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HOPS & KETTLE ADDITIONS
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ABV:

SPECS

5 GAL EXTRACT VARIATION

ABOUT THIS RECIPE
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FG:
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SRM:

°F
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	Text Field 12: LC American Wheat 
	Text Field 4: American Wheat Ale
	Text Field 14: 55% Great Western Malting Premium 2-Row Malt 
45% Great Western Low Color Wheat Malt

	Text Field 15: Hallertau Blanc (60 min)
Cascade (15 min)
Cascade (5 min)

	Text Field 16: AB Biotek Pinnacle Hertigage American Ale yeast 
	Text Field 17: Primary fermentation at 66–68°F for 10–14 days
	Text Field 18: 
	Text Field 10: 
	Text Field 11: This recipe highlights our newest Great Western Malting product, Low Color Wheat, which comes in at <2 SRM. This recipe will create a very pale Amerian Wheat Ale at 3.5 SMR or less with the full body and foam retention of wheat beer. 
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	Text Field 22: 3.5 


