Name | Matts First SMASH AG |

Type All Grain

Boil Time min Date 03/25/17

Brewer | Matt | Batch Size Est Pre-Boil Vol Version
Equipment | Mats Robobrew | | | BH Efficiency Est Mash Eff 762 % [JLocked
Amt Name Type %/IBU Inventory Cost
23.001 Sydney Water (Water 1 - 0.00 1 $6.08
5.50 kg [Pale Malt, Maris Otter (5.9 EBC) (Grain 2 100.0 % 0.00 kg $15.52
50.00 g (Cascade [5.50 %] - Dry Hop 4.0 Days (Hop 9 0.0 1BUs 0.00 g $1.76
10.00 g (Cascade [6.60 %] - Boil 5.0 min Hop 6 [72mBUs  [0.00¢ $1.41
0.00 g (Cascade [6.60 %] - Boil 20.0 min Hop 4 [13.81BUs  [0.00 ¢ $1.06
1.0 pkg ICooper Ale (Coopers #-) [23.66 ml] Y east 7| 0.0 pkg $6.00
1.0 pkg [Safale American (DCL/Fermentis #US-05) [50.28 ml] Y east 8 |- 0.0 pkg $6.00
1.00 Items (Whirlfloc Tablet (Boil 15.0 mins) Fining 5 - 0.00 Items $0.10
20.00 g (Cascade [5.50 %] - Boil 60.0 min [Hop 3 11.9 IBUs 0.00 g $0.71
Style Guide Comparison Select Fields - Choose Fields
Style American Pale Ale | Total Grains 5.50 ke
Est Original Gravity 1055 SG  mmm s Wi wmmm— 1045-1.060 G Total Hops 140.00 8
Bitterness (IBUs) 320 BUs e oW memm—m 30,0.50.0 BUs Bitterness Ratio 0.595 1BUSG
Color 07 EBC e W mmmmm 93197 EBC Est Pre-Boil Gravity 1.047 SG
Est ABV 56 % e o Yo memm 150.620% Est Final Gravity 1013 86
Measured OG
Profiles for Mash, Carbonation and Aging
. . Meas Batch Size 1
Mash| Temperature Mash, 2 Step, Medium Body [CJ Adjust Temp for Equip
i %
Carbonation Keg Carb Level Meas Efficiency 0.0 7°
$
Fermentation Ale, Single Stage l l ‘ Total Cost 38.63




