Guinness Again
------------------------------
11-A Stout, Classic Irish-style Dry Stout
Min OG: 1.038 Max OG: 1.048
Min IBU: 30 Max IBU: 40
Min Clr: 40 Max Clr: 80 Color in SRM, Lovibond
----------------
Batch Size (L): 21.10 Wort Size (L): 16.27
Total Grain (kg): 7.05
Anticipated OG: 1.075 Plato: 18.25
Anticipated SRM: 48.9
Anticipated IBU: 39.5
Brewhouse Efficiency: 75 %
Wort Boil Time: 90 Minutes
-----------------------------------------------------------------------------
71.0 5.00 kg. Pale Malt(2-row) England 1.038 3
19.3 1.36 kg. Flaked Barley America 1.032 2
9.7 0.68 kg. Roasted Barley UK 1.029 575
-----------------------------------------------------------------------------
78.19 g. Goldings - E.K. Whole 6.60 39.5 60 min.
--------------------------------------------------------------------------
0.69 Tsp Irish Moss Fining 15 Min.(boil) 
Yeast
-----

EasYeast Irish Ale
-------------
Mash Type: Single Step
Grain kg: 7.05
Water Qts: 27.05 - Before Additional Infusions
Water L: 25.60 - Before Additional Infusions

L Water Per kg Grain: 3.63 - Before Additional Infusions

Saccharification Rest Temp : 66 Time: 90
Mash-out Rest Temp : 76 Time: 10
Sparge Temp : 77 Time: 60

Total Mash Volume L: 30.30 - Dough-In Infusion Only

All temperature measurements are degrees Celsius.

Notes
Fer a 5 gallon batch
Take about 22 ounces of runnoff from your lauter an
d put it in a stainless bowl. Throw in a couple pieces of grain to get the 
lactic going. 
Put the bowl up on top of your fridge uncovered... 
At
bottling or kegging time boil the nastiness in the bowl for 15 minutes and
add it to your keg or bottling bucket... 


