Grainfather Brewing Recipes # 2
Copper Kettle - Spitfire Clone
This wonderful ale was made directly from an all grain kit purchased online from Copper Kettle Home Brewing. 

	Ingredients
	· Maris Otter Pale Malt (3.68kg)
· Amber Malt (230g)

· Crystal Malt (370g)

· Wheat Malt (185g)

· Torrefied Wheat Malt (370g)

· Target Bittering Hops (27g)
· Golding Bittering Hops (22g)
· Golding Flavouring Hops (15g)
· Nottingham Ale Yeast (11.5g)

	Mashing
(90 min)
	· Add 17l of water to Grainfather and heat to 66oC

· Add the grain slowly whilst stirring - to avoid clumping

· Start pump and mash for 90 minutes 

	Sparging
	· After 60 minutes of mash prepare 16l of water @ 78oC

· Raise Grainfather temperature from 65oC to 78oC

· When 90 minute mash is complete raise inner basket
· Sparge steadily to achieve 28l of wort

· Leave to drain for 10 minutes, setting grainfather to boil.
· Once sparge is complete remove inner basket

	Boiling
(90 min)
	· When temperature control beeps and "HH" displayed, add Target (27g) and Golding (22g) bittering hops  in hop sock (0 min)
· Stir carefully to reduce foam and prevent boiling over

· After 75 minutes add Golding (13g) flavouring hops in hop sock (75 min)

· Also after 75 minutes add 1/2 protofloc tablet (75 min)

· Rest the wort for 10 minutes before cooling (settle hops)

	Cooling & Racking
	· Set up wort chiller while wort cools

· Cool wort to 20oC using recirculation pump
· Measure and record Specific Gravity (OG)

	Fermenting & Racking
	· Pitch the dry yeast across the surface of the brew

· Ferment for 7 days until complete maintaining temperature at 18 - 22oC

· Rack again and after a further 7 days keg
· Measure and record Specific Gravity (FG)

	Kegging

1 Cornelius


	· Rack into Cornelius keg

· Connect CO2 and pressurize to 25 psi, rock keg gently

· Reduce pressure to 12 psi and leave for 7 days

· Reduce pressure to 2 psi attach tap and DRINK.

	Bottling
6 Bottles
	· Add golden caster sugar 5g/l to each bottle
· Rack, leaving approx 1/2" at top of bottles cap bottles
· Swirl sugar until dissolved.

· Store at approx 15oC for 7 days

· Store at approx 10oC for further 7 days and DRINK.


Calculations:

1.
Mash water (Litres):   
VMash Water  = (Grain Weight in kgs x 2.7) + 3.5






VMash Water  = (4.835 x 2.7) + 3.5 = 16.55 Litres
2.
Sparge water (Litres):
VMash Water  = (29 - VMash Water) + (Grain Weight x 0.8)





VMash Water  = (29 - 16.5) + (6.4 x 0.8) = 16.3 Litres 
3.
Alcohol:


ABV = (SGInitial - SGFinal) x 131





ABV = (1.052 - 1.012) x 131 = 5.2%

Records:

	Brew Date
	19/11/2016

	Initial Specific Gravity
	1052

	Final Specific gravity
	1012

	Alcohol
	5.2%

	Bitterness (IBU)
	63

	Colour 
	EBC 19, SRM 9.6. A perfect match to the original.

	Aroma
	A real malt Ale aroma

	Taste
	Better than the original!!

	Other
	Our first Cornelius draught beer. Wonderful.


