Patrick Nicholls  Winter Pils (Version I )             Style: Bohemian Pilsner   BJCP #    2B     Gallons: 5.5
Brewed  on:  12-27-10 
	MALT Extract (DME, LME)
	 
	
	SPECIALS
	 
	 
	
	

	Lbs.
	Type
	Kind
	
	OZ
	Type
	Boil mins
	
	

	7.0 
	 Breiss Pilsen 87.5%
	DME
	
	 1 tablet
	 Whirlfolac
	 15
	
	

	
	
	
	
	 
	 
	 
	
	

	 
	 
	 
	
	 
	 
	 
	
	

	 
	 
	 
	
	 
	 
	 
	
	

	
	
	
	
	
	
	
	
	

	GRAINS
	
	HOPS & SCHEDULE
	
	
	
	
	Gravity

	Lbs
	Type
	
	OZ
	Type
	Boil mins
	α %
	
	OG
	1.060
	At 57 F

	 1.0
	CaraPils/Dextrine 12.5 %
	
	 1.5
	 Spalter Pellet
	60
	4.1
	
	SG
	
	at___F

	 
	 
	
	 0.5
	 Spalter Pellet
	20
	4.1
	
	FG
	1.XXX
	at___F

	 
	 
	
	
	Add chiller
	15
	
	
	
	%
	ABV

	 
	 
	
	
	Whirlfolac
	15
	
	
	
	%
	Adjusted ABV

	 
	 
	
	
	Add 1 tbsp yeast nutrient
	15
	
	
	
	
	


	
	
	
	 1.0
	 Czech Saaz Pellet
	5
	n/a
	
	

	
	
	
	 
	 
	
	
	
	

	
	
	
	 
	 
	
	
	
	
	


7 gal 
Boil water in kettle to start 

1400 ML 
wlp 800 Pilsner Lager Yeast starter, 1 cup of DME. Made at 52 F with stir plate/flask, 2 days ahead of brewing. 
Recipe:

1. Crush grain and place in grain sack.

2. Heat water to 154 F and remove heat.

3. Steep grain for 30 minutes in above water.

4. Remove grain bag and sparge grain with 1 gal of sparge water at 165 F 

5. Add 1/4 of malt extract and stir well
6. Bring wort to boil 200 F
7. Complete the Hop Schedule above

8. Add chiller in last 15 mins of boil to sanitize

9. Add remainder 3/4 of DME last 20 mins of boil

10. Strain hot wort into fermenting bucket through strainer. (idofor the lid, bucket, airlock, seal, hands)
11. Cool hot wort to 56 F 
12. TAKE O.G. READING and record it. 1.060
13. AERATE the fermenter bucket or carboy – I shook the bucket a ton. I now have a aerator pump.
14. Pitch 52 F starter into fermenter bucket (57 F)
15. Primary fermentation for 21 days at 50-55 F.  1/3/10 = 53.5 F, transfer to new hyper clean vessel for lagering
16. Diacetyl Rest ( 2-3 days)
17. Take Sample gravity

18. Lagering info : Vessel int frig, lower frig temp 5 degrees, per day, until it's at 35 F. Lager 60 or more days.
19. Kegging procedure Corny keg. 2.5 volumes of co2 
SRM = 8 

35 IBUs

Fermentation Notes (so far) = active within 24 hrs. 1/3/10 still bubbling along nicely, wort temp = 53 F. 
Recipe is Jamil’s. Made change to bittering hops choice. Used distilled water this time as a test.
