NC STATE Sye: WE BREW
WITH YOU.

Source: Fermented with:
NC State Modern Brew Lab LalBrew Pomona™

Beer name and/or description: 54 7 6.9

Classic IPA with all hot side hop additions.

Wort
1.074 237 6.2
1.077 21.3 5.6
Mash 68 154 Total Boil Time 60
Water
194 51 HODS
Sparge 76 169
Water 9.0 2.4
Simcoe 140 64 2.2 45
Perle DE 53 37 13 0
Centennial 10.0 48 17 WP
Citra 90 54 1.9 wp
Epiphany 2-row 6.1 13.4 95
Briess C30 0.3 0.7 5
Total 383 203 7.1
Total 6.4 14.1 100 Yeast Strain | LalBrew Pomona™
Mash & Sparge )
parg Pitch Rate 0.82
Temperature 20 68
SG Plato
62 144 20
06 1.075 18.3
68 154 20
FG 1.013 33
Attenuation 82
NATCC
Other ingredients Quantity Units (L, g, etc) | Addition Point
Whirlfloc-G 1 g Boil 45 min

For more information, you can reach us via email at lallemandbrewing.com @
brewing@lallemand.com



