
Pale Yet Bitter 
 

GCHC 2004 Gold Medal Winner 
 

Brewed by Alex Sheftel 
 
Makes 20 Litres 
 
Water Treatment: 
Bottled Water 
2 tsp Gypsum 
 
Malt 
6 kg   Canadian 2-row 
250 g Carastan (30 °L) 
 
Mash   60 min @ 68°C 
 
Hops  
45 g  Fuggles 4% AA  60 min 
15 g  Fuggles 4% AA 15 min 
15 g  Cascade 7% AA 10 min 
 
Primary  Plastic 8 days at 19°C 
Secondary Glass 3 days at 4°C 
 
 
Wyeast ESB (1968) 500ml starter 
 
O.G. 1.045 
F.G. 1.023 
 
Force Carbonated 
 


