sne  quw | RECIPES

s | OKTOBERFEST LAGER

HYBRID

et~ | | ALBREW NOVALAGER™ 30L

Q LI uu 0 R WEIGHT OF MALT (K6)
Vienna 0.05
LITRES Munich 1 0.01
: EVAPORATION Original Gravity/Plato 1,059 14.5 TOTAL 0.06
Final Kettle Vol 29 RATE ,
m BME (premlsed) 0.900
Beg Kettle Vol 30 Colour (Lovibond) 4to6
LG 3.0 -
o EVAPORATION
Mashing in Liquor 6 AMOUNT TYPE OF MALT % OF GRIST COLOUR (L) COLOUR CONTRIBUTION
Lauter 0 “ Vienna 80 % 3 3
Sparge Liquor 33 Munich 1 20% 6 1.5
Total Liquor 39 TOTAL 4.5
Temp
F T NONE Gravity/Brewing parameters
Conversion Temp 147 64 Water
Strike Temp 159 | 70.6 Malts
Sparge Temp 174 78.9
e . T Irish Moss @ 30 min before knock-out:
Kettle Boil Time: 60 Min Hop Additions: 2 (1g per 201 kettle full volume)
TYPE ALPHA-ACID BOIL TIME (MIN) 1BU (%) IBU CONTRIBUTION WEIGHT OF HOPS (G)
4.0 % 45 70 % 17.50
4.0 % 15 30% 6.00

TOTAL

« Non-filtered

« Dry hop with Hallertau Mittelfruh midway
through fermentation @ 3g/L

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