
an All Grain nglish IPA  Matias
Ilves IPA

Fermentales

Amount Fermentale Use

5.0 kg Mash

0.5 kg Mash

0.3 kg Mash

Hops

Amount Hop Time

15.0 g 40 min

15.0 g 30 min

15.0 g 20 min

15.0 g 10 min

40.0 g 3 das

Yeasts

Name La/Product

Fermentis U-05

xtras

Amount Name Time

1.0 ml Protafloc 10.0 min

Mash steps

tep Heat ource Target Temp Time

Mash-Out Direct Heat 65.0 °C 60 min

Maris Otter Pale Ale Malt

Munich Malt

Crstal Malt

Target (UK)

Target (UK)

Target (UK)

Target (UK)

Fuggle (UK)

afale U-05

atch ize

19.0 L

oil Time

90 min

OG

1.064

FG

1.009 

IU

49

tats

atch & oil

Properties

https://www.brewtoad.com/generic-fermentables/46
https://www.brewtoad.com/generic-fermentables/145
https://www.brewtoad.com/generic-fermentables/96
https://www.brewtoad.com/hops/52197
https://www.brewtoad.com/hops/52197
https://www.brewtoad.com/hops/52197
https://www.brewtoad.com/hops/52197
https://www.brewtoad.com/hops/52149
https://www.brewtoad.com/yeasts/23664


AV

7.1%

Color

8 RM

alance

itter

Notes

ingle-infusion mash at 65°C (70min)

70-90 min oil


