
an All Grain altic Porter  Matias
Panda Porter 2.0

Fermentales

Amount Fermentale Use

4.0 kg Mash

1.0 kg rown Malt (UK) Mash

0.4 kg Mash

0.4 kg oil

0.2 kg Mash

Hops

Amount Hop Time

40.0 g ast Kent Goldings 60 min

Yeasts

Name La/Product

Danstar

xtras

Amount Name Time

8.0 g Liquorice root (powdered) 15.0 min

8.0 g rewer's liquorice 15.0 min

4.0 g 90.0 min

4.0 g aking oda (NaHCO₃) 90.0 min

1.0 ml Protafloc 15.0 min

Maris Otter Pale (UK)

CaraAmer (D)

Rolled Oats

Carafa pecial I (D)

Lallemand Danstar Windsor

Gpsum (Calcium ulfate)

atch ize

19.0 L

oil Time

60 min

OG

1.072

FG

1.023

IU

33

AV

6.3%

Color

26 RM

alance

alanced

tats

atch & oil

Properties

https://www.brewtoad.com/generic-fermentables/46
https://www.brewtoad.com/generic-fermentables/67
https://www.brewtoad.com/generic-fermentables/23
https://www.brewtoad.com/generic-fermentables/71
https://www.brewtoad.com/yeasts/25069
https://www.brewtoad.com/extras/774


Notes

Water adjustments ased on the Helsinki water profile: 

You'll proal want to powder the rewer's liquorice in a pestle and mortar prior to adding it in order to get it to
dissolve nicel.

http://www.rewersfriend.com/mash-chemistr-and-

rewing-water-calculator/

http://www.brewersfriend.com/mash-chemistry-and-brewing-water-calculator/

