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Liquor
Step 1

Final Kettle Vol 27

Beg Kettle Vol 30

L:G 3.1

Mashing in Liquor 22

Lauter 0

Sparge Liquor 17

Total Liquor 39 

Litres
Evaporation

Rate

0.10

evaporation
amount

3

malt
Step 2

Original Gravity/Plato 1,0526 13.0

BME (premised) 0.880

Colour (Lovibond) 5 to 8

 Type of malt % of Grist Extract (as-is) Yield Colour (L) Colour contribution

Pale Ale Malt  0.810 0.800 0.704 2.8 2.6

Munich I  0.100 0.760 0.669 18.0 2.0

Chocolate Malt 0.04 0.77 0.678 200 9.1

Caramel 60 0.05 0.77 0.678 60 3.4

TOTAL 17.1

temperature

Conversion Temp 149 65.0

Strike Temp 161 71.5

Sparge Temp 174 78.9

°F °C

Sparge
acid

none

Extract (kg):    3.69

hops
Step 3

yeast notes
Step 4

 Type alpha-acid boil time (min) utilisation % IBU (%) IBU contribution weight of hops (g)

Nugget 0.120 60.00 0.200 0.700 24.50 28

Williamette 0.080 30.00 0.150 0.200 7.00 16

Williamette 0.080 15.00 0.100 0.050 1.75 6

TOTAL 49

Yeast Type/Number Lalbrew® London ESB

Fermentation Temp 20˚C 

Kettle Boil Time: 90 Min Hop Additions: 3 IBUs: 35

Weight of Malt (kg)

Pale Ale Malt  4.25
Munich I 0.55
Chocolate Malt 0.22
Caramel 60 0.27

TOTAL 5.29

Irish Moss @ 30 min before knock-out:  1.5
(1g per 20 l kettle full volume)

• Non-filtered
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Brown Ale with Lalbrew® London 30l

Recipes


