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Weiss

Weissbier (10 A)

Type: 100% Gréo
Batch Size: 34,83
Boil Size: 49,45 L
Boil Time: 60 min

Date: 21/02/21
L Brewer:
Asst Brewer:

Equipment: 1-JG-SINGLE-VESSEL-

End of Boil Vol: 40,45 L 30L
Final Bottling Vol: 33,33 L Efficiency: 75,30 %

Fermentation: Ale, Three Stage

Taste Notes:

O Hydrate yeast with 5859,68 ml warm water and add optional 293.0 g of GoFerm

Est Mash Efficiency: 83,9 %
Taste Rating: 30,0

Prepare for Brewing

O Clean and Prepare Brewing Equipment
O Total Water Needed: 56,51 L
(O Mash Water Acid: None
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Prep Agua
Qtd Nome Tipo #  [%/IBU |Volume
7,88 g Sulfato de Calcio (Gypsum) (Mostura) Agente de Agua| 1 - -
7,73 ¢ Bicarbonato de Soédio (Mostura) Agente de Agua|?2 - -
4,66 g Cloreto de Calcio (Mostura) Agente de Agua|3 - -
53,04 L 1 - Goiania Agua 4 - -
Mash or Steep Grains
Ingredientes Mostura
Qtd Nome Tipo # %/IBU  Volume
3,600 kg (pt) CHATEAU WHEAT BLANC (TRIGO) (4,5 EBC) Grao 5 51,1% |2,35L
3,100 kg 1 Pilsen Belga BWS (3,7 EBC) Gréo 6 440% [2,02L
0,350 kg CHATEAU BISCUIT® (50,0 EBC) Grao 7 5,0 % 0,23 L
Passos da Mostura
Nome Descrigao TemperaturaTempo
Parada Fendlica Adicionar 56,51 L de agua até 44,0 C 43,0C 10 min
Parada Protéica Aqueca até 54,0 C por 10 min 54,0C 7 min
Beta Amilase Aqueca até 62,0 C por 10 min 62,0C 30 min
Alfa Amilase Aqueca até 72,0 C por 10 min 72,0C 25 min
Passo da Mostura |Aqueca até 78,0 C por 10 min 78,0C 20 min
O Sparge Water Acid: None
QO Fly sparge com -0,00 L de 4gua a 75,6 C
Primeira Adicdo Lupulo (FWH)
Qtd Nome Tipo # %/1BU Volume
20,00 g Perle [8,00 %] - First Wort 90,0 min Lapulo |8 11,5 IBUs |-

(O Add water to achieve boil volume of 49,45 L
O Estimated pre-boil gravity is 1,038 SG

O Estimated Post Boil Vol: 40,45 L and Est Post Boil Gravity: 1,048 SG

Cool and Transfer Wort

O Cool wort to fermentation temperature
O Transfer wort to fermenter

(O Add water if needed to achieve final volume of 34,83 L

Pitch Yeast and Measure Gravity and Volume
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Ingredientes da Fermentagao
Qtd Nome Tipo %/IBU  Volume
1,0 pkg Safbrew Wheat (DCL/Fermentis #WB-06) [50,28 ml] Levedura - -
O Measure Actual Original Gravity (Target: 1,048 SG)
(O Measure Actual Batch Volume (Target: 34,83 L)
Fermentation
(O 21/02/21 - Fermentagdo Primaria (3,00 dias a 17,0 C terminando em 17,0 C)
(O 24/02/21 - Fermentacdo Secundaria (2,00 dias a 19,0 C terminando em 19,0 C)
(O 26/02/21 - Fermentagio Tercearia (2,00 dias a 18,0 C terminando em 18,0 C)
Dry Hop and Bottle/Keg
(O Measure Final Gravity: (Estimate: 1,010 SG)
O Date Bottled/Kegged: 28/02/21 - Carbonation: Barril com 1,35 bar
(O Age beer for 2,00 days at 0,0 C
(O 02/03/21 - Drink and enjoy!
Notes
file:///C:/Users/jgpc/Documents/BeerSmith3/Reports/bsxtmp 6726.htm 30/03/2021



