MADTREE

B REWING COMPANY

SOJOURN

Size: 5 gal
Efficiency: 89.97%
Attenuation: 93.6%

Original Gravity: 1.048
Terminal Gravity: 1.003
Color: 2.09 SRM
Alcohol: 5.85%
Bitterness: 16.5

INGREDIENTS:

6.0 Ib (81.3%) Pilsen Malt - added during mash

1.0 Ib (12.5%) White Wheat Malt - added during mash
0.5 b (6.3%) Rye Malt - added during mash

0.11 oz (13.0%) Apollo (17.0%) - added during boil, boiled 60 m
0.3 0z (34.8%) Sterling (7.5%) - added during boil, boiled 30 m
0.44 oz (52.2%) Sterling (7.5%) - added during boil, boiled 5 m

1.5 oz Cucumber - added to secondary fermenter

Need help? Email recipes@madtreebrewing.com

Cincinnati, OH

madtreebrewing.com



