American Pale Ale
Author:

Type: All Grain

IBU : 41 (Tinseth)
Color : 3 SRM
Carbonation : 3 CO02-vol

Pre-Boil Gravity : 1.045
Original Gravity : 1.051
Final Gravity : 1.010

Fermentables (10.01 1b)
10 1b - Brewers Malt 2-Row 1.8 SRM (100%)

Hops (2 oz)
30 min - 1 oz - Azacca - 15%

Dry Hops
3 days - 1 oz - Azacca - 15%

Yeast

1 pkg - Omega Hornindal Kveik: OYL-091 undef...

www . brewfather.app

Robobrew

Batch Size : 5.25 gal
Boil Size : 6.53 gal
Boil Time : 60 min

Mash Water : 5.11 gal

Sparge Water: 2.38 gal 3 SRM
Total Water : 7.49 gal

Brewhouse Efficiency: 72%
Mash Efficiency : 75.6%

Mash Profile

High fermentability
157.3 °F - Strike Temp
149 °F - 60 min - Temperature
Fermentation Profile
Ale

90 °F - 4 days - Primary
Measurements

Mash pH:

Boil Volume:

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

Final Gravity:

Bottling Volume:

Recipe Notes

Ferment at 80+. Higher the temp, more fruit it'

11 throw.



