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THE BEER

Immerse yourself in this bright and

crisp hop forward lager with aromas of
grapefruit, melon, zesty mandarin and a
hint of resinous pine. This fresh and fruity
taste sensation will transport your palate
to a tropical dimension, leaving you with a
juicy and refreshing finish that lingers like
stardust.

Volume 2200L
Boil volume 2200L
Target OG 1.1°P
Target FG 1.0°P
EBC 7.0

pH 5.3
Attenuation Level 75.0%

METHOD + TIMINGS
Mash

67°C
Fermentation
12°C

45mins

BREWERS TIP

When using LUPOMAX® hot side, adjust
your whirlpool temp down so you don't
make a bitter mess due to the high alpha
acid content.

CONTACT YOUR LOCAL
SALES REP TO BUY
LIQUID HOPS SO YOU
CAN MAKE AN EQUALLY
AWESOME BEER.

INGREDIENTS

Malt

Weyermann Pilsner 344kg

Weyermann Carahell 19kg

Weyermann Munich 1 19kg

Weyermann Acidulated Malt 9kg

Hops

Simcoe® 0.3kg Start of boil 60mins Bitter
Azacca® LUPOMAX® 5.0kg Cool pool 10mins Flavour
Eclipse® SPECTRUM 1.6kg Dry hop Day 5 12°C  Flavour / Aroma
Yeast

W34/70

RECOMMENDED SNACK PAIRING

German Cheese Spaetzle with Black Forest Gateau

NH PA


https://www.hops.com.au/contact/
https://www.hops.com.au/innovative-hop-products/

