Lenden

RECIPES

NDON ESB 10HL

Q LIQUOR EXTRACT (KG): 14123
LITRES WEIGHT OF MALT (KG)
EVA%%%"UN Original Gravity/Plato 1,0603 14.8 Pale Ale Malt 183.56
Final Kettle Vol 900 BME (premised) 0.830 g;ystall Sto 1 16.0869
m ocolate .
Beg Kettle Vol 1000 Colour (Lovibond) 10to 12
. - TOTAL 201.50
L:G 3.1 \_
EVAPORATION
Mashing in Liquor 631 AMOUNT
0 |
Lauter 0 m TYPE OF MALT % OF GRIST = EXTRACTCAS-IS) ~ YIELD  COLOUR(L) ~ COLOUR CONTRIBUTION
. Pale Ale Malt 0.915 0.800 0.704 2.8 33
Sparge Liquor 669
Total Liquor 1300 Crystal 50 (SimpsonsT50) 0.080 0.760 0.669 55.0 5.7
Chocolate 0.005 0.760 0.669 500 3.2
TOTAL 12.3
N
It is typically Hard water in Temp
. C West London (c.260mg/L Gravity/Brewing parameters
C ith typical
aCl O.‘B) with typica Water
ConversionTemp | 149 65.0 Cholride (Cl) c.45 mg/L and o
Strike Temp 161 71.5 Sulphate (S04) likewise alts
Sparge Temp 174 789 NONE \ c.45mg/L. )
e . A Irish Moss @ 30 min before knock-out: 50
Kettle Boil Time: 60 Min Hop Additions: 4 (1q per 201 kette full volume)
TYPE ALPHA-ACID BOIL TIME (MIN) UTILISATION % IBU (%) [BU CONTRIBUTION WEIGHT OF HOPS (G)
0.120 60.00 0.200 0.700 24.50
0.080 knockout 0.150 0.200 7.00
0.080 knockout 0.100 0.050 1.75
0.050 knockout 0.050 0.050 1.75
TOTAL

» Non-filtered

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

« 1st dry hop: Goldings 125g per 164L

(added post primary, after diacetyl rest, remove hops after 3 days)
« 2nd dry hop: Goldings 125¢g per 164L

(added after Tst dry hop is removed)
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