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Black IPA '

20k CERVEA
HACL
Ingredientes
50kg | Maite Piisen
04 kg | Malte Carafalll
02kg | Maite Chocolate
02kg | Maite Crystal Dark
o0g | Lupulo Columbus
30g | Lupulo Gentennial
1 Levedura US-05
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Primming com
60 de agicar por
litro final de cerveja

TEMP (2C)
/

DIAS

10| TEmP
CERVE FACI®



