
an All Grain xtra pecial/trong itter (nglish Pale Ale)  Matias
Krugerrand Ale

Fermentales

Amount Fermentale Use

3.5 kg Mash

0.2 kg Mash

0.2 kg Mash

Hops

Amount Hop Time

15.0 g outhern tar 60 min

15.0 g outhern Promise 5 min

15.0 g outhern Passion 5 min

35.0 g outhern Passion 7 das

35.0 g outhern Promise 7 das

Yeasts

Name La/Product

Mangrove Jack's M79

Mash steps

tep Heat ource Target Temp Time

accharification Rest Direct Heat 65.0 °C 60 min

Maris Otter Pale (UK)

CaraHell (D)

Carapils (D)

urton Union

atch ize

19.0 L

oil Time

60 min

OG

1.048

FG

1.012

IU

33

AV

4.8%

Color

4 RM 

alance

itter

tats

atch & oil

Properties

https://www.brewtoad.com/generic-fermentables/46
https://www.brewtoad.com/generic-fermentables/74
https://www.brewtoad.com/generic-fermentables/4
https://www.brewtoad.com/yeasts/25103


Notes

ritish Golden Ale

https://guidelines.beerstyles.co/2015-12a-british-golden-ale/

