
Recipe Kit Name:  Victory Dance IPA

5 Gallon Extract Recipe Kit

Shopping List

• 6 lbs Pilsner Liquid Malt Extract
• 2 lbs Golden Dry Malt Extract
• 0.5 lbs Victory Malt

Grain & Sugars:
• 1 oz Bravo at 60 mins
• 1 oz Bravo at 30 mins
• 1 oz Citra at 5 mins
• 1 oz Citra as a dry hop for 5 days

Hops: (Pellets Hops) Yeast: (Not Included in kit)
• Imperial A07 Flagship 
• White Labs WLP001 Cal Ale
• Wyeast 1056 American Ale
• US-05 Ale

Estimated ABV:  6.3%  •  Esitmated OG:  1.058  •  Esitmated FG:  1.010

Directions:
Add steeping grains to your water and allow to steep as the water comes to a boil.  At 168° F, remove steeping grains and allow water to 
come to a boil.  Once boiling, turn o� �ame.  Stir in all Malt Extracts and ensure all is dissolved.  Turn your �ame back on.  When it starts to 
boil again, begin your timer for a 60 minute boil.  From there, follow directions for hop and clari�er additions.  Cool your wort down to 70 - 
80 degrees, transfer to your fermenter, and pitch yeast.  Cover with airlock and allow 14 days at 65-70 degrees for fermentation to 
complete, adding in your dry hops at day 9 of fermentation.  Crash chill for 24-48 hours at 40 degrees, then transfer to keg.  If bottling, 
transfer to bottling bucket and add 4 ounces of Dextrose sugar and allow to sit for 1 week at room temperature, then 1 week in the fridge 
before enjoying.

Style:
21A – American IPA
One of our most award winning and easy-drinking extract IPA's, Victory Dance plays on the classic West Coast bitterness and a citrusy, 
American hop aroma and �avor.  The beauty of this beer is that it's very straightforward, simple in it's makeup, and insanely good!  While 
it's probably our most basic IPA, it delivers a complex hop pro�le between Bravo and Citra, while not getting too crazy or out of control 
with tons of hop additions or too many steeping grains.  Citra delivers big citrus and grapefruit �avors and aroma, with a light, danky 
backbone and clean, distinct bitter pro�le from Bravo.  Between that and a touch of Victory malt to help build the body and a little malt 
complexity, it's no wonder that this has always been one of our most popular and award winning Recipe Kits!

Brew Day Notes and Changes:

BREWCranium
READLEARNBREWCHILL

Have a question? Research our BrewCranium at BrewChatter.com. You’ll �nd great articles
and information to help you with your ideas and brew day!
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1275 Kleppe Unit 21 • Sparks, NV 89431

775-358-0477 • CustomerService@BrewChatter.com

Not Included in Kit:
  • 1 tablet of Whirl�oc at 15 mins

Included In Kit:
 • All Listed Malt Extracts
 • All Listed Grains, ground and mixed
 • All Listed Hops
 • 4 oz Bottling Sugar
 • 5” x 28” Steeping Bag


