Octopus Ink

Black IPA

With the deep depth hue of a stout and all the hops you need,
this beer will blow your mind. A nice roast presence
dominated by northwest hops!

0G=1.056, FG=1.014, ABV=5.6%, IBU=75

KIT INVENTORY

*Store liquid yeast and Hops in the refrigerator
Steeping grains:

10 Ib. Great Western Premium 2row
1 Ib. Briess Bonlander Munich

.5 Ib. Briess Cara Munich

.75 Briess Black Prinz

Hops:

1 oz. Columbus (60min)

1 oz. Centennial (15min)

1 oz. Cascade (5min)

1 oz. Centennial (Omin)

1 oz. Cascade Cryo (Dry Hop)
Recommended Yeasts:

Wyeast 1056

Imperial Labs Flagship

Bottling Primer:
5 oz. priming sugar (Corn Sugar)

BREW DAY

Mash 153°F (67°C) for 60 min.
Sparge to achieve 6.5 Gallons
Boil for 1 hour.

5.5 ending kettle volume
Ferment at 60-72°F (15-22°C)

TIPS & TRICKS
We recommend boiling your hops in a hop bag (muslin sock)
or straining them out before primary fermentation.

Adding Irish moss or Whirlfloc to your boil for the last 15 min.

is a nice touch for better clarity, but not essential. (Not
included in kit)

Dry Hopping: Transfer (rack) the beer by siphoning to a 5-
gallon secondary fermenter. At this point add the Cascade
Cryo Hop to the fermenter (Dry Hop). Allow your beer to
finish fermenting and absorb the fresh hop aroma. Approx. 1
to 2 weeks.

Notes:
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