
an All Grain elgian Pale Ale  Matias
ad Tidings

Fermentales

Amount Fermentale Use

2.5 kg Mash

0.6 kg Mash

0.6 kg Mash

0.5 kg Mash

0.5 kg Mash

0.4 kg Muscovado ugar oil

0.1 kg Mash

Hops

Amount Hop Time

25.0 g 45 min

15.0 g 15 min

Yeasts

Name La/Product

Fermentis T-58

Mash steps

tep Heat ource Target Temp Time

accharification Rest Direct Heat 65.0 °C 90 min

Pilsner (D)

Torrified Wheat

Munich Tpe I

Caramel/Crstal 60L (U)

Munich ()

Caramel/Crstal 75L (U)

Northern rewer (D)

Tettnanger (D)

afrew T-58

atch ize

19.0 L

oil Time

60 min

OG

1.054 

FG

1.016 

IU

29

AV

5.0%

Color

18 RM 

alance

alanced

tats

atch & oil

Properties

https://www.brewtoad.com/generic-fermentables/62
https://www.brewtoad.com/generic-fermentables/30
https://www.brewtoad.com/generic-fermentables/149
https://www.brewtoad.com/generic-fermentables/82
https://www.brewtoad.com/generic-fermentables/144
https://www.brewtoad.com/generic-fermentables/83
https://www.brewtoad.com/hops/52171
https://www.brewtoad.com/hops/52198
https://www.brewtoad.com/yeasts/105


Notes

Mostl made up of a unch of leftover grains I've accumulated. ome of them have een sitting around for a fair while
now, so I don't have high hopes for efficienc.


