
an All Grain aison  Matias
eats Working Variant

Fermentales

Amount Fermentale Use

3.0 kg Mash

1.0 kg Mash

0.5 kg Mash

0.1 kg pecial  Malt Mash

Hops

Amount Hop Time

20.0 g 30 min

10.0 g 10 min

20.0 g 5 min

20.0 g 4 das

Yeasts

Name La/Product

White Las WLP575

xtras

Amount Name Time

1.0 ml Protafloc 10.0 min

Mash steps

tep Heat ource Target Temp Time

accharification Rest Direct Heat 67.0 °C 90 min

ohemian Pilsner (D)

Re (D)

Munich Tpe II

Magnum (D)

Magnum (D)

Hallertauer Mittelfrüh (D)

Hallertauer Mittelfrüh (D)

elgian tle Ale Yeast lend

atch ize

20.0 L

oil Time

60 min

OG

1.054

FG

1.012 

IU

24

tats

atch & oil

Properties

https://www.brewtoad.com/generic-fermentables/39
https://www.brewtoad.com/generic-fermentables/24
https://www.brewtoad.com/generic-fermentables/147
https://www.brewtoad.com/hops/52165
https://www.brewtoad.com/hops/52165
https://www.brewtoad.com/hops/52159
https://www.brewtoad.com/hops/52159
https://www.brewtoad.com/yeasts/40


AV

5.4%

Color

8 RM

alance

alanced


