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The People’s American WheatName:

BJCP Style: 6D (American Wheat or Rye Beer)

All-Grain Recipe: Partial Mash Recipe:

Grain/sugar Amt.

Light Dry Malt Extract 1 pounds
Wheat Malt Extract 2 pounds
Wheat Malt 1 pound

Grain/sugar Amt.

Pale Malt 3 pounds
Wheat Malt 2 pounds
Munich Malt .5 pound

Hop Schedule:

Hop Type Amt.

Cascade .5 ounce
Cascade .5 ounce

Time in Boil

60 minutes
5 minutes

Notes:  

Batch Size: 3 gallons Efficiency: 75% Est. O.G.: 1.051

BJCP Guidelines available at http://www.bjcp.org.
This recipe is available for free use by anyone, however it cannot be reprinted or shared in any form without crediting The Brew Guide and creator of the recipe, Erik Lars Myers.
© 2007 Erik L. Myers, Contact:  erik@thebrewguide.com

Boil time: 60 mins.

Yeast: White Labs WLP320: American Hefeweizen Ale

Estimated SRM: 4 Estimated IBUs: 25 Created by: Erik Lars Myers


