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6 SRM

Orange Creamsicle Milkshake IPA - 6.6%
New England IPA
Author: Corey Stewart

Type: All Grain

IBU                   : 38 (Tinseth)
BU/GU                 : 0.59
Color                 : 6 SRM
Carbonation           : 2.4 CO2-vol

Pre-Boil Gravity      : 1.058
Original Gravity      : 1.065
Final Gravity         : 1.015

BIAB (No sparge)
Batch Size        : 5.5 gal
Boil Size         : 6.4 gal
Post-Boil Vol     : 5.86 gal

Mash Water        : 7.4 gal
Sparge Water      : 0 gal
Boil Time         : 60 min
Total Water       : 7.4 gal

Brewhouse Efficiency: 67%
Mash Efficiency: 68.6%

Fermentables (6.46 kg)
4.91 kg - Pale Malt 2-Row 2 °L (76%)
900 g - Wheat White Malt 2.3 °L (13.9%)
270 g - Oats, Flaked 1.6 °L (4.2%)
270 g - Victory Malt (biscuit) 21.2 °L (4.2%)
113 g - Milk Sugar (Lactose) 0 °L (1.8%)

Hops (117 g)
60 min - 5 g - Magnum - 12% (7 IBU)

Hop Stand
30 min hopstand @ 180 °F
30 min 180 °F - 56 g - Citra - 12% (16 IBU)
30 min 180 °F - 56 g - Mosaic - 12.25% (16 IBU)

Miscellaneous
Flameout - 30.8 g - Orange Peel, Sweet
Flameout - 2.2 items - Vanilla Bean

Yeast
1.1 pkg - Wyeast Labs West Coast IPA 1217

Mash Profile
High fermentability
152 °F - 30 min - Temperature
165 °F - 10 min - Temperature

Fermentation Profile
Ale
68 °F - 14 days - Primary

Measurements

Mash pH:

Boil Volume:

Pre-Boil Gravity:

Post-Boil Kettle Volume:

Original Gravity:

Fermenter Top-Up:

Fermenter Volume:

Final Gravity:

Bottling Volume:

Recipe Notes

OG 1.066
FG 1.014
ABV 6.83%

Generated 2021-05-16T12:17:49-04:00 - Brewfather - https://web.brewfather.app

www.brewfather.app

Page 1 of 1


