RoggenWeizen
· Ingredients
 
Fermentables Efficiency: 70.0 %  Batch size: 5.49 gal
	Fermentable
	Amount
	Use
	PPG
	Color

	 Weyermann® Pilsner Malt
	4.0 lb
	30 %
	Mash
	37
	1  °L

	 Briess Rye Malt
	3.62 lb
	27 %
	Mash
	29
	3  °L

	 Briess Wheat Malt, White
	3.62 lb
	27 %
	Mash
	39
	2  °L

	 Weyermann® CARAMUNICH® II
	1.0 lb
	7 %
	Mash
	35
	45  °L

	 Rice Hulls
	1.0 lb
	7 %
	Mash
	-1000
	0  °L


HopsBoil time: 75 min
	Hop
	Amount
	Time
	Use
	Form
	AA

	Tettnanger (DE)
	0.75   oz
	60  min
	Boil
	Pellet
	4.5%

	Tettnanger (DE)
	0.25   oz
	10  min
	Boil
	Pellet
	4.5%


Yeasts
	Name
	Lab/Product
	Average Attenuation

	German Wheat
	Wyeast 3333
	73.0%



