
an All Grain American IPA  Matias
The ummoning Dark

Fermentales

Amount Fermentale Use

4.8 kg Mash

0.7 kg Mash

0.35 kg CARAFA® PCIAL II (Dehusked arle) teep

0.3 kg Mash

Hops

Amount Hop Time

25.0 g 75 min

20.0 g 2 min

10.0 g 2 min

55.0 g 7 das

45.0 g 7 das

Yeasts

Name La/Product

Mangrove Jack's M44

xtras

Amount Name Time

1.0 ml Protafloc 15.0 min

Mash steps

tep Heat ource Target Temp Time

accharification Rest Direct Heat 66.0 °C 60 min

Pilsner (D)

CaraHell (D)

CaraMunich II (D)

Warrior (U)

Warrior (U)

Cascade (U)

Ahtanum (U)

Warrior (U)

U.. West Coast

atch ize

19.0 L

oil Time

75 min

OG FG IU

tats

atch & oil

Properties

https://www.brewtoad.com/generic-fermentables/62
https://www.brewtoad.com/generic-fermentables/74
https://www.brewtoad.com/generic-fermentables/89
https://www.brewtoad.com/hops/52204
https://www.brewtoad.com/hops/52204
https://www.brewtoad.com/hops/52139
https://www.brewtoad.com/hops/52132
https://www.brewtoad.com/hops/52204
https://www.brewtoad.com/yeasts/25106


1.075 1.018 46

AV

7.5% 

Color

29 RM 

alance

itter

Notes

Cold steep the Carafa pecial II overnight in some water.

ased on YO's   (single step infusion mash). Heavil modified.W-10 Pitch lack IPA clone

http://byo.com/stories/item/2013-birth-of-a-new-style-cascadian-dark-ale

