
an All Grain California Common eer  Matias
Uusimaa Common

Fermentales

Amount Fermentale Use

3.5 kg Mash

0.4 kg CaraRe Mash

0.2 kg Mash

0.1 kg Mash

0.05 kg Mash

Hops

Amount Hop Time

20.0 g 60 min

40.0 g 10 min

40.0 g 0 min

Yeasts

Name La/Product

Weast 2112

Mash steps

tep Heat ource Target Temp Time

accharification Rest Direct Heat 66.0 °C 60 min

Mash-Out Infusion 76.0 °C 0 min

Maris Otter Pale (UK)

Munich (D)

Melanoidin (D)

Chocolate Re (D)

Northern rewer (U)

Northern rewer (U)

Northern rewer (U)

California Lager

atch ize

19.0 L

oil Time

60 min

OG

1.052

FG

1.016 

IU

40

AV

4.7%

Color

12 RM

alance

itter

tats

atch & oil

Properties

https://www.brewtoad.com/generic-fermentables/46
https://www.brewtoad.com/generic-fermentables/209
https://www.brewtoad.com/generic-fermentables/140
https://www.brewtoad.com/generic-fermentables/174
https://www.brewtoad.com/hops/52172
https://www.brewtoad.com/hops/52172
https://www.brewtoad.com/hops/52172
https://www.brewtoad.com/yeasts/91


Notes

Called Uusimaa Common due to the unconventional addition of re adjunct malts.


