Tap 1
American Pale Ale

Recipe Specs
Batch Ssize (L):
original Gravity (0G):

Total water Required (L):

Total Grain (kg):

Grain Temp (°C):

Strike water (L):

Grain Absorbtion (L/Kg):
water / Grain Ratio (L/Kg):
Desired Mash Temp (°C):
Strike water Temp (°C):
Total Mash volume (L):

Sparge

Sparge water (L):

Sparge Deadspace (L):
Desired Sparge Temp (°C):
Sparge wWater Temp (°C):

Top up wWater added to Kettle (L):
wort Volume before Boil (L):

SG before Boil:
Boil Length (Minutes):

% Evaporation per Hour (5-15%):

wort Volume after Boil (L):
SG after Boil:

Losses to Trub and chiller:
Final volume (L):

After Cooling (4% loss):

21.0
1.050

28.36

4.500
25.0
13.50
0.90
3.00
66.0
71.5
18.00

14.86
0.00
75.0
84.3

0.0
24.3
1.047
60.0
10.0
21.9
1.050
0.0
21.9
21.0

cpP):

cp):

cpP):
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