
10 - Cream Ale 3.1
Cream Ale (1 C)

Type: Tudo Grão
Batch Size: 30,00 l
Boil Size: 37,81 l
Boil Time: 60 min
End of Boil Vol: 32,81 l
Final Bottling Vol: 28,00 l
Fermentation: Fermentação Ale

Est Original Gravity: 1,048 SG
Est Final Gravity: 1,007 SG
Estimated Alcohol by Vol: 5,4 %
Bitterness: 15,0 IBUs
Est Color: 3,9 SRM 

Mash Name: APA - Fly Sparge
Sparge Water: 23,96 l
Sparge Temperature: 78,0 C
Adjust Temp for Equipment: TRUE
Est Mash PH: 5,63
Measured Mash PH: 5,50

Carbonation Type: Barril
Pressure/Weight: 17,22 PSI

Date: 15 Apr 2018
Brewer: Vieira Beer's
Asst Brewer:
Equipment: Panela Aluminio - 30L
Efficiency: 72,00 %
Est Mash Efficiency: 75,6 %
Taste Rating: 30,0

Taste Notes:

Ingredientes
Qtd Nome Tipo # %/IBU
8,00 g Cloreto de Cálcio (CaCl2) (Mostura 60,0 mins) Reagente Químico 1 -
5,00 g Sulfato de Cálcio (CaSO4) (Mostura 60,0 mins) Reagente Químico 2 -
45,00 l Água Cream ALe 3 Água 3 -
5,00 kg Pilsen Agraria (2,0 SRM) Grão 4 81,3 %
0,50 kg Corn, Flaked (1,3 SRM) Grão 5 8,1 %
0,30 kg Carahell (Weyermann) (13,0 SRM) Grão 6 4,9 %
6,30 g Magnum [14,10 %] - 1º Mosto 60,0 min Lúpulo 7 8,8 IBUs
0,35 kg Sugar, Table (Sucrose) (1,0 SRM) Sacarídeo 8 5,7 %
28,00 g Saaz [3,00 %] - Fervura 25,0 min Lúpulo 9 6,1 IBUs
0,50 Items Whirlfloc Tablet (Fervura 15,0 mins) Clarificante 10 -
1,0 pkg Safale American (DCL/Fermentis #US-05) [50,28 ml] Levedura 11 -

Gravity, Alcohol Content and Color

Measured Original Gravity: 1,049 SG
Measured Final Gravity: 1,009 SG
Actual Alcohol by Vol: 5,2 %
Calories: 454,5 kcal/l 

Mash Profile

Total Grain Weight: 6,15 kg
Grain Temperature: 25,0 C
Tun Temperature: 25,0 C
Target Mash PH: 5,40
Mash Acid Addition: 1,8 ml Ácido Lático 
(85%)
Sparge Acid Addition: 1,4 ml Ácido 

Lático (85%)

Etapas da Mostura
Nome Descrição Temperatura Duração
Sacarificação Adicionar 21,04 l de água a 69,8 C 65,0 C 90 min
Mash Out Aquecer até 78,0 C no decurso de 10 min 78,0 C 10 min

Sparge: Lavar o bagaço com 23,96 l de água a 78,0 C 

Mash Notes:

Carbonation and Storage

Volumes of CO2: 2,7
Carbonation Est: Embarrilar com 17,22 
PSI
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Keg/Bottling Temperature: 7,2 C
Fermentation: Fermentação Ale
Fermenter: 1

Carbonation (from Meas Vol): Embarrilar 
com 17,22 PSI
Age for: 10,00 days
Storage Temperature: 21,0 C 

Notes

Created with BeerSmith
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