#89 FES

Gravity 17.3 BLG

ABV 7.4 %

IBU =--

SRM 38.3

Style Foreign Extra Stout

Batch size

Expected quantity of finished beer 20 liter(s)
Trub loss 5 %

Size with trub loss 21 liter(s)

Boil time 60 min

Evaporation rate 10 %/h

Boil size 25.3 liter(s)

Mash information

* Mash efficiency 70 %

» Liquor-to-grist ratio 3 liter(s) / kg
e Mash size 23.6 liter(s)

¢ Total mash volume 31.4 liter(s)

Fermentables

Type Name Amount Yield EBC

Grain Pilznenski 4 kg (50.9%) 81 % 4

Grain Simpsons - Peated 2 kg (25.4%) 81 % 5
Malt

Grain Ptatki owsiane 0.8 kg (10.2%) 60 % 3

Grain Carafa lll 0.36 kg (4.6%) 70 % 1034

Grain Special W 0.4 kg (5.1%) 65.2 % 315

Grain Jeczmien palony 0.3 kg (3.8%) 55 % 985

Notes

* Ekwiwalent jeczmienia palonego na cold steeping:
0,75 kg jeczmienia palonego, 2| wody, 24h, temp. pokojowa
Miéto z cold steepingu zalane dodatkowa iloscig wody (0,51) w celu wyptukania esencji. Z 2,51 do fermentora
trafit 11. Ostateczna objetos¢ w fermentorze 21,8l

Pitch - 350ml, 3 dniowej gestwy po grodziszu, temperatura brzeczki 16,6

1-3 dni 14.2 C (liczac od startu fermentacji)
15

20 - 11 dzien fermentacji
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Recipe has been printed via BREWNESS.com - a complex online solution for homebrewers to track brewing
process easily.



