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	About this Recipe: 
	5 Gal extract: 
	Hops: 
	Priming Sugar: 
	Beer Name: ENGLISH MILD ALE
	Beer Type: MILD ALE
	ABV: 4.1%
	OG: 11 Plato
	FG: 3 Plato
	IBU: 15
	SRM: 17
	5 Gallon Extract: 770 Thomas Fawcett Halcyon
82.5 Best Malz Melanoiden
50 Canada Malting Flaked Oats
19 Thomas Fawcett Crystal II
19 Thomas Fawcett Caramalt
8.5 Thomas Fawcett Roasted Barley
	About This Recipe: A nod to English pub culture where
football and community go hand in
hand, this low-ABV mild ale is
designed for full sessions and
shared rounds. Subtle malt
character keeps things interesting
while the easy finish lets the match
stay front and center.
	Grain Bill: 81.1% Thomas Fawcett Halcyon
8.7% Best Malz Melanoiden
5.3% Canada Malting Flaked Oats
2% Thomas Fawcett Crystal II
2% Thomas Fawcett Caramalt
0.9% Thomas Fawcett Roasted Barley
	Hops and Kettle Additions: 60 min - Columbus (1.9lbs/30.4oz)
	Yeast: Fermentis SafAle S-04
	Conditioning: 
	Other: 
	Temp: 


