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Description
Bohemian Pilsner
White Wheat
Munich

Flaked White Wheat
Flaked Oats

Motueka (New Zealand)
Hallertauer Mittelfriih (German)
Lemongrass

Ginger Root

Omega Yeast Belgian Ale AOYL-024

Lemongrass T
Date Created 2/1/23
Dated Revised 2/27/23
Extract Ingredients
Notes Qty Wt Unit
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11b
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0.75 Ib
Notes Qty Wt Unit
60 min 1oz
5 min 1 o0z
15 min 2 oz
10 min 1oz

hai Wheat

Description

LME WHEAT

DME Wheat

Munich

Flaked White Wheat
Flaked Oats

Motueka (New Zealand)
Hallertauer Mittelfriih (German)

Lemongrass
Ginger Root

Fermentis Saforew WB-06

Notes

Notes
60 min
5 min

15 min
10 min

Brew Day!
Batch Size 5 Gallons
Strike Water 7.25 Gallon
Strike Temp 160 deg.
Grain Temp 72 deg.
Mash Temp 152 deg.
Mash Time 60 Min
Boil 60 Min
Begin Boil Volume 6.0 Gallons
0.G. 1.065
F.G. 1.018
Expected ABV 6.17%
Notes




