
 
Please note: The instructions on this sheet are 
deliberately simple: As an all-grain brewer, we 
figure you know what you are doing! The mash and 
fermentation profiles can be changed as you see fit. 
Our instructions are based on brewing this beer 
with our small shop system, or our personal 
brewing equipment. There may be some 
differences in your own brewday and beer. Cheers! 

RECIPE STATS 

Est. SG: 1.045-1.050 
Est. FG: 1.008-1.012 
IBU: 20 
SRM: 4 
ABV: 4.7% 

INGREDIENTS 
6 lbs Bestmalz German Pils Malt  
3 lbs Unmalted Wheat 
 
1 oz Hallertau Blanc Hops 
1 oz Coriander Seed 
1 oz Sweet Orange Peel 
 
Omega Jovaru Kveik Yeast (#OYL-033) 
 
BREWDAY NOTES 

 
 
 
 
 

 

MASH SCHEDULE 
Heat 3.5 gallons of water to 160°F. Pour grain into 
water, stirring to avoid clumps. Mash for 60 minutes 
at 150°F. Sparge with 3 gallons of 168°F water, or 
finish the mash as you like. 

Please note: These instructions are deliberately 
simple. We figure most all-grain brewers know what 
they are doing! Feel free to adjust the mash 
schedule as you wish. 
Collect and bring your wort to a boil. Boil for 60 
minutes and follow the hop schedule below. 

HOPPING SCHEDULE 
.25 oz Hallertau Blanc @ 60 minutes 

.75 oz Hallertau Blanc @ 5 minutes 

0.5 oz Orange Peel & .25 oz Coriander Seed @ 5 
minutes 

FERMENTATION GUIDELINES 
Chill your wort and transfer to fermenter. Top up 
your fermenter to 5 gallons, if needed.  

Kveik ale strains are very, very forgiving and have a 
wide temperature tolerance. Some have chilled 
their wort to 85°F-90°F and pitched this yeast, with 
good results. In Omega’s test batch, they pitched 
their yeast on the higher end of the temperature 
range at 90°F. The beer was ready to drink within 
two weeks. The temperature of your fermenting 
beer will rise on its own – let it do its thing!  
 
WARNING: This yeast is a strong starter and can 
finish within 4-5 days. Use a blowoff tube for the 
early days of fermentation. 
 


