
KHA's Dubbel
Belgian Dubbel (26 B)

Taste Notes:
Prepare for Brewing

◯◯◯
Mash or Steep Grains

Mash Ingredients
5.00 kg Pilsner (Weyermann) (3.3 EBC) Grain 1 70.4 %
0.50 kg Munich Malt (17.7 EBC) Grain 2 7.0 %
0.30 kg (de) CHÂTEAU ARÔME (100.0 EBC) Grain 3 4.2 %
0.30 kg Caramunich I (Weyermann) (100.5 EBC) Grain 4 4.2 %
0.30 kg Special B Malt (354.6 EBC) Grain 5 4.2 %

Mash Steps
Saccharification Add 22.57 l of water at 70.7 C 65.0 C 90 min
Mash Out Heat to 75.5 C over 20 min 75.5 C 10 min
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◯◯◯
Boil Ingredients

0.40 kg Candi Syrup, D-45 (88.7 EBC) Extract 6 5.6 %
0.30 kg Cane (Beet) Sugar (0.0 EBC) Sugar 7 4.2 %
50.00 g Tettnang (Tettnang Tettnager) [4.00 %] - Boil 60.0 min Hop 8 16.6 IBUs

◯
Cool and Transfer Wort

◯◯◯
Pitch Yeast and Measure Gravity and Volume

Fermentation Ingredients
1.0 pkg Trappist High Gravity (Wyeast Labs #3787) [124.21 ml] Yeast 9 -

◯◯◯
Fermentation

◯
Dry Hop and Bottle/Keg
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◯◯◯◯
Notes
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