
Allin Bohemian Pilsner
Bohemian Pilsner

Type: All Grain Date: 18/11/2012

Batch Size (fermenter): 45,00 l Brewer: Flavio

Boil Size: 56,46 l Asst Brewer: Clovis, Filipe

Boil Time: 65 min Equipment: Meu Equipamento

End of Boil Volume 48,88 l Brewhouse Efficiency: 68,00 %

Final Bottling Volume: 43,00 l Est Mash Efficiency 71,0 %

Fermentation: Lager, Two Stage Taste Rating(out of 50): 30,0

Taste Notes:

Ingredients

Ingredients

Amt Name Type # %/IBU
10,00 kg Pilsner (2 Row) Bel (3,9 EBC) Grain 1 94,3 %
0,50 kg Caramel/Crystal Malt - 10L (21,0 EBC) Grain 2 4,7 %
0,10 kg Caramel/Crystal Malt - 60L (118,2 EBC) Grain 3 0,9 %

40,00 g
Columbus (Tomahawk) [14,00 %] - Boil 60,0 
min

Hop 4 32,9 IBUs

27,00 g Saaz [3,40 %] - Boil 20,0 min Hop 5 3,3 IBUs
1,00 tsp Irish Moss (Boil 10,0 mins) Fining 6 -
25,00 g Saaz [3,40 %] - Aroma Steep 0,0 min Hop 7 0,0 IBUs

2,0 pkg
Saflager Lager (DCL/Fermentis #W-34/70) 
[50,28 ml]

Yeast 8 -

10,00 g Saaz [3,40 %] - Dry Hop 10,0 Days Hop 9 0,0 IBUs

Beer Profile

Est Original Gravity: 1,048 SG Measured Original Gravity: 1,057 SG

Est Final Gravity: 1,011 SG Measured Final Gravity: 1,010 SG

Estimated Alcohol by Vol: 4,9 % Actual Alcohol by Vol: 6,2 %

Bitterness: 36,1 IBUs Calories: 533,3 kcal/l

Est Color: 9,5 EBC

Mash Profile

Mash Name: Decoction Mash, Triple, 
Lager

Total Grain Weight: 10,60 kg

Sparge Water: 32,35 l Grain Temperature: 25,0 C

Sparge Temperature: 75,6 C Tun Temperature: 25,0 C

Adjust Temp for Equipment: TRUE Mash PH: 5,20

Mash Steps

Name Description
Step 

Temperature
Step Time

Dough-In Add 19,90 l of water at 19,8 C 21,1 C 15 min
Acid Rest Add 13,82 l of water at 79,5 C 40,6 C 20 min
Protein Rest Decoct 7,09 l of mash and boil it 50,0 C 10 min
Dextrinization Rest Decoct 15,38 l of mash and boil it 67,2 C 20 min
Mash Out Decoct 14,68 l of mash and boil it 78,0 C 5 min

Sparge Step: Fly sparge with 32,35 l water at 75,6 C

Mash Notes: Derived from Noonan, "New Brewing Lager Beer". A pure infusion/decoction 
mash with no temperature steps. The book recommends adding boiling water for the second 
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step, though it appears it would come in too high in temperature. 
The first two decoctions are from the "heaviest" part of mash while the third is from the 
"thinnest".
He also recommends you hold Dextrinization until it passes an iodine test (probably more than 
20 minutes)

Carbonation and Storage

Carbonation Type: Keg Volumes of CO2: 2,3

Pressure/Weight: 0,85 atm Carbonation Used: Keg with 0,85 atm

Keg/Bottling Temperature: 7,2 C Age for: 30,00 days

Fermentation: Lager, Two Stage Storage Temperature: 15,6 C

Notes

Formula para Decocção

(Td-Ta).Vp
------------
(100-Ta)
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