
[image: image1.png]


Recipe Type


All Grain
Batch Size


4.36 gal.
Measured Original Gravity


1.064 @ 87 °F
Corrected Original Gravity


1.068
Measured Terminal Gravity


1.021 @ 65 °F
Corrected Terminal Gravity


1.021
Mash Efficiency


70.1 %
Total Grain/Extract


12.38 lbs.
Calories (12 fl. oz.)


268.4
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8 lbs.Maris Otter Pale
1 lbs.British Dark Crystal
.625 lbs.English Chocolate Malt
.25 lbs.British Black Patent
.375 lbs.Black Roasted Barley
2.125 lbs.Oats Flaked
1.00 oz.Northern Brewer (Whole, 8.00 %AA) boiled 60 minutes.
0.50 oz.East Kent Goldings (Whole, 5.00 %AA) boiled 30 minutes.
Yeast : 
White Labs WLP004 Irish Stout
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Apparent           Real
Original             Extract


16.49 °Plato 16.49 °Plato
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Attenuation

67.0 %   54.2 %
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Extract

5.44 °Plato 7.56 °Plato
% Weight  % Volume
Alcohol


4.7 %              6.1 %
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