
Recipes

lalbrew® Abbaye - Belgian Pale 10hl

www.lallemandbrewing.comFor more information. you can reach us via email at brewing@lallemand.com 

Liquor
Step 1

Final Kettle Vol 900

Beg Kettle Vol 1000

L:G 3.1

Mashing in Liquor 758

Lauter 0

Sparge Liquor 542

Total Liquor 1300 

Litres
Evaporation

Rate

0.10

evaporation
amount

100

malt
Step 2

Original Gravity/Plato 1.0654 16.0

BME (premised) 0.800

Colour (Lovibond) 5 to 8

 Type of malt % of Grist Extract (as-is) Yield Colour (L) Colour contribution

Pale 0.550 0.800 0.640 3.1 2.4

Wheat 0.200 0.780 0.624 3.0 0.8

Vienna 0.25 0.78 0.624 4 1.4

TOTAL 4.6

temperature

Conversion Temp 153 67.0

Strike Temp 165 73.8

Sparge Temp 174 78.9

°F °C

Sparge
acid

none

Extract (kg): 153,42

hops
Step 3

yeast notes
Step 4

 Type alpha-acid boil time (min) utilisation % IBU (%) IBU contribution weight of hops (g)

Hallertau M. 0.040 60.00 0.200 0.600 18.00 2025

Hallertau M. 0.040 30.00 0.150 0.200 6.00 900

Hallertau M. 0.040 15.00 0.100 0.100 3.00 675

Hallertau Blanc 0.090 5 0.050 0.050 1.50 300

Hallertau Blanc 0.090 whirlpool 0.050 0.025 0.75 150

TOTAL 4050

Yeast Type/Number LalBrew® Abbaye 

Fermentation Temp 23°C

Kettle Boil Time: 90 Min Hop Additions: 5 IBUs: 30

Weight of Malt (kg)

Pale 131.85
Wheat 49.17
Vienna 61.47

TOTAL 242.49

Irish Moss @ 30 min before knock-out: 50 G
(1g per 20 l kettle full volume)

• Non-filtered
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