
First BIAB

Brew Type: All Grain Date: 8/06/2011
Style: Bohemian Pilsner Brewer: Deebo
Batch Size: 23.00 L Assistant Brewer:

Boil Volume: 33.00 L Boil Time: 90 min
Brewhouse Efficiency: 65.00 %

Brewing Steps

Check Time Step

8/06/2011 Clean and prepare equipment.

-- Measure ingredients, crush grains.

--
Prepare Water (38.26 L total)
Amount Item Type

12.15 gm Gypsum (Calcium Sulfate) (Mash 60.0 min) Misc

--

Prepare Ingredients for Mash
Amount Item Type

5.00 kg
Pilsner, Malt Craft Export (Joe White) (3.2 
EBC)

Grain

0.25 kg Carafoam (Weyermann) (3.9 EBC) Grain

-- WARNING: Preheat Mash Tun - No equipment adjustments made!

2 min
Mash Ingredients

Mash: Add 33.00 L of water at 71.1 C

90 min - Hold mash at 68.3 C for 90 min

-- Sparge with 5.26 L of 75.6 C water.

-- Add water to achieve boil volume of 33.00 L

-- Estimated Pre-boil Gravity is: 1.035 SG with all grains/extracts added

Boil for 90 
min

Boil Ingredients

Boil Amount Item Type

30 min 15.00 gm Nelson Sauvin [12.00 %] (30 min) Hops
15 min 10.00 gm Nelson Sauvin [12.00 %] (15 min) Hops
15 min 0.50 itemsWhirlfloc Tablet (Boil 15.0 min) Misc
0 min 10.00 gm Nelson Sauvin [12.00 %] (0 min) Hops

-- Cool wort to fermentation temperature

-- Add water (as needed) to achieve volume of 23.00 L

-- Siphon wort to primary fermenter and aerate wort.

--
Add Ingredients to Fermenter
Amount Item Type

1 Pkgs German Lager (DCL Yeast #W-34/70) Yeast-Lager

8/06/2011 Measure Original Gravity: ________ (Estimate: 1.046 SG)

8/06/2011 Measure Batch Volume: ________ (Estimate: 23.00 L)

7 days Ferment in primary for 7 days at 20.0 C

--

Ferment in 
primary for 
7 days at 
20.0 C

Add Ingredients to Primary

Amount Item Type

1.00 tsp Gelatin (Primary 24.0 hours) Misc

--
Add Ingredients to Fermenter

Amount Item Type

1.00 tsp Gelatin (Primary 24.0 hours) Misc

15/06/2011 Measure Final Gravity: ________ (Estimate: 1.013 SG)
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Taste Rating (50 possible points): 35.0

-- Keg beer at 15.6 C at a pressure of 149.5 KPA

4.0 Weeks Age for 4.0 Weeks at 11.1 C

13/07/2011 Sample and enjoy!
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