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NEIPA (Bohemian juicy IPA) - 19L/5gal

Move over, West Coast! Thanks to our Czech hop suppliers, we managed to get in hold of 
some new revolutionary Czech hop varieties: Saturn, Eris, Juno, and Gaia. This Czech brew 
bursts of citrus, spice, and pine - a taste of the future of European hops!
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Lactic acid

Lactic acid

Target water profile: Sulfate (SO4) - 56ppm, Chloride (Cl) - 150ppm, 
Calcium (Ca) - 85ppm, Magnesium (Mg) - 13ppm, 
Sodium (Na) - 18ppm, Bicarbonate (CO3) - 45ppm, 
 
No boil hop additions. Cool wort to 80°C prior to adding whirlpool hops. Cool 
to 15°C for dry hopping around day 9 of fermentation and hold for 3 days 
before cold crash.
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