
KHA's Brown Ale
American Brown Ale (10 C)

Taste Notes:

Prepare for Brewing

◯

◯

◯

Mash or Steep Grains

Mash Ingredients

4.50 kg Pale Malt (2 Row) UK (5.9 EBC) Grain 1 70.9 %

0.75 kg Munich Malt (17.7 EBC) Grain 2 11.8 %

0.50 kg Caramel/Crystal Malt -120L (236.4 EBC) Grain 3 7.9 %

0.40 kg Caramunich Malt (110.3 EBC) Grain 4 6.3 %

0.20 kg Carafa I (663.9 EBC) Grain 5 3.1 %

Mash Steps

Saccharification Add 22.40 l of water at 72.9 C 67.0 C 60 min

Mash Out Heat to 75.6 C over 20 min 75.6 C 10 min
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◯

◯

◯

Boil Ingredients

80.00 g East Kent Goldings (EKG) [3.75 %] - Boil 60.0 min Hop 6 24.4 IBUs

1.00 Items Whirlfloc Tablet (Boil 10.0 mins) Fining 7 -

25.00 g Saaz [3.75 %] - Boil 10.0 min Hop 8 2.8 IBUs

40.00 g Cascade [5.50 %] - Boil 5.0 min Hop 9 3.6 IBUs

◯

Cool and Transfer Wort

◯

◯

◯

Pitch Yeast and Measure Gravity and Volume

Fermentation Ingredients

1.0 pkg Safale American (DCL/Fermentis #US-05) [50.28 ml] Yeast 10 -

◯

◯

◯

Fermentation

◯
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Dry Hop and Bottle/Keg

◯

◯

◯

◯

Notes
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