“ % BREW DAY 32 T

g o oeobevew |
[Ty ouinecae &

= S PR

sose MASH SCHEDULE (pits mat + matt mix) S T &
A lrsomeer | e |

Beta-amylase 62°C 30 minutes R :
72°C
78°C

Alpha-amylase 20 minutes

T Mashout

10 minutes

BOILING SCHEDULE

Measured Scheduled
5.5 litres
65 minutes

Litres before boiling

=2 Total boil time
& | Hop addition 1+2

Litres after boiling

After 15 minutes
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BREW KIT

MATERIALS T0 BE PROVIDED BY YOURSELF

e 10-litre pot (if possible 2)
e Large colander

e Spatula

e Beerbottles forfilling up




