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Special Wheat Beer L1001 CICIE

INGREDIENTS / HL

Ch[Jteau Pilsen 2RS 1
Ch[Jteau Melano 4.
Ch[Jteau Cara Gold* 0.
Ch[ lteau Wheat Munich Light 16 EBC 1.

Ch[Jteau Wheat Blanc
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Castle Malting®

L malts A

Step 1: Mashing

Rest at 63° G[ |for 50 minutes
Rest at 72° C[ Jfor 20 minutes
Rest at 78° C[ Jfor 2 minutes

Step 2: Filtration
Separate the wort from the spent grain with water at 78° C

Step 3: Boiling

Duration: 70 min; the volume of wort declines by 6 — 10%

Counting from the start of boiling, after 5 min add Perle, after «
add Aramis

Step 4: Cooling to 12 ° C

Step 5: Fermentation
at 12 - 14° C (7 days)

Step 6: Lagering
minimum 2 weeks
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