Beer recipe

IHFPEAQIEHTUN / TN

Chateau Pilsen 2RS 19.2 kr/rn
Chateau Cara Gold® 1.5 kr/rn
Chateau Chocolat 2.5 kr/rn
Chéteau Black 0.5 kr/rn
Chéateau Special B® 0.3 kr/rn
/aan@y xvub
Saaz (T90) 520 r/rn
WY APDKAKI
Safbrew S-33 70 r/rn

WinbHicTb: 15 ° PL TeMmnepaTtypa 3aTUpaHHSA

BmicTt ankoronto: 6.5 % o

Konip: 55- 65 EBC o 80

lipkora: 25- 30 IBU g /_/-
U g0~

XapakTepucTtuka 5

Ler yynoBuin 6enbriiCbkunii CTayT Mae = 404

HaCUYEHUIN «MiACMaXXEeHUN» CMaK i3 o

LOKOMaAHUMM Ta KaBOBMMW HOTaMu B E- -

MOEAHAHHI i3 371erka Tepnkum T

(PpPYKTOBUM MOTUBOM, KU LOCATHEHUN = 7

3aBAAKN BUKOPUCTAHHIO TUMOBO a 2'0 4'0 EIEI EIIJ 160 1éu 1:1!:! 1,'30

6enbrinCbKnx ApixkaXis.

Time in minutes (c) www.castlemalting.com

Etan 1: 3atupaHHsA

-3atepTn conog B 80 niTpax Boam npu 62°C npotarom 1 roanHu 10
xBunuH (pH 3atopy 5,4)

-Harpitn 3aTtop ao Temnepatypu 72°C, HacTotoBaTth 10 XBUAKUH
-Harpitn 3atop Ao 78°C, HacTooBaTh 2 XBUIUHMU

ETtan 2: Kun' aTiHHSA

-TpuBanictb: 70 XBUAUH

-fOonatn 420 r xMento Saaz(XKaTeubKuii) Ha NoYaTKy KUM ' ATIHHA
-Oopaty 100 r xmento Saaz(PKaTeubkumin) 3a 10 XBUANH A0 3aKiHYEHHS
KUN" STIHHS

Evan 3: OxonopmxeHHs (Ao 24 °C)

Etan 4: ®epmeHnTauia npu 25°C (6-7 aHis)

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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