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VIENNA STYLE LAGER

Lager
> Lager
ienna-Style Lager
lal: Vienna-Style Lager
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My System

Single Infusion Mash System

2 — 10 gallon coolers with Bazoo
valves

15 Gallon Hot Ligour Tank(B:

Direct Fire 30 Gallon Megag

Edemental Bru Burner
Immersion Wort Chiller

8 Gallon Buckets for Primary, 6
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Vienns: omebrew Recipe

ver at boil begin
efore boil end
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or four weeks or more.
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Full Screen

& Full Screen

Type: All Grain Date: 6/12/2014
_______________ 20.00 gal Brewer:
Boil Size: 22 39 gal Asst Brewer:
Boil Time: 90 min Eguipment: Pot and Cooler ( 5 Gal/19 L) - All Grain
End of Boil Volume 21.58gal ~  Brewhouse
Final Bottling Volume: 19.60 gal Est Mash Efficiency 74.7 %
Fermentation: Lager, Three Stage Taste Rating(out of 50): 30.0
Taste Notes:

Ingredients
Amt Name

14 1bs Pilsner (2 Row) Ger (2.0 SRM)

14 1bs Vienna Malt (3.5 SRM)

4lbs800z @ (Caraambe

4 1bs 8.0 oz Munich Malt - 20L (20.0 SRM)

2250z Northern Brewer [8.50 %] - Boil 60.0 min
0.75 oz Saaz [4.00 %] - Boil 20.0 min

F P S
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Est Original Gravity: 1.048 SG Measured Original Gravity: 1.046 SG
Est Final Gravity: 1.009 SG Measured Final Gravity: 1.010 SG
Estimated Aleohol by Vol: 5.2 % Actual Alcohol by Vol: 4.7 %
Bitterness: 20.1 IBUs Calories: 151.6 kcal/120z

Est Color: 9.4 SRM

PeEviLs BﬂCKBQNE
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All Ingredients:

Water, Grain, Hops,

Recipe
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What is Different!?

Everything else!

Brew System

Brewer

Single Infusion Masl
Direct Fire Boil
Fermenters

Etc......
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| Full Screen
- Type: All Grain Date: 6/12/2014
: Batch Size (fermenter): 20.00 gal Brewer:
Boil Size: 22.39 gal Asst Brewer:
Boil Time: 90 min Equipment: Pot and Cooler ( 5 Gal/19 L) - All Grain
. End of Boil Volume 21.58 gal Brewhouse Efficiency: 72.00 %
: Final Bottling Volume: 19.60 gal Est Mash Efficiency 74.7 %
Fermentation: Lager, Three Stage Taste Rating(out of 50): 30.0
Taste Notes:
Ingredients
Amt Name Tvpe #  %/1BU
141bs 12.0 oz Vienna Malt (3.5 SRM) Grain 1 38.1 %
: 131bs 8.0 oz Pilsner (2 Row) Ger (2.0 SRM) Grain 2 348%
= 6 Ibs Munich Malt - 20L (20.0 SRM) Grain 3 15.5%
41bs 8.0 oz Caraamber (30.0 SRM) Grain 4 116%
1.75 oz Northern Brewer [8.50 %] - Boil 60.0 min Hop 5 14.0IBUs
1.00 oz Saaz [4.00 %] - Boil 20.0 min Hop 6 23IBUs
Est Original Gravity: 1.050 SG Measured Original Gravity: 1.046 SG
Est Final Gravity: 1.009 SG Measured Final Gravity: 1.010 SG
Estimated Alcohol by Vol: 5.4 % Actual Alcohol by Vol: 4.7 %
© Bitterness: 16.3 IBUs Calories: 151 6 kcal/120z N
: Est Color: 10.0 SRM @
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Beer

Name Original Extract Appare lories RDF ADF (m/m)
/120z % %

Vienna 1 12.3 162 65.4 79.2
Vienna 2 13 174 60.9 73.4

Vienna 3 164
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More Data

VNA Homebrew #1
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