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Vienna Lager- Valroy Maudlin- April 2004

[image: image2.png]


Recipe Type


All Grain

Batch Size


4.6 gal.
Measured Original Gravity


1.054 @ 60 °F
Corrected Original Gravity


1.054
Measured Terminal Gravity


1.013 @ 60 °F
Corrected Terminal Gravity


1.013
Mash Efficiency


70.8 %
Total Grain/Extract


10.08 lbs.
Calories (12 fl. oz.)


213.7
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8.39 lbs.German Vienna
0.13 lbs.German Dark Munich
1.07 lbs. German 2-row Pils
0.33 lbs.Belgian Caramunich
0.16 lbs. Belgian Cara-Pils
1.0 oz.Tettnanger (Pellets, 4.50 %AA) boiled 60 minutes.
0.25 oz.Hallertau Hersbruck (Pellets, 4.50 %AA) boiled 15 minutes.
0.25 oz.Saaz (Pellets, 5.00 %AA) boiled 15 minutes.
0.50 oz.Saaz (Pellets, 5.00 %AA) boiled 1 minutes.
Yeast : White Labs WLP830 German Lager
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Apparent  Real
Original Extract


13.32 °Plato  13.32 °Plato
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Attenuation


75.1 %  60.9 %
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Extract


3.32 °Plato  5.21 °Plato
% Weight % Volume
Alcohol


4.2 % 5.4 %

