
Love2brew 
ambrosia – imperial saison (all-grain) 

Ambrosia – The food of the Gods.  This Imperial Saison is aptly named as it has been known to bring 

euphoric sensations to all who have imbibed on it.  The base brew is a big Saison, a pale orange beer 

showcasing notes of spice and citrus fruits that are supported by a soft malt backbone and a dry finish. 

You add to the complexity and uniqueness of this brew by aging it on diced dried Apricots and then 

soaking American Oak Chips in the brew.  The end result is a beer that tricks the senses.  Distinct oak 

aromatics and hints of citrus give way to a flavor profile of spice, apricots, and just a hint of oak.    

Ambrosia is a premium homebrew that will impress craft beer enthusiasts and novices alike. 

 

 

 

Mash ingredients: Mash schedule: Boil additions 
- 12 lb. Belgian Pilsner Malt 
- 1 lb. Vienna Malt 
- 2 oz. Acid Malt 
 

Saccharification Rest:  151°F for 60 
minutes 
 
Mashout:  168°F for 10 minutes 

- 1 oz. Warrior (60 Minutes) 
- 1/2 oz. Styrian Goldings (15 Minutes) 
- 1/2 oz. Styrian Goldings (5 Minutes) 
 
 

Secondary fermentation 
1. After 2 weeks you will need to transfer 

your beer into a secondary fermenter.  
Prior to transfer follow the steps below: 

a. Open Apricot package included 
in your Beer Recipe Kit. 

b. Cut apricots into quarter (1/4) 
sections. 

c. Sanitize fruit by rinsing with 
Star San for 30 seconds. 

d. Add Apricots to fermenter. 

2. Transfer beer into secondary 
fermenter.  Age for 2 weeks. 
 

3. After 2 weeks prepare your Oak Chips 
by boiling them in water for 3 
minutes.  Remove Oak Chips from 
water and add to your secondary 
fermenter.  Age for 1 week. 

4.  After 1 additional week of secondary 
fermentation you are ready to bottle or keg 
your beer. 

If you have any questions while brewing your beer call us at 1.888.654.5511 or email support@love2brew.com.  We’re 

open 7 days a week to help you brew the best beer possible! 

 

Be sure to visit www.love2brew.com for new recipes and ingredients!  In addition we feature new articles daily about 

brewing and our love2learn section which houses one of the largest homebrewing article collections in the world! 

KIT STATISTICS Homebrew kit contents 
- 2 Weeks Primary 
Fermentation 
- 3 Week Secondary 
Fermentation 
- 2 Week Bottle Conditioning 
- Original Gravity:  1.068 
- 7.6% ABV (Estimated) 
- IBUs:  28.1  
- SRM:  4.4 
- 90 Minute Boil 
 
 

Malts & Specialty Grains 
- 12 lb. Belgian Pilsner Malt 
- 1 lb. Vienna Malt 
- 2 oz. Acid Malt 
 
Hops 
- 1 oz. Warrior (Bittering) 
- 1 oz. Styrian Goldings (Aroma) 
 

Yeast Choices 
- Safbrew T-58  
- Belle Saison Yeast  
- White Labs Saison II 
Yeast (WLP566) 
- Wyeast Belgian Saison 
Yeast (3724) 
 
Other 
- 12 oz. Dried Apricots 
- 4 oz. Oak Chips 
- 5 oz. Corn Sugar 
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