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Czech Pils Pale Lager All Grain Recipe Kit 

BJCP Category 3: Czech Lager • Subcategory 3B: Czech Premium Pale Lager 

A wonderfully malty pale lager with ample hop bitterness and a bready, spicy, floral 

nose. Utilizing authentic ingredients, this is not your father’s “premium” lager, this is 

the real deal - Straight outta Bohemia! 

This kit is designed to make 5 gallons of beer. 

Suggested Yeast: 

Lager Fermentation 

WLP802 Czech Budejovice Lager Yeast (liquid) 

Fermentis SafLager S-23 Lager Yeast (dry) 

Mangrove Jack M84 Bohemian Lager Yeast (dry) 

 

Ale Fermentation 

Omega OYL-071 Lutra Kveik Ale Yeast (liquid) 

Omega OYL-071 Dried Lutra Kveik Ale Yeast (dry) 

Lallemand Nottingham Ale Yeast (dry) 

Grain Bill  
Mash for 60 minutes at 154°F 

• 8.5lbs Weyermann Bohemian Pilsner Malt 

• 8oz Weyermann Melanoidin Malt 

• 8oz Weyermann Carafoam Malt 

 

Hop Additions 

Boil Additions 

• 1oz Saaz @ 60 minutes 

• 1oz Saaz @ 45 minutes 

• 1oz Saaz @ 15 minutes 

• 1oz Saaz @ 5 minutes 

 

Read instructions completely before beginning.  

Allow fermentation to complete before proceeding to 

bottling.  Airlock activity is not a good judge of when 

fermentation is complete.  Always take a 

measurement with a hydrometer. 

Use 4.5 ounces of priming sugar to bottle. 

 
A Note on Recipe Assumptions 

All grain brewing methods and equipment vary wildly from brewer to brewer. For this recipe we make the following 

assumptions: 

• You are brewing with a traditional 3 vessel system utilizing fly or batch sparging 

• You are mashing with a water/grain ratio of 1.25 quarts of water per pound of grain 

 

Estimated Specifications Based on 70% Mash Efficiency 
Original Gravity: 1.050, Color: 5 SRM (Gold), IBUs: 35, ABV: 5.1%, Suggested Fermentation Temp: 48-53°F 

 

 

Helpful Brewing Tips 

Relax, don’t worry, have a homebrew. 

Add the crushed grains to your mash water a little at a time while stirring. Try to avoid “doughballs” or clumps of dry grain. 

When the wort first comes to a boil, be aware that you may see a rapid rise of foam on top of the boil.  This foam may rise over the side of your kettle and cause 

what is called a “boil over”. Stirring the wort or spraying the foam with cool water from a spray mister may help reduce the amount of foam and help mitigate a 

boil over.  A boil over can also occur when the first hops are added. 

Plan to cool your finished wort to yeast pitching temperature (about 70°F) as quickly as possible.  An immersion wort chiller can cool a standard 5 gallon batch to 

pitching temperature in as little as 15 minutes. 

We generally do not recommend secondary fermentations. If a specific recipe requires secondary fermentation that will be noted in the fermentation steps. 
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Preparing to Brew 

1. Open your kit and read all instruction 

before beginning.  Make sure all 

ingredients are included. 

2. Clean your equipment.  Properly 

cleaned and sanitized equipment is very 

important.  Everything that comes in 

contact with the wort post-boil needs 

to be sanitized. 

Brewing 

1. Mash grains at 154°F for 60 minutes. 

2. Sparge at 168°F  

3. Bring your kettle to a rolling boil and 

add the 60 minute hop addition (1 oz of 

Saaz). Boil for 15 minutes. 

4. Add the 45 minute hop addition (1 oz of 

Saaz). Boil for 30 minutes. 

5. Add the 15 minute hop addition (1 oz of 

Saaz). Boil for 10 minutes. 

6. Add the 5 minute hop addition (1 oz of 

Saaz). Boil for 5 minutes. 

