Brewing Instructions; Single Hop Project

In order to make this most Informational, we need to follow a few basic guidelines:

We need to use the same recipe; it is for a Pale Ale ---90 min Boil
(it will be attached, along with an extract version)

Hops will be added at 90mins, NO FIRST WORT HOPS, 30 minutes , and at Flameout

Dry Hop for one week prior to kegging or bottling.

All need to use the same yeast, Available under 3 different names:

White Lab WPL 001; Wyeast 1056; or SafeAle 5

Our tentative date for the Tasting is September 7; most likely at Matt Smith's

We will probably have other tastings later

If you can't make it to the tasting, we will pickup your beer

Let us know so we can schedule pickup

Please submit your recipe, and your hop calculations; 
we'd like you to use the Tinseth method to calculate,.

If you need help in calculating, just let me know 

( I plan to attach a file that I recently calculated for a member)

Recipe should include: Brew DATE, , OG , FG

Malts, hops, Date of dryhopping, date of bottling or kegging

