
an All Grain trong cotch Ale  Matias
Nac Mac Feegle

Fermentales

Amount Fermentale Use

5.5 kg Mash

0.3 kg Mash

0.25 kg Mash

0.15 kg Mash

0.05 kg Mash

Hops

Amount Hop Time

40.0 g 60 min

20.0 g 10 min

Yeasts

Name La/Product

FM12 cottish Tartan

Mash steps

tep Heat ource Target Temp Time

accharification Rest Direct Heat 68.0 °C 60 min

Maris Otter Pale (UK)

Crstal 45L (UK)

Munich (D)

xtra Dark Crstal 120L (UK)

Roasted arle (UK)

ast Kent Golding (UK)

ast Kent Golding (UK)

atch ize

19.0 L

oil Time

60 min

OG

1.077

FG

1.018 

IU

25

AV

7.8%

Color

16 RM

alance

weet

tats

atch & oil

Properties

Notes

https://www.brewtoad.com/generic-fermentables/46
https://www.brewtoad.com/generic-fermentables/95
https://www.brewtoad.com/generic-fermentables/209
https://www.brewtoad.com/generic-fermentables/109
https://www.brewtoad.com/generic-fermentables/181
https://www.brewtoad.com/hops/52146
https://www.brewtoad.com/hops/52146


Wee Heav: tle Profile

17C - Wee Heav

http://byo.com/mead/item/2890-strong-scotch-ale-style-profile
https://guidelines.beerstyles.co/2015-17c-wee-heavy/

