
 

All Grain Beer Kit Instructions 
 

Old Speckled Hen 

Ingredients Specifications 

Grain: 
 OG - Start Gravity: 1050 

Marris Otter 4.5 kg FG – Finish Gravity: 1012 

ABV: 5.00 % 

BU: 35.00  

Mash Water: 16.8 ltr 

Mash Temperature: 67°cc 

Yeast: 
Mash Time: 90 Minutes 

10 gm Bitter Yeast 

1 x Protofloc Tablet 

Sparge Water: 15.3 ltr 78°c 

Boil Time: 75 Minutes 

Hops: 
 

Target 30 gm 75 minutes at start of 

boil, 

Goldings 30 gm flame out 

 

 

Make sure all equipment is thoroughly cleaned and sterilised before starting. 

 

 

 

 

 



 

 

 

 


