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

Workingmans Stout - Mangrove Jacks

Gravity 13.1 BLG 
ABV 5.3 % 
IBU --- 
SRM 74.7 
Style Dry Stout 

•
•
•
•
•

Batch size
Expected quantity of finished beer 23 liter(s) 
Trub loss 5 % 
Size with trub loss 24.1 liter(s) 
Boil time 0 min 
Evaporation rate 1 %/h 
Boil size --- liter(s) 

•
•
•
•
•
•

Fermentables

Type Name Amount Yield EBC
Liquid Extract Mangrove Jacks 

Stout
1.8 kg (54.5%) 100 % 700

Liquid Extract WES ekstrakt 
słodowy ciemny

1.5 kg (45.5%) 100 % 700

Yeasts

Name Type Form Amount Laboratory
Załączone do 
brewkit

Ale Dry 11 g ---

Notes
Aromat / Smak Czekoladowy / Kawowy
Barwa Ciemne
Chmielenie na zimno Nie
Zawartość alkoholu 4,1 - 6 %
Zakres Goryczki IBU 21 - 40 - średnia goryczka
RodzajBrewkit
ProducentMangrove Jack's

Niby miało być na 23l, ale by zachować BLG dolano jedynie wody do 19 litrów 
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