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Blonde Table Beer
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Ch teau Pilsen 2RS

Ch teau Wheat Blanc
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Original gravity: 5-6 ° Plato p 731
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Step 1: Mashing

Rest at 63° C for 50 minutes
All Rest at 72° G for 20 minutes

your beer needs Rest at 78° C for 2 minutes
is

= Step 2: Filtration
Castle M"HMQ@ Separate the wort from the spent grain with water at 75 - 78° C

Step 3: Boiling

Duration: 60 min

After 15 minutes add Magnum
After 50 min add Styrian Golding
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Step 4: Cooling

Step 5: Fermentation at 22° G

info@castlemalting. com

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