FUGGLES IPA

Recipe by Donald B. Abele

	Number
	Cost
	Date Brewed
	Date Kegged
	Date Tapped
	Date Emptied

	29
	$29.00
	15 July 2000
	29 July 2000
	10 August 2000
	2001


	Ingredients:
	Type
	Amount

	Extract
	John Bull Light
	2 cans (6.6 pounds)

	Grains
	Crystal

Wheat
	¼ pound

¾ pound

	Hops
	Bittering: Fuggles (5.5%)

Finishing: Fuggles (4.4%)

Aroma: Fuggles (4.4%)
	3 ounces

1 ounce

2 ounces

	Yeast
	London Ale ESB
	1 bottle (355 ml)

	Other
	Irish Moss

Water Crystals
	1 tsp

1 pack


	Specific Gravities:
	

	Original
	Final
	% Alcohol by Volume
	HBU’s

	1.046
	1.014
	4.2%
	29.7


Process:

15 July 2000

- Add 2 gallons of filtered tap water to pot.

- Add grains in grain bag.

- Bring to 160º F, put pot in oven set to 160º F, leave in oven for 45 minutes.

- Add grain liquor to boiling keg with 2 gallons of boiling water already in it.

- Sparge 1 gallon boiling water through grains.

- Bring to a boil.

- Remove from heat and add extract.

- Add water crystals.

- Add bittering hops in hop bag.

- Boil for 30 minutes.

- Add Irish Moss.

- Boil for 20 minutes.

- Add finishing hops in hop bag.

- Boil for 5 minutes.

- Add aroma hops (1 ounce) in hop bag.

- Boil for 5 minutes.

- Remove from heat.

- Chill with immersion chiller to 70º F.

- Add wort to primary bucket.

- Pitch yeast into wort (70º F).

- Add lid and bubbler, store at 70º F.

22 July 2000

- Bubbling at >1 minute.

- Transfer to secondary.

- Add 2nd ounce of aroma hops directly into carboy.

- Add stopper and bubbler, cover with plastic bag, store at 68º F.

29 July 2000

- Transfer to keg.

- Pressurize keg to 28 psi.

31 July  2000

- Adjust pressure to 10 psi.

- Place keg in refrigerator at 34º F.

10 August 2000

- Tapped

2001

- Empty ( 

