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	MUNICH PILSNER



	Batch Name: Munich Pilsner
	Volume: 5 GA

	Original Gravity: ~1.049
	Final Gravity: ~1.013
	ABV: 4.7%

	Style: Lager
	Sub-Style: German Pilsner   IBU: 37


MALTS/ADJUUNCTS & QUANTITY
	10 oz
	10O L Crystal
	Steep all grains 30 minutes.

	8 oz
	Carapils
	Adds body and mouthfeel

	4 oz
	Flaked Wheat
	Aids in Head Retention


MALT EXTRACTS:

	3.3 lbs
	Breiss Pilsner Light Extract, un-hopped

	2.0 lbs
	Ex-Light Dry Malt Extract (DME)


MISC. KETTLE INGREDIENTS

	2 tsp
	Irish Moss
	Improves beer clarity

	4 oz.
	Malto-Dextrin
	Improves mouth feel in extract brewing


	Boil Time: One Hour
	

	Wort Boil Notes: Add Malto-Dextrin at beginning of boil.  Add Irish Moss with 20 minutes lef tn the boil.


HOP SCHEDULE
	Hops/Form
	AA%
	Quantity
	Purpose
	Time

	Hallertauer
	3.8
	2 oz
	Bittering
	2 oz at 45 minutes

	Saaz
	4.0
	1 oz
	Finishing
	1 oz at 5 minutes


FERMENTATION/CLARIFICATION

	Yeast: Pilsner lager
	Brand/No.: Wyeast 2007

	Liquid/Dry/Rehydrated: Liquid
	Qty: 125ml

	
	
	
	

	Length of Primary Fermentation: One Week in Primary Fermenter
	

	Length of Secondary Fermentation/Lagering: One Week in Secondary Fermenter

	
	
	
	

	Dry Hop Method
	Optional
	
	

	Hops/Form
	
	AA%
	Quantity
	Time

	N/A
	
	
	


	Bottling/Kegging Date
	Priming Method

	
	2/3 cup priming sugar in 3 cups water, plus 1 oz heading powder


NOTES:

Steep specialty grains for 30-40 minutes, stir occasionally and squeeze out as much “grain tea” as possible.  Bring kettle to a boil after grains have steeped and extract has been dissolved into the water.  Place Irish Moss into kettle after kettle has boiled for 40 minutes.

Pitch yeast when wort is around 700-800.  Fermentation should begin in 12-24 hours.  Fermentation should be completed 4-5 days after it starts.
Prime the beer with the priming sugar.  Draw off a pint or so of beer and dissolve the heading powder.  Add heading powder to the bottling bucket.  For a less carbonated beer reduce priming sugar to ½ cup and water by 1 cup.
STEP BY STEP
1. Sanitize all equipment that will come into contact with your beer (funnel, strainer, bucket, carboy hoses etc).

2. Prepare the yeast package according the manufacturer’s directions.

3. Bring water to a near boil (~170O)

4. Turn off heat and place your grain bag into your kettle.  Steep grains according to instructions above.  Do not boil them.

5. After grain has steeped, dissolve all liquid and dry malt extracts into the kettle.

6. Turn on heat and bring water to a boil.  Add any water treatments here (i.e. Burton Water Salts, Gypsum, Calcium Carbonate etc.)

7. Once the boil begins start timing your boil (most boils last for one hour).

8. At the beginning of the boil add your bittering hops, according to the hop schedule above.

9. Add Irish Moss (if needed) to the boil with 20 minutes left to go in the boil.

10. Add yeast nutrient/energizer to the kettle with 10 minutes left in the boil.

11. If using a wort chiller place the clean chiller in the kettle with 10 minutes left in the boil…this step sterilizes the chiller

12. Near the end of the boil add the finishing hops to the kettle, according to the hop schedule above.

13. After the boil time is over, turn off heat and begin to chill the wort using: wort chiller, ice water bath or outside overnight.

14. When wort reaches 90O, pour it into your primary fermenter, top up the fermenter to the 5 ga mark if needed.

15. Pitch yeast into the primary fermenter and shake well (~10 minutes) to properly aerate the wort.  If there is not enough oxygen in the wort the yeast will be sluggish and you will not get a real good ferment.

16. After one week in the primary fermenter, rack into a secondary.

17. After one week in the secondary (maybe two weeks, depending on recipe), rack into your bottling bucket.

18. Prepare your priming sugar solution according to directions above.

19. Pour priming sugar into bottling bucket, gently stir and then bottle your beer.

20. Bottle condition your beer for at least two weeks, it should begin to show carbonation at this time.
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