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Weissbier (10 A)

Type: 100% Grao Date: 11 Mar 2018

Batch Size: 20,00 | Brewer: 23

Boil Size: 22,11 | Asst Brewer:

Boil Time: 90 min Equipment: 20 litros BIAB

End of Boil Vol: 19,27 | Efficiency: 68,00 %

Final Bottling Vol: 19,00 | Est Mash Efficiency: 69,7 %

Fermentation: Ale, Single Stage Taste Rating: 30,0
; _ ey
aste Notes:

Prepare for Brewing

O Clean and Prepare Brewing Equipment
O Total Water Needed: 29,07 1

(O Mash Water Acid:
O
Prep Agua
Qtd Nome Tipo # [%/IBU
29,00 | Vida Leve Agua 1 |-
Mash or Steep Grains
Ingredientes Mostura
Qtd Nome Tipo # [%/IBU
2,50 kg Wheat Malt, Ger (3,9 EBC) Grao 2 52,6 %
2,00 kg Pilsner (2 Row) Ger (3,8 EBC) Grao 3 1421 %
0,25 kg Carahell (Weyermann) (25,6 EBC) Grao 4 153%
Passos da Mostura
Nome Descrigao TemperaturaTempo
Protein Rest Adicionar 13,00 | de agua até 49,3 C 46,0 C 20 min
Saccharification Aquega até 65,0 C por 10 min 65,0 C 60 min
Mash Out Aquega até 75,6 C por 10 min 75,6 C 10 min
(O Sparge Water Acid:
(O Lavagem com 14,07 1 de 4gua a 75,6 C
(O Add water to achieve boil volume of 22,11 1
O Estimated pre-boil gravity is 1,047 SG
Ingredientes Fervura
Qtd Nome Tipo # [%/IBU
15,00 g Perle, U.S. [8,70 %] - Fervura 30,0 min Lapulo 5 [12,71BUs
35,009 Perle, U.S. [8,70 %] - Fervura 0,0 min Lapulo 6 |0,01BUs
(O Estimated Post Boil Vol: 19,27 1 and Est Post Boil Gravity: 1,051 SG
Cool and Transfer Wort
(O Cool wort to fermentation temperature
QO Transfer wort to fermenter
(O Add water if needed to achieve final volume of 20,00 1
Pitch Yeast and Measure Gravity and Volume
Ingredientes da Fermentagao
Qtd Nome Tipo # (%/IBU
1,0 pkg Safbrew Wheat (DCL/Fermentis #WB-06) [50,28 ml] Levedura |7 |-

(O Measure Actual Original Gravity (Target: 1,051 SG)
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(O Measure Actual Batch Volume (Target: 20,00 1)
(O Add water if needed to achieve final volume of 20,00 1

Fermentation
O 11 Mar 2018 - Fermentagio Primaria (14,00 dias a 19,4 C terminando em 19,4 C)
Dry Hop and Bottle/Keg

(O Measure Final Gravity: (Estimate: 1,013 SG)

O Date Bottled/Kegged: 25 Mar 2018 - Carbonation: Engarrafar com 111,76 g Corn Sugar
(O Age beer for 30,00 days at 18,3 C

(O 24 Apr 2018 - Drink and enjoy!

Notes

teste de iodo perfeito no primeiro antes dos 60 minutos da rampagem de 65°
og 1035 a4,5°

og final 1041

FG 1005 a 15°

FG final 1004

TA 4,8%

Feito 2 rampas com a proteica de 20 minutos

Maturagdo inicio 17/04 a 31/04
Resfriamento 31/04 a 07/04
carbonatacdo 07/04 a 14/04

28 garrafas 600 ml
6 garrafas 300 ml
custo por garrafa
R$1,82 300
R$5,95 600
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