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| Roast Mal[~ 00 00
| Crystal M{z 00 00
| Roast Mall~ 00 00
| Base Malt[~ 00 00
| Base Malt[=] 00 0.0
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Total Grist Weight (Ibs) Total MCU 17.8

Water to Grist Ratio (Qts/Lb) Est. Beer Color (SRM)
Net Water Alkalinity (mEq/L)

Total Mash Acidity (mEq/L) 0.7
_ EBC =emem> (L) | 8.0 Net Mash Acidity (mEq/L) 3.0
Estimated Room-Temperature Mash pH 5.2
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