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ESB 

 
Grains 

 9 lbs.  British Pale Malt (Maris Otter) 

 1 lb.  British Crystal 50-60L 

 1 lb.  Flaked Corn 

 1 lb.          Flaked Wheat 

Hops 

 1 oz.   Fuggle (60 min.) 

 1oz.    Kent Goldings (30 min.) 

 1 oz.                   Kent Goldings (15 min.) 
 

Yeast 
 Wyeast 1968 London ESB Ale Yeast 

 
 

 

     Mash Grains at 155 degrees for 60 mins.  
     Sparge out with 170 degree water. 

 

     Original Gravity 1.064 
     Final Gravity  1.013 


