CHERRY PIE WHEAT

Recipe by Donald B. Abele

	Number
	Cost
	Date Brewed
	Date Kegged
	Date Tapped
	Date Emptied

	6
	$32.86
	12 October 98
	25 October 98
	11 November 98
	


	Ingredients:
	Type
	Amount

	Grains
	M & F Plain Wheat Malt

German Crystal (3 L)

Light German Munich
	5 pounds

½ pound

1 pound

	Bittering Hops
	Hallertauer (4.1%)
	1 ounce

	Yeast
	EasYeast Belgian Wheat
	1 bottle / 355 ml

	Other
	Cherry Pie Filling

Cherry Extract
	4 cans / 4 pounds

4 ounces


	Specific Gravities:
	

	Original
	Final
	% Alcohol by Volume
	HBU’s

	1.045
	1.014
	4.07%
	4.1


Process:

11 October 1998

- Blended cherry pie filling and placed in freezer.

12 October 1998

- Add 3 gallons of filtered tap water to pot.

- Add grains in grain bag.

- Bring water to 160º F, remove grains.

- Bring to a boil and add dry malt.

- Add bittering hops in hop bag.

- Boil for 45 minutes.

- Add frozen cherry pie filling to bottom of primary bucket.

- Add hot wort to primary bucket.

- Add an additional 3 gallons of chilled filter tap water to primary bucket to bring level to 6 gallons.

- Pitch yeast into wort.

- Add lid and bubbler, store at 65º F.

18 October 1998

- Bubbling at >1 minute.

- Transfer to secondary.

- Add stopper and bubbler, cover with plastic bag, store at 65º F.

22 October 1998

- Transfer to tertiary.

- Add stopper and bubbler, cover with plastic bag, store at 65º F.

25 October 1998

- Transfer to keg.

- Add cherry extract.

- Pressurize keg to 30 psi.

- Transfer keg to refrigerator at 34º F.

30 October 1998

- Adjust pressure to 10 psi.

11 November 1998

- Tapped

04 February 1999

- Empty ( 

