
an All Grain altic Porter  Matias
Panda Porter

Fermentales

Amount Fermentale Use

3.0 kg Pale Ale (D) Mash

2.0 kg rown Malt (UK) Mash

0.4 kg Mash

Hops

Amount Hop Time

40.0 g ast Kent Goldings 60 min

Yeasts

Name La/Product

Danstar

xtras

Amount Name Time

1.0 ml Protafloc 15.0 min

4.0 g aking oda (NaHCO₃) 90.0 min

4.0 g 90.0 min

7.0 g rewer's liquorice 15.0 min

7.0 g Liquorice root (powdered) 15.0 min

Mash steps

tep Heat ource Target Temp Time

accharification Rest Direct Heat 69.0 °C 90 min

CaraAmer (D)

Lallemand Danstar Windsor

Gpsum (Calcium ulfate)

atch ize

19.0 L

oil Time

60 min

OG

1.064

FG

1.021

IU

35

tats

atch & oil

Properties

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


AV

5.7%

Color

25 RM

alance

alanced

Notes

Water adjustments ased on the Helsinki water profile: http://www.rewersfriend.com/mash-chemistr-and-

rewing-water-calculator/

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

