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Benbriicbke pisgBsiHe
nMBoO

Beer recipe

IHFPEAIEHTN / TN

Chateau Pilsen 2RS 20 kr/rn
Chéateau Munich 10 kr/rn
Chateau Crystal® 5 kr/rn
Chateau Café Light® 5 kr/rn
/gy x|
Admiral 75 r/rn
Brewers Gold 75 r/rn
W APDKIKI
Safbrew T-58 50 -80r/rn
WinbHicTb: 19 - 20 ° PL Safbrew T-58 (noBTopHe 6poAiHHS) 2.5-5r/rn
BmicTt ankoronto: 8.5 - 9% TeMmnepaTypa 3aTMpaHHSA
Konip: 55 - 65 EBC e
FpkoTa: 25 - 30 IBU o 80
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Etan 1: 3atupaHHSA

-3annTtun conoa 75 nitpamu Boan (65°C)
-HacTtotoBaTtu npu Temnepatypi 65°C 90 XxBUAUH
-HacTtoroBatn npu Temnepatypi 73°C 20 XBUIWH
-HacTtotoBaTu npu Temnepatypi 79°C 2 XBUAMHMA

Etan 2: ®inbTpauis
MpomuTK 3atop 35 nitpamu Boau (78 °C)

Etan 3: Kun ' aTtiHHA

-TpuBanicTtb: 2 ,5 roanHm

-Yepes 15 xBunuH gogatu xminb Admiral

-Yepes 105 xBunuH goaatn xminb Brewers Gold Ta Lykop 3a HeobxigHoCTi
-Bnganutun ocan

Etan 4: Oxonoa)XeHHs

Etan 5: ®epmeHnTauia npu 20 - 25°C (7 gHiBs)

This recipe is provided by Castle Malting ®. A successful result cannot be guaranteed. Some modifications may be required to meet the specific
characteristics of ingredients and the specific technological conditions of brewery.

For futher information and service please contact: info@castlemalting.com
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