BB_Chouffe
Belgian Blond Ale G ¢

Recipe by Roel den Bakker

Batch Size Losses Boil Time Mash Efficiency Mash Volume
23 L 1L 70 mins 78% 23.51 L

0G FG IBU Colour Sparge Volume
1.069 1.014 31.6 11.3 10.33 L

Mash and Sparge volumes calculated using the "Grainfather (220V) - Bluetooth Controller" profile.

Fermentables Amount Usage PPG EBC
Pilsner (Swaen) 6.23 kg (93%) Mash 37.4 3.6
Kandijsuiker Wit 0.22 kg (3%) Late Addition 36.0 0.0
Kandijsuiker Bruin 0.22 kg (3%) Late Addition 36.0 99.9
Mash Steps Temp Time
Mash In 53 °C 15 min
Mash Step 2 60 °C 45 min
Mash Step 3 70 °C 30 min
Mash Out 78 °C 5 min
Hops Amount Type Usage Time AA
Saaz, Czech (IBU: 15.8) 48.00 g (35%) Pellet Boil 70 min 3.4
Styrian Goldings (IBU: 12.6) 50.00 g (37%) Pellet Boil 70 min 2.6
Styrian Goldings, NZ (IBU: 1.6) 13.00 g (10%) Pellet Boil 15 min 2.6

Saaz, Czech (I1BU: 1.6) 25.00 g (18%) Pellet Boil 5 min 3.4



Yeast Amount Attenuation

Wyeast Belgian Ardennes 3522 1 packets 85 %
Extras Amount Usage Time
Irish Moss 59 Boil 15 min
Coriander, seeds 18 g Boil 5 min
Komijn 1lg Boil 5 min
Karwij 1lg Boil 5 min
Kandij Suiker Bruin 2209 Boil 10 min
Kandij Suiker Wit 220 g Boil 10 min
Fermentation Steps Temp Time
Fermentation 1 22 °C 12 days

Notes