7. At the end of the 60 minute boil 

remove the kettle from the burner. 

Cool the wort as quickly as possible to 

around 50°F, either by using an 

immersion chiller or placing it in an ice 

bath in your sink. 

8. Transfer the chilled wort in to a clean 

and sanitized 6.5 gallon fermentor.  

9. Take a gravity reading with your 

hydrometer.  This is your Original 

Gravity (O.G.). The estimated OG for 

this kit is 1.050. 

10. Sanitize the yeast package and pour or 

sprinkle it on top of the wort in the 

fermentor. Seal the fermentor and 

place your filled airlock in to its 

grommet or stopper. 

11. Move the fermentor to a cool dark 

area.   

 

Preferred Fermentation – Lager Yeast 

1. Fermentation should begin within 24 to 

48 hours and you may notice your airlock 

bubbling. **A lack of airlock activity does 

NOT mean that your beer is not 

fermenting** 

2. Let the beer ferment for 10 days at 48-

53°F in the primary fermentor.  

3. After 10 days in the primary, raise the 

temperature of the fermentor to 65-68°F 

for four days. This is a diacetyl rest that 

allows the yeast to “clean up” off flavors 

produced during fermentation. 

4. Rack the beer from the primary fermentor 

to a 5 gallon secondary fermentor for 

lagering. 

5. Lower the temperature of the secondary 

fermentor to 34-40°F. Keep the fermentor 

at this temperature for 4 to 8 weeks. 

Proceed to bottling day. 

Alternative Fermentation – Ale Yeast 

1. Fermentation should begin within 24 to 

48 hours and you may notice your airlock 

bubbling. **A lack of airlock activity does 

NOT mean that your beer is not 

fermenting** 

2. Let the beer ferment for 2 weeks at 65-

70°F (or up to 95°F if you are using Omega 

OYL-071 Lutra Kveik yeast) in the primary 

fermentor.   

3. Proceed to bottling day. 

Bottling Day 

1. Thoroughly clean and sanitize all 

equipment and bottles that will come in 

to contact with the beer. 

2. Dissolve 4.5 oz priming sugar in to two 

cups of water and boil for 5 minutes. 

3. Pour this sugar mixture in to your 

sanitized bottling bucket and then 

transfer the beer from the fermentor in to 

the bottling bucket. Try to avoid 

transferring sediment from the fermentor 

during this procedure. 

4. Fill and cap bottles. 

Wait Two Weeks 

Condition the bottles in a cool, dark place for 

two to three weeks or until they become 

carbonated.  After this time, you can place 

them in a cool place or a refrigerator.  

Carefully pour your beer in to a clean glass to 

avoid disturbing the sediment at the bottom of 

the bottle and enjoy! 

 

Notes: 

Brew Day: _______________________ 

Yeast: ___________________________ 

Original Gravity (O.G.): ______________ 

Pitching Temp of Wort: _____________ 

Primary Fermentation Temp: _________ 

Number of Days in Primary: __________ 

Number of Days Lagering: ___________ 

Final Gravity (F.G.): _________________ 

Bottling Day:  _____________________ 

ABV: ____________________________ 

Brew Schedule – 60 Minute Boil: 

1. Add 1 oz Saaz hops:  ___:___ 

2. Boil for 15 minutes:  

3. Add 1 oz Saaz hops:  ___:___ 

4. Boil 30 minutes 

5. Add 1 oz Saaz hops:  ___:___ 

6. Boil 10 minutes 

7. Add 1 oz Saaz hops:  ___:___ 

8. Boil 5 minutes 

9. End boil: ___:___ 

Determining ABV 

To find out the ABV of your beer, simply 

subtract the final gravity from the 

original gravity and multiply that 

number by 131.25.   

For example: 

(O.G.) 1.050 – (F.G.) 1.012 = 0.38 

0.038 * 131.25 = 5% 

Brewer’s Notes: 

______________________________

______________________________

______________________________

______________________________

______________________________

______________________________ 
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