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Belgisk frugt lambic (11 C)

Type: All Grain Date: 20 Aug 2017 [

Batch Size: 14,0 L Brewer: Simon Lei |

Boil Size: 16,8 L Fredslund

Boil Time: 90 min Asst Brewer: !
End of Boil Vol: 15,1 L Equipment: Simons :
Final Bottling Vol: 14,0 L elgryde

Fermentation: Lambic Efficiency: 72,00 %

Est Mash Efficiency: 74,6
%
Taste Rating: 30,0

Taste Notes: Vildgeeret ale fra a&ebler fra eget tree. Forst skal gllet laves, dernaest skal
&blerne plukkes og blendes til pulp (ikke vaskes, for sa forsvinder gaeren). Sa tilseettes
&blepulpen i gllet som en geer. Kan evt. i stedet tilsaettes som anden fermentering hvor
primaer gaering foregar pa normal ale-geer.

Ingredients
Amt Name Type # |%/IBU Volume
1,9 kg Wheat Malt, Ger (3,9 EBC) Grain |1(53,5% 1,2L
1,6 kg Pale Malt (2 Row) US (3,9 EBC) Grain |2(446% |10L
0,1 kg Caramel/Crystal Malt - 10L (19,7 EBC) |Grain  |3[1,8 % 0,0L
60,00 g Ahtanum [1,00 %] - Boil 60,0 min Hop 49,6 IBUs |-
5,00 g Hallertau Magnum [14,00 %] - Boil 6... |[Hop 5(12,3 IBUs |-
20,00 Items Abler (Primary 390,0 days) Other |[6]- -
Gravity, Alcohol Content and Color
Est Original Gravity: 1,057 SG  Measured Original Gravity:
Est Final Gravity: 1,017 SG 1,046 SG
Estimated Alcohol by Vol: 5,3 % Measured Final Gravity: 1,010
Bitterness: 21,8 IBUs SG
Est Color: 8,1 EBC Actual Alcohol by Vol: 4,7 %
Calories: 427,1 kcal/l
Mash Profile
Mash Name: Temperature Mash, Total Grain Weight: 3,6 kg
1 Step, Full Body Grain Temperature: 22,2 C
Sparge Water: 14,1 L Tun Temperature: 22,2 C
Sparge Temperature: 75,6 C Target Mash PH: 5,20
Adjust Temp for Equipment: Mash Acid Addition: None
FALSE Sparge Acid Addition: 0,0 ml =
Est Mash PH: 5,71 (0,0 tbsp) Lactic Acid (88%)
Measured Mash PH: 5,20
Mash Steps
. Ste Ste
Name Description Terr?peratureTimF:e |
Saccharification| Add 9,29 L of water at 75,7 C 68,9 C 40 min |~
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Mash Out |Heat to 75,6 C over 10 min |75,6 C [10 min |

Sparge: Fly sparge with 14,1 L water at 75,6 C

Mash Notes: Temperature mash for use when mashing in a brew pot over a heat
source such as the stove. Use heat to maintain desired temperature during the mash.

Carbonation and Storage

Carbonation Type: Bottle Volumes of CO2:1,5
Pressure/Weight: 34,02 g Carbonation Est: Bottle with
Keg/Bottling Temperature: 21,1 34,02 g Table Sugar

C Carbonation (from Meas Vol):
Fermentation: Lambic Bottle with 46,00 g Table Sugar
Fermenter: Age for: 30,00 days

Storage Temperature: 18,3 C

Notes

Bryggedag 20. august 2017:

Jllet brygges og seettes til kal udenfor. Jeg tager 1 liter fra til geerstarter. Putter 1 flaske
Death by Cider 2016 i starteren og den star til dagen efter mens resten af gllet kaler
ned.

/fEbledag 21. august 2017:
Plukker en spand abler, ca. 2 kg, blender dem og smider dem i gllet sammen med
starteren (som dog ikke er startet).

Omstikning til ny spand efterar 2018:

Den har staet alt for lang tid med aeblerne. Den er blevet alt for klam at se pa. Den
smager af aeblecidereddike, og det skyldes nok tilseetningen af min aeblecider. Gar
aldrig det igen.

17. juni 2019:
Jeg har ikke malt OG endnu. Det gores ved tapningen.
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