
GRAIN BILL - MASH AT

HOPS & Kettle additions

YEAST

Conditioning

OTHER

ABV:

SPECS

5 GAL EXTRACT VARIATION

ABOUT THIS RECIPE

OG:

FG:

IBU:

SRM:

°F

CANADAMALTING.COM

VIEW ALL RECIPES


	Untitled

	Text Field 12: CMC Hazy ipa
	Text Field 4: Hazy IPA 
	Text Field 14: 60.0%- Canada Malting Co. Superior Pilsen Malt
15.0%- Canada Malting Co. Red Wheat Malt
15.0%- Canada Malting Co. Oat Malt
10.0%- Canada Malting Co. Flaked Oats
	Text Field 15: 60 min- Bravo™- 15 IBU
Whirlpool- Citra®- 0.5#/ BBL
Whirlpool- Simcoe®- 0.5#/ BBL

	Text Field 16: Lallemand Lalbrew Verdant IPA
	Text Field 17: Dry Hop #1- 0.5#/ BBL Cryo Pop®- at 10oP
Dry Hop #2- 2.0#/ BBL Citra®- at Terminal Gravity 
Dry Hop #2- 0.5#/ BBL Cryo Hops® Simcoe®- at Terminal Gravity 
	Text Field 18: 
	Text Field 10: 7.0#- Pilsen LME

2.2#- CMC Oat Malt

1.75#- Wheat LME 

1.5#- CMC Flaked Oats

1.5 tsp- Alpha Amalyse Enzyme 
	Text Field 11: A true East Coast Hazy IPA showcasing the low colour and high protein of Canada Malting Co.'s Red Wheat and Oat Malt, which deliver a silky full bodied beer with stable haze. The addition of Cryo Pop® and Lallemand Verdant IPA yeast during fermentation drives the tropical and stone fruit notes of Mosaic® and Simcoe® to the next level. What you end up with is a low colour, full bodied Hazy IPA with pungent tropical aromatics that will ooze out of the glass or can. 
	Text Field 5: 7.5%
	Text Field 13: 154
	Text Field 19: 17.7 oP (1.073 SG) 
	Text Field 20: 4.0 oP (1.016 SG) 
	Text Field 21: 35.0 
	Text Field 22: 4.5


