
The Canadian Homebrewers Association is excited 
to celebrate its third annual Canadian Homebrew 
Day, where we celebrate all things homebrewing. 

Join in the fun with this award-winning brew!

SPECS

INGREDIENTS

IBU - 18
Batch Size - 19 L
E�ciency - 72%

Style - Kolsch
ABV - 5.1%
OG - 1.047
FG - 1.008

Pilsner Malt - 3.64 kg (93%)
Vienna Malt - 0.14 kg (3.5%)
White Wheat Malt - 0.14 kg (3.5%)
Rice Hulls - 0.25 kg
Hallertau Mittelfruh - 28 g (first wort hop)
German Tettnang - 14 g (30 min)
Wyeast 2565 (Substitutions: White Labs WLP029, Imperial 
Yeast G03 Dieter)

• Mash at 64°C for 90 minutes.
• Boil for 90 minutes, following hop additions above.
• Ferment at 14°C for 7-10 days. Once activity starts to 
slow down, increase temperature to 21°C, and leave for 
5 more days.
• Package (keg or bottle), and condition for 30 days, 
preferably 60.

CATALINA WINE MIXER
BY CORY DAY

DIRECTIONS

The softer the water the better. Target a ratio of 1 gypsum to 3 
calcium chloride to a minimum 50 ppm calcium

If you are using tap water, ensure you use metabisulfite or 
Campden tablets to neutralize chlorine and/or chloramines.

Pitch lots of healthy yeast - two packs of Wyeast or White 
Labs, or one pack of Imperial Yeast and a 2-3 L starter.

Don’t substitute flaked wheat for the white wheat malt!

If the recommended yeast strains aren’t available, other kolsch 
strains should work including: Escarpment Labs Kolsch, Omega 
Yeast OYL-044 Kolsch II, Lallemand LalBrew Koln, Fermentis 
Safale K-97
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Cory Day started his homebrewing journey 10 years ago in 
Oakville, ON, and has since moved to Langley, BC where 
he continued his passion by becoming a 3x Canadian 
Homebrewing Champion, earning over 100 competition 
medals in almost every beer category. Connect with him 
on Twitter @Bernerpark.

This is my recipe for one of my 
favourite Kolsch. Over the years, 
it has won several medals and is 
a favourite of friends and family. 
It was even served at my best 
friend's wedding (and the first keg 
to kick)! The beer is named after 
one of the running gags in one of 
my favourite movies “Step 
Brothers”. I hope everyone enjoys 
this and hits up me with a 
#PowCatalinaWineMixer on Twitter 
while they're taking a drink!


