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	Beer Name: Black Steam Lager- Amburana 
	Beer Type: Aroma Sciences Recipe 
	About this Recipe: This recipe was created and produced by Aroma Sciences. Learn more about Aroma Sciences here: aromasciences.com
	5 Gal extract: N/A
	ABV: 3.94
	Temp: 158
	Grain Bill: 70% US 2-row Malt
10% UK Chocolate
5% UK Medium Crystal
5% UK Extra Dark Crystal
5% Rye Malt
5% Oat Malt

	Hops: 60 Minute Simcoe 17 IBU

	Yeast: WLP810 SF Lager 
	Priming Sugar: 
	Other: Aroma Sciences Extract  :
1000 ppm Amburana Extract 1173 ml per 10 BBL in bright tank

	OG: 1.048
	FG: 1.018
	IBU: 17
	SRM: 3.94


