Name |#76 Frostbite | Type All Grain Boil Time min Date 10/07/17

Brewer | Garrett Shaw | Batch Size Est Pre-Boil Vol Version
Equipment | G's All-Grain | | | BH Efficiency Est Mash Eff 784 % &Locked
Amt Name Type # %/1BU Inventory Cost
Ibs [Brewers Malt (2 Row) US (1.8 SRM) Grain 14 58.7 % .0 oz $14.08
B Ibs Vienna Malt (3.5 SRM) (Grain S 22.0 % 0.0 oz $5.28
1 1bs (Caramel/Crystal Malt - 60L (60.0 SRM) (Grain 6 7.3 % .0 0z $2.08
1 Ibs (Honey Malt (25.0 SRM) Grain 7 7.3 % .0 oz $2.08
8.0 0z IDark Munich Malt (20.0 SRM) (Grain 8 3.7 % .0 0z $0.96
.0 oz Blackprinz Malt (500.0 SRM) (Grain 9 .9 % .0 oz $0.22
1#0.00 g [ILiberty [4.80 %] - Boil 60.0 min Hop 10 21.3 IBUs .00 g $3.52
D830 g Liberty [4.80 %] - Boil 5.0 min Hop 14 3.0 IBUs 00 g $2.49
5.70 ml ILactic Acid (Boil 60.0 mins) Water Agent |11 - .00 ml $4.56
.00 ml [Lactic Acid (Mash 60.0 mins) 'Water Agent (1 - .00 ml $2.40
1.60 g (Gypsum (Calcium Sulfate) (Boil 60.0 mins) (Water Agent (12 - .00 g $0.16
1.50 g Gypsum (Calcium Sulfate) (Mash 60.0 mins) (Water Agent |2 - 0.00 g $0.15
1.00 g (Calcium Chloride (Boil 60.0 mins) Water Agent |13 3 .00 g $0.10
1.00 g Calcium Chloride (Mash 60.0 mins) (Water Agent 3 - .00 g $0.10
1.0 pkg (German Lager (White Labs #WLP830) [35.48843999999%9930 ml] 15 - 0.0 pkg $7.99

Style Guide Comparison Select Fields - Choose Fields

Style International Amber Lager | | Total Grains 13.63 b
Est Original Gravity 1067 SG s w1 042-1.055 G Total Hops 68.30 &
Bitterness (IBUs) 243 BUs e s w5050 BUS Bitterness Ratio 0361 1BUSG
Color 160 SR e s w¥Wam 70,140 SRM Est Pre-Boil Gravity 1055 56
Est ABV 6.5 % [ * 4.60-6.00 % Est Final Gravity 1018 SG

Measured OG
Profiles for Mash, Carbonation and Aging

. . Meas Batch Size
Mash | Single Infusion, Light Body, No Mash Out [X] Adjust Temp for Equip

Carbonation Keg Meas Efficiency

Total Cost

Fermentation Lager, Three Stage




