BREWING LOG: Armistice Ale

Batch Number:
34




Brew Day:
11-Nov-00




Style:
Ordinary Bitter

MASHING:

8
lb
Domestic pale 2-row
Conversion
3
gallons at
154
(F for
60
minutes

¾
lb
British 60 crystal

1
tsp gypsum

pH



½
lb
British Carapils
Lauter
8
quarts








Sparge w/
3
gallons at

(F






H3PO4
12
drops to

pH



4 qts make up to ~6 ½ gallons.

EXTRACTS AND ADJUNCTS:


lb










BOIL:

2
oz
EKG pellets
99crop at
5.0
% alpha for
60
minutes

1
oz
English Fuggles pellets
99crop at
4.3
% alpha for
10
minutes

1
tsp
Irish moss
crop at

% alpha for
15
minutes


oz

crop at

% alpha for

minutes


oz

crop at

% alpha for

minutes

FERMENTATION:
na
cup in
na
cups with
White WPL 023 Burton Ale
at
1.041
O.G.

at
70
(F to
until
19-Nov-00
and
1.007
S.G.

at
34
(F to
until
03-Dec-00
and

S.G.

PRIMING/CLARIFYING/CONDITIONING:


cups

in

cups to prime

½
tsp
gelatin in ½ cup water
in
2ary
cups to clarify


tsp

in

cups to clarify

Bottles – 
Kegs – Approx 4 ½ gal

COMMENTS:

Only 3 ½ gal wort.  Added 1 gal make up to 4 ½ gallons.  Good fermentation.  Lighter color than I remember from previous efforts.











