Type: 100% Grao Date: 02 Apr 2016

Batch Size (fermenter): 5.00 1 Brewer: Tongo Brewing
Boil Size: 6.18 1 Asst Brewer:
Boil Time: 60 min Equipment: Kit SL. Lamas
End of Boil Volume 4.68 1 Brewhouse Efficiency: 71.00 %
Final Bottling Volume: 4.50 1 Est Mash Efficiency 78.1 %
Fermentation: Ale, Two Stage Taste Rating(out of 50): 30.0
Taste Notes:
Ingredientes
Qtd Nome Tipo # %/1IBU
0.50 kg Pale Malt - Maris Otter - Muntons (2.6 SRM) Grao 1 41.7 %
0.30 kg BestMilz RedX (15.2 SRM) Grao 2 250%
0.15 kg (pt) CHATEAU MUNICH (12.7 SRM) Grao 3 125%
0.13 kg (pt) CHATEAU MELANO (40.6 SRM) Grao 4 10.8 %
0.12 kg (pt) CHATEAU CRYSTAL® (76.2 SRM) Grao 5 100%
9.00 g 165(2)13(; Ilfl?rlllt Goldings (EKG) [5.00 %] - Fervura Lipulo 6 213 IBUs
200 ¢ East Ke.:nt Goldings (EKG) [5.00 %] - Fervura Lipulo 7 3.61BUs
30.0 min
1.0 pke Isneﬁale American (DCL/Fermentis #US-05) [50.28 Levedura 8 -
Est Original Gravity: 1.052 SG Measured Original Gravity: 0.000 SG
Est Final Gravity: 1.011 SG Measured Final Gravity: 0.000 SG
Estimated Alcohol by Vol: 5.4 % Actual Alcohol by Vol: 0.0 %
Bitterness: 25.0 IBUs Calories: 0.0 keal/l
Est Color: 16.6 SRM
%Zz?uﬁaglo e(i'yTemperature Mash, 1 Step, Total Grain Weight: 1.20 kg
Sparge Water: 6.25 1 Grain Temperature: 22.2 C
Sparge Temperature: 75.6 C Tun Temperature: 22.2 C
Adjust Temp for Equipment: FALSE Mash PH: 5.20
Passos da Mostura
Nome Descricao TemperaturaTempo
Saccharification Adicionar 3.13 1 de 4gua até 73.1 C 66.7 C 60 min
Mash Out Aqueca até 75.6 C por 10 min 75.6 C 10 min

Sparge Step: Fly sparge com 6.25 1de aguaa 75.6 C

Mash Notes: Temperature mash for use when mashing in a brew pot over a heat source such as the
stove. Use heat to maintain desired temperature during the mash.



Carbonation Type: Garrafa Volumes of CO2:2.6

Pressure/Weight: 29.02 g Carbonation Used: Engarrafar com 29.02 g Table

Sugar
Keg/Bottling Temperature: 21.1 C Age for: 4.00 days
Fermentation: Ale, Two Stage Storage Temperature: 4.0 C

Alguns parametros estao fora do estilo, mas a receita foi baseada em varias receitas e em discussoes
do home brew talk, que recomendaram EBC aproximadamente 32 para cor avermelhada (SRM 16).
Os maltes utilizados estdo em conformidade com o estilo, tanto em propor¢dao como em tipo. Como
as cervejas em geral ficam com menor teor alcodlico que o estimado, acredito que dessa vez o ABV
ficard dentro do estilo.
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