Gold Rush British '
Golden Ale !
N
40’ ID 3[“ m@ 1003 | 6 20L CEFFR\({EJA
ABV COR Ingredientes
Mostura ) | 27ky | MaltsPisen
o 10ko | Maite Golden Ale
69 c . min 025kg | Malte CaraMalt
z o é % o 8 80g | MalteCrystal 1501
AGUA AGUA 300 | Lupulo Brewer’s Gold
INCIAL LITROS LAVAGEM LITROS 209 | Lipio Fir ol
§73°C 170°C |
\_ ) 1 Whirfloc
Fervura 60 min I Levedura 5-04
60’ 15 o
| | |
300 Whirfloc 300
Brewer’s First
Gold Gold
Fermentacio / Maturaciao Envase
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