Red Kolsch

Created Monday January 8th 2018

The Highland Collective

Method: All Grain Style: Kélsch Boil Time: 60 min Batch Size: 12.5 gallons (fermentor volume)

Pre Boil Size: 14 gallons Post Boil Size: 12.5 gallons Pre Boil Gravity: 1.047 (recipe based estimate)

Post Boil Gravity: 1.052 (recipe based estimate)

Carbs: 20.8 g (Per 120z)

Efficiency: 74% (brew house)

Calories: 174 calories (Per 120z)

Original Gravity: Final Gravity: ABYV (standard): IBU (tinseth): SRM (morey): Mash pH Cost $

1.052 1.017 n/a n/a
Fermentables
Amount Fermentable Cost PPG °L Bill %
121b American - Pilsner 37 1.8 48%
71lb German - CaraRed 34 20 28%
6 Ib American - Caramel / Crystal 40L 34 40 24%
25 1bs/$ 0.00
Hops
Amount Variety Time IBU Bill %
20z Cascade 60 min 21.27 50%
20z Cascade 5 min 4.24 50%
40z/% 0.00
Hops Summary
Amount Variety IBU Bill %
4 0z Cascade (Pellet) 25.51 100%
40z/% 0.00
Mash Guidelines
Amount Description Temp Time
8 gal 155 °F 60 min
10 gal 155 °F --
Starting Mash Thickness: 1.25 qt/lb
Other Ingredients
Amount Name Use Time
4 tsp Gypsum Mash 0 min.
1.50 tsp Yeast Nutrient Boil 15 min.
2 tsp Irish Moss Boil 15 min.
Yeast
Lallemand - LALBREW® KOLN KOLSCH KOLSCH STYLE ALE YEAST
Amount: 4 Each Cost: Attenuation (custom): 69% Flocculation: Medium
Optimum Temp: 59 - 72 °F Starter: No
Fermentation Temp: - Pitch Rate: 0.35 (M cells /ml/ ° P) 213 B cells required

Priming



https://www.brewersfriend.com/fermentables/american-pilsner/
https://www.brewersfriend.com/fermentables/german-carared/
https://www.brewersfriend.com/fermentables/american-caramel-crystal-40l/
https://www.brewersfriend.com/hops/cascade/
https://www.brewersfriend.com/hops/cascade/
https://www.brewersfriend.com/hops/cascade/
https://www.brewersfriend.com/other/gypsum/
https://www.brewersfriend.com/other/yeast-nutrient/
https://www.brewersfriend.com/other/irish-moss/
https://www.brewersfriend.com/yeasts/lallemand-lalbrew-k%C3%B6ln-k%C3%B6lsch-kolsch-style-ale-yeast/
https://www.brewersfriend.com/homebrew/brewer/124619/the-highland-collective
https://www.brewersfriend.com/styles/kolsch-pre-2015/
https://www.brewersfriend.com/homebrew/brewer/124619/the-highland-collective

CO;, Level: 2.52 Volumes

Target Water Profile Balanced Profile
ca*2 0 Mg*? 0 Na* 0 cro S042 0 HCO; 0




