
an All Grain Oatmeal tout  Matias
aukko tout

Fermentales

Amount Fermentale Use

3.5 kg Mash

0.5 kg Mash

0.5 kg Mash

0.2 kg Mash

0.2 kg Mash

Hops

Amount Hop Time

60.0 g 45 min

Yeasts

Name La/Product

White Las WLP005

xtras

Amount Name Time

5.0 g aking oda 60.0 min

5.0 g 60.0 min

1.0 ml Protafloc 10.0 min

Mash steps

tep Heat ource Target Temp Time

Mash-Out Direct Heat 68.0 °C 60 min

Pale 2-Row (UK)

Crstal 60L (UK)

Rolled Oats

Roasted arle (UK)

Chocolate (UK)

ast Kent Golding (UK)

ritish Ale Yeast

Gpsum (Calcium ulfate)

atch ize

19.0 L

oil Time

60 min

OG

1.055

FG

1.016

IU

28

tats

atch & oil

Properties

https://www.brewtoad.com/generic-fermentables/51
https://www.brewtoad.com/generic-fermentables/97
https://www.brewtoad.com/generic-fermentables/23
https://www.brewtoad.com/generic-fermentables/181
https://www.brewtoad.com/generic-fermentables/172
https://www.brewtoad.com/hops/52146
https://www.brewtoad.com/yeasts/4
https://www.brewtoad.com/extras/774


AV

5.1%

Color

35 RM

alance

alanced

Notes

ased on <http://o.com/stories/item/1189-oatmeal-stout-stle> (Oatmeal tout, 5 gallons, all-grain)


