Weyermann) 37.8 22.0 Mash
3 0.05 Black Malt - UK 28.0 1,300.0 Mash
8 0.15 Amber - UK 32.0 65.0 Mash
MASH STEPS
Name Temp (°C) Time (min)
Mash 1 72 60
Mash Out 75 10

HOP ADDITIONS

g Variety Type Usage Time AA IBU
10.00 Challenger Pellet Boil 60 8.5 18.6
5.00 Challenger Pellet Boil 30 7 5.9
YEAST
Amount Unit Name Attenuation (%)
1.0 packets Wyeast Scottish Ale 1728 0.82
EXTRAS
Amount Unit Name Time Usage
1 tsp Irish Moss 15 mins Boil

FERMENTATION STEPS



Type Temp (°C) Time (days)

Fermentation 1 14 14

NOTES

Collect 2L first runnings and boil down to thick syrup. Add back to wort near end of boil. Attenuation of 82% based
on previous batch attenuating to 86% at mash temp of 66c.



