
Aramis Beer 희희 희희희

Original gravity: 14 o PL

Alcohol: 6 - 7%

Description
희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희희.
희희희희희희희희희희희희희희희희희희희희희희희희희희희희희.

희 희희희희 희희 희희희희 희희 희희희. 희 희희희희 희희희희 희희희 희희희희희 희희희 희희희 희희희. 희희 희희희 희 희희 희희희 희희희희
희희희 희희희 희희희 희희 희희희. 희 희희 희희 희 희희희희 희희희 info@castlemalting.com 희 희희 희희희 희희희희. 희희희희 희희희희 희희희희

희희 희희희 희희희 희희희희희 희희 희희희희 희희 희희희 희희 희희희희.

INGREDIENTS / HL

MALT

Ch희teau Pilsen 2RS 17 kg / hl

Ch희teau Munich Light희 5 kg / hl

Ch희teau Abbey희 1 kg / hl

Ch희teau Wheat Blanc 0.5 kg / hl

HOPS

Aramis 110 g / hl

Magnum 30 g / hl

YEAST

Safbrew BE 256 (Abbaye) 70 g / hl

Mashing Temperature

Step 1: Mashing
희Rest at 63°C for 70 minutes
희Rest at 72°C for 15 minutes
희Rest at 78°C for 2 minutes

Step 2: Filtration희
Separate the wort from the spent grain with water at 75°C

Step 3: Boiling
희Duration: 85 minutes

Step 4: Fermentation 1 day at 12°C then lagering at 2°C

La Malterie du Ch희teau SA (Castle Malting) 희희: Rue de Mons (Bel) 94, 7970 Beloeil, 희희희
Distribution Center: Rue de l'Orbette 1, 7011 Ghlin (Mons),희희희 희희 희희: Rue de Mons (Bel) 94, 7970 Beloeil, 희희희
희희: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com 희희희 희희 희희 Tournai 79754; VAT: BE.45501343

CBC Banque SA - Avenue Albert 1er 60 - 5000 Namur 희희희: 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB


