briium ... @@ | RECIPES

wigel | SCOTCH ALE WITH

sl | LALBREW® NOTTINGHAM 30L

(EXTRACT (KG): 5.38 )
LI[]UUR WEIGHT OF MALT (KE)
Pale Ale 6.72
HTES EVAPORATION Original Gravity/Plato  1,0763 18.5 Crystal 0.77
Final Kettle Vol 27 RATE BME (premised) 0.860 ": :Li:";“ol"te g ;;
Beg Kettle Vol 30 m Colour (Lovibond) 17to 24 Roasted 0.09
;’G - 25| [— ot 7.91
ashing in Liquor 26 AMOUNT
Lauter 0 n TYPE OF MALT %OF GRIST ~ EXTRACT (AS-IS) ~ VIELD  COLOUR(L)  COLOUR CONTRIBUTION
sparge Liquor 13 Pale Ale Malt 0.86 0.80 0688 30 42
Total Liquor 39 Crystal 0.09 0.73 0628  59.0 8.6
Pale Chocolate 0.02 0.73 0.628  150.0 49
Peated 0.02 0.80 0.688 2.0 0.1
Roasted 0.01 0.72 0.619  300.0 4.9
TOTAL 22.5
F C
Temp

Conversion Temp 149 65.0
Gravity/Brewing parameters

Water
Malts

Strike Temp 156 69.0
Sparge Temp 172 78.0 NONE

Irish Moss @ 30 min before knock-out: 1.5g

Kettle Boil Time: 90 Min Hop Additions: 1 (1q per 201 kette full volume)

TYPE ALPHA-ACID BOIL TIME (MIN) UTILISATION % IBU (%) [BU CONTRIBUTION WEIGHT OF HOPS (G)
0.16 75.00 0.200 1.000 23.00
whirlpool
TOTAL

« Non-filtered

For more information. you can reach us via email at brewing@lallemand.com www.lallemandbrewing.com @
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