Strawberry Milkshake Sour

Gravity 18 BLG
ABV 7.7 %

IBU 29

SRM 4.1

Style Fruit Beer

Batch size

Expected quantity of finished beer 18.5 liter(s)
Trub loss 5 %

Size with trub loss 20.4 liter(s)

Boil time 60 min

Evaporation rate 15 %/h

Boil size 25.5 liter(s)

Mash information

Mash efficiency 80 %
Liquor-to-grist ratio 3 liter(s) / kg
Mash size 15.6 liter(s)

Total mash volume 20.8 liter(s)

Steps

e Temp 62 C, Time 45 min
* Temp 72 C, Time 30 min
e Temp 76 C, Time 10 min

Mash step by step

Heat up 15.6 liter(s) of strike water to 69C

Add grains

Keep mash 45 min at 62C

Keep mash 30 min at 72C

Keep mash 10 min at 76C

Sparge using 15.1 liter(s) of 76C water or to achieve 25.5 liter(s) of wort

Fermentables

Type Name Amount Yield EBC
Grain Viking Wheat Malt 2 kg (32.3%) 83 % 5
Grain Viking Pale Ale malt |2 kg (32.3%) 80 % 5
Grain Weyermann - 0.2 kg (3.2%) 80 % 6
Acidulated Malt
Sugar Milk Sugar (Lactose) |1 kg (16.1%) 76.1 % 0
Grain Oats, Flaked 1kg (16.1%) 80 % 2
Hops
Use for Name Amount Time Alpha acid
Boil Lunga 1049 60 min 8.4 %
Boil Amarillo 1049 60 min 6.3 %
Boil Lunga 1049 30 min 8.4 %
Boil Amarillo 1049 30 min 6.3 %
Boil Lunga 10g 10 min 8.4 %
Boil Amarillo 10g 10 min 6.3 %
Dry Hop El Dorado 3049 14 day(s) 13.8%
Yeasts
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Name Type Form Amount Laboratory
Safale US-05 Ale Dry 11.5¢
Lactobacillus Champagne Dry 10g
plantarum

Extras

Type Name Amount Use for Time

Other Truskawki mrozone |4000¢g Secondary 14 day(s)
Water Agent Gypsum 49 Mash 60 min
Notes

» Po zacieraniu, wystadza¢ do maksymalnej objetosci gara, odfiltrowac i gotowad 15 minut.
Schtadzamy do okoto 35C, a nastepnie na powierzchni brzeczki rozsypujemy bakterie. Nie napowietrzamy,
co wiecej - musimy odcig¢ dostep tlenu do brzeczki. Brzeczke utrzymujemy w temperaturze 30-35C. Jesli
dysponujemy pHmetrem i kwasem mlekowym to postarajmy sie zbi¢ pH do wartosci 4,5"

Czekamy 24-48h.
Laktoze doda¢ dopiero podczas gotowania.
Truskawki mrozone wsypac do fermentora i zala¢ piwem przy zlewaniu z burzliwe;j.

Przy zlewaniu z cichej sprébowac¢ najpierw przela¢ do osobnego fermentora celem filtracji a dopiero potem

do KEGa.

Rozlew tylko do KEGa, w butelkach bedzie gashing.
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