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Name:
Brew:
Base:

Label:

Ingredients:

Brewed:
Bottled:

Original Gravity:
Fermentation:

PPTFraktionale
Biergradiente:

Alcohol:

Bitterness:
Carbon-Dioxide:
Color:

Energetic Value:

The PPT Brewery

since 1997

Beer Datasheet

The Last
PPT Beer n°117
Brew #102
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brewed with best Pippm'Wate:

and bottomfermented with $23-Yeast the Puff Panont Team
alc.ca. 55%vol - 15,1°P - ¥1.400°PFG Martin "Bobbo" B. & Alex §.
brewed the 13102014 and botHed the 23102014 wwwpptit - breweryepptit

brewed with best Pippm'Water, Barley- and Ryemalt, Oat Flakes,
Roasted Raw Barley, own grown Hops and bottomfermented with
S23-Yeast

18/10/2014
28/10/2014

15,1 [°P]
Bottom

41,400 [°PFG]

ca. 5,5 [%Vol]

62,0 [IBU]
5,4 [CO2/I]
213,0 [EBC]
579,1 [keal/I]
2424,6 [ki/I]



