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Once cooled to 25 degree
centigrade the wort |
Into the fermentir
height drop i<
propagate
yeas
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J The Newton Road Brewery °

. : This shows aeration of the wort in
:ﬁv"’f ‘ progress, with the finished result

shown below.

Just the first of many good heads thi
brew will produce!!
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The significance of the MASH TEMPERATURE:
The fermentability of the wort can be controlle
as follows:

High fermentability 61 to 64 deg. C p
dextrins (dry)

"Typical" ferment. 64 to 67 deg. (
( Both)

Low fermentability 67 tc
(sweet).

The CAMRA ba
mashing te
Thismac




What now???

UK-Homebrew isamailing list where all manner o
questions are asked and answered on a regular be

http://www.smartgroups.com/groups/uk-hc

Cheers!Wine and Beer Home
Cheam. phoneRichard at Chee



http://www.howtobrew.com/
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