
KHA's IPA
English IPA (12 C)

Taste Notes:

Prepare for Brewing

◯

◯

Mash or Steep Grains

Mash Ingredients

6.10 kg Pale Malt (2 Row) Bel (5.9 EBC) Grain 1 85.9 %

0.60 kg Munich Malt - 20L (39.4 EBC) Grain 2 8.5 %

0.40 kg Caramel/Crystal Malt - 80L (157.6 EBC) Grain 3 5.6 %

Mash Steps

Saccharification Add 18.93 l of water at 74.9 C 67.0 C 60 min

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

◯

◯

◯

Page 1 of 3KHA's IPA

15/12/2015file:///K:/My%20Documents/BeerSmith2/Reports/bsxtmp_25489.htm



Boil Ingredients

60.00 g Challenger [7.50 %] - Boil 60.0 min Hop 4 38.4 IBUs

0.50 Items Whirlfloc Tablet (Boil 10.0 mins) Fining 5 -

50.00 g Fuggle [4.50 %] - Boil 10.0 min Hop 6 7.0 IBUs

50.00 g East Kent Goldings (EKG) [5.00 %] - Boil 0.0 min Hop 7 0.0 IBUs

◯

Cool and Transfer Wort

◯

◯

◯

Pitch Yeast and Measure Gravity and Volume

Fermentation Ingredients

1.0 pkg British Ale Yeast (Mangrove Jack's #M07) Yeast 8 -

◯

◯

◯

Fermentation

◯

Dry Hop and Bottle/Keg

Dry Hop/Bottling Ingredients

50.00 g Goldings, East Kent [5.00 %] - Dry Hop 7.0 Days Hop 9 0.0 IBUs

Page 2 of 3KHA's IPA

15/12/2015file:///K:/My%20Documents/BeerSmith2/Reports/bsxtmp_25489.htm



◯

◯

◯

◯

Notes

Page 3 of 3KHA's IPA

15/12/2015file:///K:/My%20Documents/BeerSmith2/Reports/bsxtmp_25489.htm


