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INSTRUCTIONS:

REQUIRED EQUIPMENT:

✓ 

✓ 

✓ 

✓ 

✓ 

✓ 

✓ 

✓ 

✓ 

RECOMMENDED SUPPLIES: 

✓ 

✓ 

✓ 

✓ 

Recipe checklist 

 

 

 

 

THE DARK SIDE OF THE 

SCHOONER  

 

BREW SPECIFICATION 

Volume 42 Litres 

IBU 29 

OG 1.050 

est. FG 1.012 

ABV % 5.0% 

Colour (EBC) 55 

 

mailto:beer@kegland.com.au
https://www.kegland.com.au/products/brewing-salts-starter-kit?_pos=1&_sid=2d506a1e1&_ss=r
https://www.kegland.com.au/products/whirlfloc-granulated-powder-100g-133-batches-worth?_pos=2&_sid=bc7ffcadb&_ss=r
https://www.kegland.com.au/heavy-duty-brewing-gloves.html
https://www.kegland.com.au/20l-cube-for-hot-cube-wort-storage-low-wines-stripping-run.html
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CLEANING & SANITISING 

 

THE MASH 
 

 

THE BOIL 
 

THE FERMENTATION 
 

 

Strike Water 43 Litres 

Sparge Water 16 Litres 

Mash Temp 66°C 

Calcium Chloride 1.8 g 

Epson Salts 3.4 g 

Gypsum 3.8 g 

Mash pH 5.3 

Pre Boil Volume 52L 

 

 

Boil Time 60 mins 

Post Boil Volume 42L 

40g Magnum 
Hops 

60 mins 

 

mailto:beer@kegland.com.au
https://www.kegland.com.au/products/stellarclean-pbw-powerful-brewing-wash-brewery-cleaner-beer-line-cleaner-keg-wash-1kg-35oz?_pos=1&_sid=bb642a9fe&_ss=r
https://www.kegland.com.au/phosphoric-acid-blend-sanitiser-500ml-starsan.html
https://www.kegland.com.au/ethyl-sanitiser-spray-1000ml.html
https://www.kegland.com.au/products/brewing-salts-starter-kit
https://www.kegland.com.au/products/brewing-salts-starter-kit
https://www.kegland.com.au/products/whirlfloc-granulated-powder-100g-133-batches-worth?_pos=2&_psq=whirlfloc&_ss=e&_v=1.0
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THE DRY HOP (IF REQUIRED)
 

TRANSFERRING THE FINISHED BEER
 

 

mailto:beer@kegland.com.au
https://www.kegland.com.au/products/mkii-temperature-controller-heat-cool-4mm-probe-for-distillation?_pos=4&_sid=622e1c46f&_ss=r
https://www.kegland.com.au/products/30w-heating-belt
https://www.kegland.com.au/products/fermentation-heating-wrap-belt-with-velcro-strap-30watts
https://www.kegland.com.au/products/rapt-temperature-controlled-fermentation-chamber?_pos=4&_sid=869b1b037&_ss=r
https://www.kegland.com.au/products/yellow-rapt-pill-hydrometer-thermometer-wifi-bluetooth?_pos=2&_sid=869b1b037&_ss=r
https://www.kegland.com.au/products/30l-fermzilla-all-rounder-pressure-brewing-kit?_pos=1&_sid=1d53c8829&_ss=r
https://www.kegland.com.au/products/30l-fermzilla-all-rounder-pressure-brewing-kit?_pos=1&_sid=1d53c8829&_ss=r
https://www.kegland.com.au/blogs/keglearn/blog-post-a-beginners-guide-to-bottling-homebrew
https://www.kegland.com.au/blogs/keglearn/blog-post-how-to-keg-your-beer-a-basic-guide
https://www.kegland.com.au/blogs/keglearn/blog-post-how-to-can-your-beer-a-beginners-guide

