Berliner Weiss 2

Valori previsti:

OG 1,056–FG 1,015–EBC 18 –IBU 25,3 Rag- Eff 70%-A.A73,22 % R.A59,3 % Alc. 5,5% Vol. 

Per fare 20 lt

Grani totali    kg 

Pilsner  


2,000 kg

Wheat



1,500 kg  

Luppolo:

Tetnag 


28gr 15'

Irish Moss    

Lievito WLP 011  °C 

Lactobacillus Delbrueckii (Wyeast Labs #4335)

Acqua Mash 10lt

Mash Design:




38 °C
 120'




50 °C
 30'




64 °C   60'




78 °C
 15'

