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Beer recipe

iR 1E JE #31/100L
B
WERERBRZIRESF 75% / 14.1 kg
WERNEDF 25% / 4.7 kg
| S 8
Magnum (12. 0% aa) 21.8 1BU/ 70 g
Styrian Golding (4.0% aa) 1.4 1BU / 70 g
Citra (12.0% aa) 4.8 1BU/ 70 g
W 25
SafAle WB-06 70 g
Vs &l
HER 100 g
ES 2N 40 g
T 30 g
F—%: Bl
RN LE BIFF 1R HELL
pH 5.3 A=A L] 3.0 L/kg
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1£68° CIRIB 155 %
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