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SPECS GRAIN BILL - MASH AT 152 °F

ABV: 3.9%
OG: 1.040 (10.0°P)
FG: 1.010 (2.6°P)
IBU: 10

SRM: 4

60% - Briess Red Wheat Malt
40% - Briess Synergy Select Pilsen Malt

5 GAL EXTRACT VARIATION HOPS & KETTLE ADDITIONS

60 min — Hersbrucker — 8 IBU
10 min — Hersbrucker — 0.2#/BBL

ABOUT THIS RECIPE

Brewed and validated by Briess'
Technical Services team.

YEAST

Hefeweizen Ale Yeast

CONDITIONING

VIEW ALL RECIPES
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	Beer Name: WEISSBIER
	Beer Type: 
	About this Recipe: Brewed and validated by Briess' 

Technical Services team.
	5 Gal extract: 
	ABV: 3.9%
	Temp: 152
	Grain Bill: 60% - Briess Red Wheat Malt

40% - Briess Synergy Select Pilsen Malt
	Hops: 60 min – Hersbrucker – 8 IBU

10 min – Hersbrucker – 0.2#/BBL
	Yeast: Hefeweizen Ale Yeast
	Priming Sugar: 
	Other: 
	OG: 1.040 (10.0°P)
	FG: 1.010 (2.6°P)
	IBU: 10
	SRM: 4


