
Beer Style: IPA

Malt:
Type EBC Weight [g] Percent Remarks
Pale Ale 7 5200 87,4%
Cara Amber 80 700 11,8%
Cara Aroma 300 50 0,8%
Total Malt 16 5950 100%

Mash schedule:

Hops:
Type α-% Weight [g] Boil [min] Remarks
Ahtanum 10 60
Chinook 10 15
Ahtanum 10 1 whirlpool
Chinook 5 1 whirlpool
Simcoe 10 1 whirlpool
Nelson Sauvin 5 1 whirlpool
Ahtanum 40 na dry hop
Chinook 50 na dry hop
Simcoe 40 na dry hop
Nelson Sauvin 20 na dry hop
Cascade 40 na dry hop

Additionals:
Type Weight [g] Remarks
Irish Moss 8 Boil 15 min with worth

Yeast:
Wyeast American Ale 1056

Expected OG 1054 Colour 15
Expected FG 1012 Bitterness
Expected ABV 5,8% Volume 22 L

Posh IPA

60-65 °C for 60 min, 75 °C for 10 min

Substitution: WLP 001 or Safale-US 05 or Flagship

Klon af Punk IPA fra Brew Dog, Aberdeen.



Ahtanum 60
Chinook 65
Simcoe 50
Nelson s 25
Cascade 40

240


