
Kolbäck #8 (Weißbier) 
Alexis & Thomas, 2017-03-08 

Mäskning 20l 
1290 g Pilsner malt 
2680 g Wheat malt 
1300 g Vienna malt 

Raster 
Inmäskning 
Börjat 15:42 55 deg C för 15 minuter 
63 C 50 min 
72 C 20 min 
abmaischen 78  

Kok 
90 minutes 
2 hops: cascade 8%, hallerth mittelfr 2.5% 
25 g (50% each) cook for 90 min 
1 krm protafloc, 20 min 
15 g (50% each) 10 min 
15 g (50% each) 0 min 
OG in bucket: 21 l @ 58 Oe, dvs 62% Sudhausausbeute 

Fermentation 
Pitch at 23 C, WhiteLabs WLP300 hefeweizen. 
First bubbles next morning, 22C. Rest of fermentation 20-21 C. 
measure 16/3: 20 Oe, dvs 66% attenuation, probably not done. 
meas 18/3: 16 Oe, 72% 

Flasktappning 
19/3, with alexis. 
strong carbonation as below, turned out to be quite bubbly, but great! 

Recipe inspiration 



 



http://www.maischemalzundmehr.de/index.php?id=257&inhaltmitte=recipe&facto
raw=23 
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