Batch #98 Brewing Date: ~ 2020/12/23
Brewing/Tasting Sheet Release Date: ~ 2021/02/05
C
By CRAFT BEER BASE
Hop Schema 020

Yakima Talus

Beer Style: IPA
OG: 1.061 FG: 1.005 ABV: 7.5% IBU: 30 SRM: 4

Grain Bill:

Pilsner Malt (90%)
Wheat Malt (10%)
Yeallow Rice Malt(Tr)
Hops:
Talus
(Boil 90, 15, 0 min
During Fermentation, End of Fermentation)

Others:

Yeast:

Lallemand BRY-97 (West Coast Ale Yeast)
Water Profile (ppm):

[Ca?*] =111, [Mg*] =2, [Na*] =15,

[CI'] =86, [SO+*] =153

Point of Recipe:
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Brewer’s Comment:
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