
Batch No. 16.6 Name Belgain Saison

Raw Brix Gravity Adjusted Grav

Style Saison Rating 6/4/2016 13.8 1.056 1.056

Brew Date 6/3/2016 Bottle Date 7/2/2016 6/26/2016 5 NA 0.998

Batch Size 2.5 G 6/28/2016 5.8 1.003

Yeast Yeast 2 7/2/2016 1.001

Recipe
Base 1 Pilsner Malt 1.1 52.38% Adj. 1 Flaked Oats 0.2 9.52%

Base 2 Pale Malt 0.6 28.57% Adj. 2 Table Sugar 0.2 9.52%

Base 3 0.00% Adj. 3 0.00%

Total 2.1

Hop 1 Sterling (30 min) 14g Hop 5
Hop 2 Hallertau (15 min) 15g Hop 6
Hop 3 Hop 7
Hop 4 Other
IBU

Mash Temp 146/154 Ferm Temp. 72-75F

OG 1.056 FG 1.003

ABV 6.943 Att. 94.64%

Eff. 80 FG2
Method Notes Att.2 1885.71%

Taste Notes

Gravity Readings

WY3726 (Farmhouse Ale)

Mash 15 min @146; 45 min @ 154. Added juice from 3/4 lb mulberries to one jug.


