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	Text Field 12: Euro-Pilsner 
	Text Field 4: German-Style Pilsner 
	Text Field 14: 86.0%- Canada Malting Co. Euro-Pils Malt10.0%- BestMalz Chit Malt4.0%- BestMalz Acidulated Malt
	Text Field 15: First Wort- German Tettnanger- 2 IBUFirst Wort- German Herbsrucker- 3 IBU60 min- German Tettnanger- 2 IBU60 min- German Herbsrucker- 3 IBU10 min- German Tradition- 10 IBU10 min- Kick Carrageenen G- 5g/ BBLWhirlpool- German Tradition- 6 IBUWhirlpool- German Tettnanger- 6 IBUWhirlpool- German Herbsrucker- 4 IBU
	Text Field 16: Fermentis SafLager W-34/70
DSM Brewer's Clarex- 5mL/ BBL w/ Yeast Pitch
	Text Field 17: Spund tank at 3.0 oP (1.012 SG) At Terminal Gravity- Lager beer for 21+ days at 33ºFNalco 1072- 30 mL/ BBL- in Conditioning TankCarbonation- 2.68-2.72 vol./ CO2  
	Text Field 18: Optional- Single Decoction Mash- Pull 1/3 of the grain into a boil kettle, and bring to a boil for 5 minutes. Return boiled grain to mash tun to raise the mash temp to appx 170F. 


	Text Field 10: 7.0#- Pilsen LME0.85#- BestMalz Chit0.4#- BestMalz Acidulated 
	Text Field 11: German-Style Pilsner recipe with the option to add a Single Decoction mash for layered complexity. This recipe utilizes Canada Malting Co. Euro-Pils Malt and BestMalz Chit for added head retention and a softer mouthfeel. 
	Text Field 5: 5.1%
	Text Field 13: 149
	Text Field 19: 11.5 oP (1.046 SG)
	Text Field 20: 2.0 oP (1.008 SG) 
	Text Field 21: 36
	Text Field 22: 3.0


