All-grain Batch size 18.9L -5 US GAL K.22 STALLJEN
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Ajuicy, full-bodied hazy IPA with Azacca hops and Stalljen kveik, bursting N
with ripe pineapple flavor and tropical vibes. E
FULL BODIED
0G FG ABV IBU COLOR
1.072 1.015 71.5% 24 7EBC
MALT BILL -72% Efficiency YEAST
Pilsner Malt 2.72kg 4.7lbs  48.1% Culture K.22 STALLJEN
Flaked Oats 0.90kg 4.7lbs 15.9% Pitch 31°C  88°F
0.82kg 6.70z 14.5%
Dextrose g MISC
Oat Malt 0.45kg 560z  3.4%
Calcium Chloride 41g Mash
Wheat Malt 0.27kg 420z  2.5%
Acidulated Malt 0.l4kg 47bs  45% Epsom Salt 1239 Mash
Gypsum . .
Maltodextrin 0.14kg 670z 4% yp 1239  1.23g
Lactose 0.14 kg 5.6 0z 3.4%
Rice Hulls 0.07kg 420z  2.5%
HOP SCHEDULE 60 minboil WATER PROFILE
i 24).
Hop Amount Time IBU Calcium (Ca™): 80 ppm
Sulfate (S04*): 50 ppm
Challenger 7.5% AA 19g-0.67 0z ggi|m|n 19 Chloride (CIF): 80 ppm
Magnesium (Mg*): 12 ppm
Challenger 7.5% AA 389-1.340z 20 min 5 Natrium (Na*): 20 ppm
Hopstand '
@80°C Bicarbonate (HCO3): 30 ppm

MASH & FERMENTATION PROFILE @ CARBONATION

Temperature Time
Mash 65°C 149°F 60 min 24'25 vol CO;

Fermentation 31°C 88°F 4 days



