Amt Name Type 4 %/1BU
wﬁ lbs Munich Malt (9.0 SRM) Grain 1 46.2%
W3 lbs Pale Malt (2 Row) Bel (3.0 SRM) Grain 2 1%
wl Ibs 8.0 oz Cara-Pils/Dextrine (2.0 SRM) Grain 3 115%
W1lbs8.0oz Caramel/Crystal Malt - 60L (60.0 SRM) Grain 4 115%
wB.ﬂ oz Black (Patent) Malt (500.0 SRM) Grain 5 38%
‘8.0 oz Chocolate Malt (350.0 SRM) Grain 6 38%
‘ 0.75 0z Magnum [14.00 %] - Boil 60.0 min Hop 7 3951IBUs
el.2.00 g Seeds of Paradise (Boil 5.0 mins) Spice 8 -
i 2.0 pkg Belgian Lager Yeast (White Labs #WLP815) [50.28 ml]  Yeast 9 -
Style Guide Comparison
Style | W Schwarzbier (Black Beer) ~ ]
Est Original Gravity |  1.058 SG s sl 1046-1052 56
Bitterness (IBUs) 395 IBUs s s d IZZ.B-SZ.G IBUs
Color 365 SRM s s sl IJ.?.O-B0.0 SRM
Est ABV 56 % e s M [1.30-5.40 %
Profiles for Mash, Carbonation and Aging
Mash | [ Single Infusion, Full Body, Batch Sparge ~ | | ] Adjust Temp for Equip
Carbonation ‘ ~ Keg ~ L{ Carb Level 23 vols @

Fermentation {i Koelsch (Kolsch), Two Stage ~
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