Imperial Saison

Gravity 23.8 BLG
ABV 10.9 %

IBU 27

SRM 9.3

Style Saison

Batch size

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

Size with trub loss 22 liter(s)

Boil time 90 min

Evaporation rate 10 %/h

Boil size 27.6 liter(s)

Mash information

Mash efficiency 77 %

Liquor-to-grist ratio 2.5 liter(s) / kg
Mash size 22.8 liter(s)

Total mash volume 31.9 liter(s)

Fermentables

Type Name Amount Yield EBC
Grain Strzegom Pilznenski |6 kg (62.5%) 80 % 4
Grain Strzegom 1 kg (10.4%) 79 % 22
Monachijski typ Il
Grain Strzegom Wiedenski | 0.7 kg (7.3%) 79 % 10
Grain Pszeniczny 1 kg (10.4%) 85 % 4
Grain Biscuit Malt 0.4 kg (4.2%) 79 % 45
Sugar Brown Sugar, Dark, |[0.2 kg (2.1%) 100 % 99
Muscovado
Sugar Candi Sugar, Clear 0.3 kg (3.1%) 78.3 % 2
Hops
Use for Name Amount Time Alpha acid
Boil East Kent Goldings 5049 60 min 6.3 %
Boil Sybilla 30 g 15 min 4.6 %
Boil Sybilla 20g 5 min 4.6 %
Yeasts
Name Type Form Amount Laboratory
Prace sezonowe Wheat Liquid 22 ml Fermentum Mobile
Extras
Type Name Amount Use for Time
Flavor Skérki suszone 15¢g Secondary 3 day(s)
pomaranczy
Skérka z 2 pomaranhczy i macerowana w Bacardi Spiced
Flavor Kostki z beczki po 5049 Secondary 14 day(s)
Porto

Macerowane w rumie Bacardi Spiced.

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



Fining mech irlandzki 59 Boil 12 min

Flavor Ptatki high vanilla 30g Secondary 14 day(s)

Macerowane w rumie Bacardi Spiced.

Notes

* Cukier brazowy Muscovado rozpuszczony w matej ilosci wody i dodany w drugim dniu fermentacji. Cukier
kandyzowany biaty analogicznie w trzecim dniu.
Skérki pomaraficzy macerowane w rumie Bacardi Spiced.
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