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Fermentables BJCP Style Guidelines
Weight (b) | Name %
7.5 . Maris Otter L 75
_______________ U S i
1.5 | Bonlander Munich 10L L 15
_______________ N N
0.5 : Simpsons Crystal DRC 105-120L .5
"""""""" 8 5 I
0.5 | Special B |
_______________ S S
_______________ _i________________________________________________________________________i_________
Hop Additions
Stage/Time Qty (0z) | Name %AA | IBU
Boil/60 min | o. Centennial ;11 1 20 .
———————— : /1-51-1-1- American Amber Ale (192
Boil/smin | 0.25 | Centennial o110 8 - .
---------------------- e oo m oo oo oo eof-----——d Original Gravity: 1.045 — 1.060 SG
. i 0.25 : Citra i 12 | 5 ] ]
Whirlpool [ fommmm oo R R Final Gravity: 1.010 — 1.015 SG
. 0.25 | Amarillo . 9.2 | 2.5 .
""""""""""" N s A Hiint 7110210 0 [ R o R 021 O
Dry Hop | 1 i Centennial I § S
---------------------- T e ABV: 4.5 - 6.2%
: : : : SRM: 10 - 17
Yeast
Variety Qty Ferm Temp Overall Impression: An amber,
. 3 hoppy, moderate-strength
WLPoo1 — California Ale Yeast ' 1 pouch . 63-67°F Argfgi’can beer with a cﬁramel
Additives malty flavor. The balance can vary
: quite a bit, with some versions
Amount Name Stage/Time | being fairly malty and others being
1tsp/Tablet Irish Moss/Whirlfloc Boil/15 min_| aggressively hoppy.
/2 tsp ' Yeast nutrient ' Boil/15 min
Target Statistics Brew Notes Notes
Batch Size 155 gal Mash Temp | 154°F _ .
----------------------------------------------------------- p=-=-=--==-=--=1 If Simpsons DRC (Double Roasted Crystal) is
o¢c i 1058 | 1 Mash Duration | 60 min | unavailable, substitute Caramel/Crystal 60L. If
FG i 1.015 Boil Volume i_ 8.5 gal fggiial B is unavailable, substitute Caramel/Crystal
~%ABV i 5.6 Boil Duration i 70 min
""""" . e e e w1 Pitch at 63 °F and allow to rise to 67°F. After 4 days
__]?‘fﬁf:_l_?_r_l_(_:}_’ _____ L_S_f} _______________ Whi l_r_lP_(f(_’!_t?_m__lf_L_l_?‘_‘_F_ ________ begin bumping temperature up by a degree per day
IBU i 40 W’hir]pool Duration i 20 min until you I‘each 700F Add dI'y hOp on day 7 and cold
---------------------- otmmmmmmmm e s mmm s s s o s o oo mmmoooooooooooooooooo—————4 crash after 5 more days. Transfer to secondary and
SRM 115 i conditon at 32°F for 7-10 days before packaging.




