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36 SRM

Cali stout - 6.2%
American Stout
Author: Sonofastu

Type: All Grain

IBU                   : 48 (Tinseth)
BU/GU                 : 0.76
Color                 : 36 SRM
Carbonation           : 2.4 CO2-vol

Pre-Boil Gravity      : 1.050
Original Gravity      : 1.063
Final Gravity         : 1.016

BrewZilla / RoboBrew 65L (copy)
Batch Size        : 5.5 gal
Boil Size         : 8 gal
Post-Boil Vol     : 6.28 gal

Mash Water        : 8.18 gal
Sparge Water      : 0.67 gal
Boil Time         : 60 min
Total Water       : 8.85 gal

Brewhouse Efficiency: 77%
Mash Efficiency: 84.4%

Fermentables (12 lb 4 oz)
9 lb - Brewers Malt 1.8 °L (73.5%)
1 lb 8 oz - Munich I 6 °L (12.2%)
8 oz - Carafa Special II 412.8 °L (4.1%)
8 oz - Caramel Malt 40L 40 °L (4.1%)
4 oz - Black Malt 2-Row 500 °L (2%)
4 oz - Chocolate Malt 450 °L (2%)
4 oz - Roasted Barley 550 °L (2%)

Hops (2 oz)
60 min - 1 oz - Bravo - 15% (47 IBU)

Hop Stand
5 min hopstand @ 176 °F
5 min - 1 oz - Cascade - 5.2% (1 IBU)

Yeast
1 pkg -  ale
1 pkg - Fermentis SafAle English Ale S-04

Mash Profile
High fermentability
152 °F - 60 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:


