
To celebrate the launch of our new Kveik Yeast, we're sharing this easy-drinking West Coast 
Blonde Ale recipe, fermented with Kveik. This light golden, light-bodied beer is clear with a 
hint of fruity esters, followed by citrus and fruit-forward hops. Give this one a go, it won't 
disappoint!

Makes: 23 l
Preparation Time: 30 - 40 mins
Approximate ABV: 6 %

YOU WILL NEED:

    - 1 x Mangrove Jack’s Australian Brewer's Series Blonde Dry
    - 2.1 kg Mangrove Jack's Liquid Malt Extract - Light (available in 600 g, 1.2 kg and 1.5kg quantities)
    - 2 x 10 g packets Mangrove Jack's Kveik Yeast
    - 50 g Galaxy Hops
    - 50 g Mosaic Hops
    - 25 g Citra Hops
    - Beer Finings of your choice

This recipe uses Galaxy, Mosaic and Citra hops. If you're unable to source these varieties, check out our Hop Substitu-
tion Guide. 

INSTRUCTIONS:

1. On the brew day, clean and sanitise your fermenter, airlock, lid and mixing paddle with Mangrove Jack’s Total San    
Sanitiser.
2. Add 3 L of boiling water to your fermenter.
3. Pour the contents of the Mangrove Jack’s New Zealand Brewer's Series Blonde Dry kit into the fermenter, squeeze 
out the remains, then add your Liquid Malt Extract.
4. Top up to 23 L with cold water.
5. Check the liquid temperature is below 30 °C (86 °F), then add the contents of the Kveik yeast sachet into the 
fermenter.
6. Ferment for 3-5 days at 30 °C (86 °F), then allow the beer to cool down to approx. 20 °C (68 °F).
7. Add dry hops and leave to ferment for a further 3 days.
8. Add finings, wait 24 hours, then transfer to keg and force carbonate at 12 PSI at 4°C for 14 days - alternatively, bottle 
condition at a warm temperature for 3 weeks, and then transfer to a fridge and cold condition for final week (4 weeks 
total).. 


