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SPECS GRAIN BILL - MASH AT 158 °F
ABV: 5.25% . o
0G: 1.052 75% US ?— row Malt (or 6-row for historical accuracy)
o 0 5% Munich Malt
: : 20% Flaked Corn
IBU: 32 Step mash at 50 C/60 C/ 70C
SRM: N/A
5 GAL EXTRACT VARIATION HOPS & KETTLE ADDITIONS
N/A

60 Minute Cluster (Historically Accurate) or Magnum 25 IBU
10 Minute US Hallertauer type or Mt Hood 7 IBU

ABOUT THIS RECIPE

This recipe was created and produced by
Aroma Sciences. Learn more about Aroma

Sciences here: aromasciences.com YEAST

German Lager Yeast

CONDITIONING

OTHER

Aroma Sciences Extract

E 250 ppm American Oak Extract 293 ml per 10 BBI Beer
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	Beer Name: Pre-Prohibition Lager 
	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: 5.25%
	Temp: 158
	Grain Bill: 75% US 2- row Malt (or 6-row for historical accuracy) 

5% Munich Malt 

20% Flaked Corn  

Step mash at 50 C/60 C/ 70C  


	Hops: 60 Minute Cluster (Historically Accurate) or Magnum  25 IBU

10 Minute US Hallertauer type or Mt Hood 7 IBU


	Yeast: German Lager Yeast


	Priming Sugar: 
	Other: Aroma Sciences Extract  

250 ppm American Oak Extract 293 ml per 10 BBl Beer


	OG: 1.052
	FG: 10.12
	IBU: 32
	SRM: N/A


