ODR Pirate Ale Wy

The ODR Brewing
Created Saturday November 14th 2020

Method: All Grain Style: American Strong Ale Boil Time: 60 min Batch Size: 5.5 gallons (fermentor volume)
Pre Boil Size: 7.5 gallons Post Boil Size: 6.25 gallons Pre Boil Gravity: 1.054 (recipe based estimate)
Efficiency: 70% (brew house) Calories: 262 calories (Per 120z) Carbs: 24.9 g (Per 120z)

Original Gravity: Final Gravity: ABYV (standard): IBU (tinseth): SRM (morey): Mash pH Cost $
1.079 1.017 8.13% 69.95 18.85 H n/a n/a
Fermentables
Amount Fermentable Cost PPG °L Bill %
6 1b United Kingdom - Maris Otter Pale 38 3.75 36.4%
61b Munich - Light 10L 33 10 36.4%
12 0z American - Victory 34 28 4.5%
12 0z Belgian - Special B 34 115 4.5%
11b Flaked Barley 32 2.2 6.1%
21b Brown Sugar - (late addition) 45 15 12.1%
16.51b/$ 0.00
Hops
Amount Variety Cost Type AA Use Time IBU Bill %
0.75 0z Magnum Pellet 15 Boil 60 min 37.51 20%
20z Citra Pellet 11 Boil 10 min 26.59 53.3%
10z Amarillo Pellet 8.6 Whirlpool 20 min 5.86 26.7%

3.75 0z /$ 0.00
Mash Guidelines

Amount Description Type Temp Time

7.25 gal Strike 154 °F 60 min
Starting Mash Thickness: 2 qt/lb

Other Ingredients

Amount Name Cost Type Use Time
1 each Clarity Ferm Other Primary 0 min.
Yeast

BSI - A-18 London Ale Il

Amount: 1 Each Cost: Attenuation (avg): 73% Flocculation: Medium

Optimum Temp: 64 - 74 °F Starter: No
Fermentation Temp: 70 °F Pitch Rate: 0.35 (M cells /mi/ ° P) 139 B cells required

Priming
CO; Level: 2.25 Volumes
Target Water Profile Balanced Profile
ca*2 0 Mg*? 0 Na* 0 Ccro S042 0 HCO5 0

Notes
This beer was designed specifically for the rum barrel that | picked up at Bartlett distillery.

Fermentation:

e 64F for a week
¢ 69F to end of fermentation

Add to rum barrel.
e Sample at 2 months
e sample at 3 months

Rack to glass carboy with:
e Pineapple
e coconut
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