
an All Grain londe Ale  Matias
at a Mango

Fermentales

Amount Fermentale Use

3.5 kg Mash

0.5 kg Mash

0.2 kg oil

0.2 kg oil

Hops

Amount Hop Time

12.0 g 60 min

Yeasts

Name La/Product

Mangrove Jack's M27

xtras

Amount Name Time

2.0 L Mango Purée 7.0 das

Mash steps

tep Heat ource Target Temp Time

accharification Rest Direct Heat 67.0 °C 60 min

Floor-Malted ohemian Pilsner (D)

Munich Light (D)

Carapils (D)

Wheat Malt (D)

Magnum (D)

elgian Ale

atch ize

19.0 L

oil Time

60 min

OG

1.055 

FG

1.012

IU

20

AV

5.6% 

Color

3 RM

alance

weet

tats

atch & oil

Properties

https://www.brewtoad.com/generic-fermentables/41
https://www.brewtoad.com/generic-fermentables/149
https://www.brewtoad.com/generic-fermentables/4
https://www.brewtoad.com/generic-fermentables/35
https://www.brewtoad.com/hops/52165
https://www.brewtoad.com/yeasts/25100


Notes

ased on “ami's est londe Ale” in   (page 81).Rand Mosher's Radical rewing

https://www.piranhas.co/search?q=9780937381830

