LalBrew®

PREMIUM

RECIPES

&8 | ALBREW® WINDSOR - DARK MILD 30L

/EXTRI-\CT (KG): 2.12 )
LI[]UUR WEIGHT OF MALT (KG)
Pale Ale 1.58
il E1p0marion Original Gravity/Plato  1,0388 9.7 pils 1.37
Final Kettle Vol 27 RATE BME (premised) 0.860 ;:ﬁ;:’ g;‘;
Beg Kettle Vol 30 m Colour (Lovibond) 9to 19 Choco Wheat 0.04
;’G - 28| [— ot 4.04
ashing in Liquor 17 AMOUNT
Lauter 0 n TYPE OF MALT %OF GRIST ~ EXTRACT (AS-IS) | YIELD = COLOUR(L)  COLOUR CONTRIBUTION
sparge Liquor 22 Pale Ale 040 080 0688 30 10
Total Liquor 39 Pils 035 081 0697 30 09
Crystal 0.18 0.73 0.628 59.0 9.0
Brown 0.06 0.72 0.619 68.0 35
Choco Wheat 0.01 0.72 0.619  350.0 3.0
TOTAL 17.4
F C
Temp

Conversion Temp 149 65.0
Gravity/Brewing parameters

Water
Malts

Strike Temp 151 66.0
Sparge Temp 172 77.8 NONE

Irish Moss @ 30 min before knock-out: 50g

Kettle Boil Time: 90 Min Hop Additions: 2 (1 per 201 kettie full volume)

TYPE ALPHA-ACID BOIL TIME (MIN) UTILISATION % IBU (%) [BU CONTRIBUTION WEIGHT OF HOPS (G)
0.10 75.00 0.200 0.920 15.64
0.04 whirlpool 0.050 0.080 1.36
TOTAL

« Non-filtered

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



