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TARGET GRAVITIES: 12.3p STARTING, 3p FINISHING (SESSION HAZY IPA)

RECIPE FOR 20 BBL BATCH

Grist

70% Great Western Malting Pilsen Malt
15% Canada Malting Co. Red Wheat

5% Canada Malting Co. Flaked Oats

5% Canada Malting Co. Flaked Wheat
5% Canada Malting Co. Torrified Wheat

Hops

Whirlpool: 40z/bbl HBC638 T90, 40z/bbl Sabro T9O,
20z/bbl YCH 602 Mango Blend Cryo

Dry Hop: 170z/bbl HBC638 T90, 130z/bbl Sabro T9O,
6.50z/bbl YCH 602 Mango Blend Cryo

Yeast: Pinnacle Heritage English Ale

Fruit’Addition: Add 640z/bbl of Amoretti Mango CRAFT
PUREE® when the beer is nearing the end of fermentation

Greetings fellow brewers! This year we decided to make two different recipes to play on a
bit of a West vs. East coast theme! In order to make the beers a bit more sessionable, the
target gravities were dialed back a bit. Feel free to make adjustments so that the recipes
make sense for your individual brewhouse and have fun! Thanks for participating!
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