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Doppelbock BrewZilla 35L Gen4 (copy)
Author: Long House at Home Brewing Batch Size 4.75 gal

Boil Size : 6.41 gal
Type: All Grain Post-Boil Vol : 5.22 gal
IBU : 18 (Tinseth) Mash Water : 6.11 gal
BU/GU :0.23 Sparge Water : 1.75 gal 25 SRM
Color : 25 SRM Sparge Water Temp : 176 °F
Carbonation : 2.4 CO02-vol Boil Time : 60 min

Total Water : 7.86 gal
Pre-Boil Gravity : 1.064
Original Gravity : 1.078 Brewhouse Efficiency: 70%
Final Gravity 1 1.014 Mash Efficiency: 73.8%
Fermentables (14 1b 3.2 oz) Mash Profile
10 1b 14.6 oz - Pilsner 1.8 °L (76.9%) Mash Steps
2 1b 2.9 oz - Dark Munich 7.9 °L (15.4%) 161.4 °F - Strike Temp
8.8 oz - CaraAroma 96.5 °L (3.9%) 152 °F - 60 min - Infusion
8.8 oz - Carafa I 251.6 °L (3.9%) 170 °F - 10 min - Infusion
Hops (0.87 oz) Fermentation Profile
30 min - 0.43 oz - Hallertau Magnum - 12.9% (... Pressurized Lager Ferment
5 min - 0.43 oz - Hallertau Magnum - 12.9% (4... 62 °F - 15 PSI - 14 days - Primary
Miscellaneous Water Profile
Mash - 2.677 g - Calcium Chloride (CaCl2) Reverse Osmosis Water (Dark Lager)
Mash - 2.297 g - Epsom Salt (MgSo04) Ca 64 Mg 11 Na 8 C1 69 SO 110

Mash - 2.297 g

Gypsum (CasS04)

Sparge - 1.555 g - Calcium Chloride (CaCl2) SO/C1l ratio: 1.6
Sparge - 1.33 g - Epsom Salt (MgS04) Mash pH: 5.45
Sparge - 1.33 g - Gypsum (CaS04)

Measurements
Yeast
2 pkg - Fermentis Saflager Lager W-34/70 Mash pH:

Boil Volume:

Pre-Boil Gravity:
Post-Boil Kettle Volume:
Original Gravity:
Fermenter Top-Up:
Fermenter Volume:

Final Gravity:

Bottling Volume:



