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Method: Extract Style: British Brown Ale Boil Time: 60 min Batch Size: 5 gallons (fermentor volume)
Pre Boil Size: 3.8 gallons Post Boil Size: 2.8 gallons Pre Boil Gravity: 1.065 (recipe based estimate)
Efficiency: 35% (steeping grains only) Source: Brewing Classic Styles Calories: 161 calories (Per 120z)
Carbs: 16.6 g (Per 120z)

Original Gravity: Final Gravity: ABYV (standard): IBU (tinseth): SRM (morey): Mash pH Cost $
1.049 1.012 4.85% 16.63 2291 H n/a n/a
Fermentables
Amount Fermentable Cost PPG °L Bill %
41b Dry Malt Extract - Dark 44 30 40.8%
3.301b Muntons - Muntons - Liquid Malt Extract - Maris Otter 36 4 33.7%
7.31b/$ 0.00

Steeping Grains

Amount Fermentable Cost PPG °L Bill %
8 oz American - Caramel / Crystal 80L 33 80 51%
8 0z American - Caramel / Crystal 120L 33 120 51%
8 oz American - Special Roast 33 50 5.1%
11b United Kingdom - Golden Naked Oats 33 10 10.2%
$ 0.00

Hops

Amount Variety Cost Type AA Use Time IBU Bill %
10z East Kent Goldings Pellet 5 Boil 60 min 16.63 100%
10z/$ 0.00

Yeast

Fermentis - Safale - English Ale Yeast S-04

Amount: 1 Each Cost: Attenuation (custom): 75% Flocculation: High
Optimum Temp: 54 - 77 °F Starter: No

Fermentation Temp: 68 °F Pitch Rate: 0.35 (M cells /ml/° P) 80 B cells required

Priming
CO; Level: 1.9 Volumes

Target Water Profile Balanced Profile
Ca*2 0 Mg*2 0 Na* 0 Clr0 S042 0 HCO3 0



https://www.brewersfriend.com/fermentables/dry-malt-extract-dark/
https://www.brewersfriend.com/fermentables/american-caramel-crystal-80l/
https://www.brewersfriend.com/fermentables/american-caramel-crystal-120l/
https://www.brewersfriend.com/fermentables/american-special-roast/
https://www.brewersfriend.com/fermentables/united-kingdom-golden-naked-oats/
https://www.brewersfriend.com/hops/east-kent-goldings/
https://www.brewersfriend.com/yeasts/fermentis-safale-safale-english-ale-yeast-s-04/
https://www.brewersfriend.com/styles/british-brown-ale/

