
an All Grain elgian Pale Ale  Matias
weeper

Fermentales

Amount Fermentale Use

1.8 kg Mash

1.4 kg Mash

0.5 kg Muscovado sugar oil

0.5 kg Mash

0.15 kg Mash

Hops

Amount Hop Time

28.0 g 90 min

19.0 g 90 min

28.0 g 15 min

Yeasts

Name La/Product

FM28 Hait Oata

Mash steps

tep Heat ource Target Temp Time

accharification Rest Direct Heat 67.0 °C 60 min

Mash-Out Infusion 77.0 °C 30 min

Pale Ale ()

Munich ()

Aromatic ()

Cara 20L ()

Northern rewer (D)

aaz (CZ)

aaz (CZ)

atch ize

19.0 L

oil Time

60 min

OG

1.056 

FG

1.013

IU

38 

AV

5.6% 

Color

11 RM

alance

itter 

tats

atch & oil

Properties

https://www.brewtoad.com/generic-fermentables/54
https://www.brewtoad.com/generic-fermentables/144
https://www.brewtoad.com/generic-fermentables/131
https://www.brewtoad.com/generic-fermentables/64
https://www.brewtoad.com/hops/52171
https://www.brewtoad.com/hops/52183
https://www.brewtoad.com/hops/52183


Notes
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