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Malt Bill GOLDEN ALE

Malt 1 Pilsen (Boort Malt) 15 kg

Malt 2 Carapils (Best Malz) 2 KG

Malt 3 C. Aromatic (Best Malz) 1 KG

Hops Mosaic
50 gr @ 15 m (60 
min total boil)

Hops Mosaic 50 gr @ whirpool

IBU 12

OG 1045

°P 11,5

Servomyces caps 3 capsules

Parameters: 

A tablet (5g) of carrageenan was added 10 mins before end of boil. 



Parameter Fermenter 1 Fermenter 2

Strain LalBrew® Voss LalBrew® Nottingham

Pitch rate 0,5 g/L 0,5 g/L

Inoculation method Direct Pitch Direct Pitch

Fermentation Temperature 38°C 20°C

Fermentation Volume 100 L 100 L



Temperatura ambiente 35°C





Day DE Temp
Acc time* 

(min)

Partial time 

(min)

F2 LalBrew

Nottingham

0 1,045 19,5 0 0

1 1,035 19,5 207,19 207,19

2 1,010 20,4 291,53 84,34

3 1,010 20,2 343,37 51,84

6 1,008 19,3 443,49 100,12 12°C

7 1,007 12 596,09 152,6  7°C

8 1,006 7,3 775,3 179,21  1°C

Day DE Temp
Acc time* 

(min)

Partial time 

(min)

F1

LalBrew Voss

0 1,045 37,7 0 0

1 1,012 37,7 41,5 41,5

2 1,008 34,2 41,5 0

3 1,006 29,8 41,5 0

6 1,006 19,3 150,05 108,55 12°C

7 1,005 11,9 364,16 214,11  7°C

8 1,005 6,7 633,35 269,19  1°C

* Accumulated time633,35 – 41,5 = 591,85
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Uso del tiempo de refrigeración de dos cepas LalBrew durante la 
fermentación y maduración temprana

Accumulated time LalBrew Voss Partial times LalBrew Voss

Accumulated time LalBrew Nottingham Partial times LalBrew Nottingham
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