
                  Love2brew  
                                 brulosophy series:  munich helles  (all-grain) 

“They who drink beer will think beer.”  The Brülosophy creed speaks to homebrewers around the world 

about our shared quest to brew better beer.  Love2brew has partnered with Brülosophy to bring you a 

series of Beer Recipe Kits that are the product of the culmination of efforts from the Brulosophy team to 

experiment, tweak, and challenge brewing knowledge all for the purpose of brewing better beer.  

Munich Helles are a clean, malt forward German brew with subtle spice and floral notes.  Incredibly 

refreshing, this every-day beer will convert even the staunchest of macro brew lovers.   The Brülosophy 

team has perfected this recipe and the Internet agrees, this is an excellent beer. 

 

 

 

 

 

Mash ingredients: Mash schedule: Boil additions 
- 8.12 lb. Belgian Pilsner Malt 
- 1.12 lb. German Light Munich 
- 2 oz. Melanoiden Malt 
 
 

Saccharification Rest:  150°F for 60 
minutes using 4 gallons of water 
 
Sparge: Use 5.75 Gallons at 150°F 

- 2.5 oz. German Hersbrucker  
(60 Minutes) 
 
- Optional:  1 tsp. Irish Moss (15 
Minutes) 

Notes: 
This beer uses Kolsch Yeast and 
will need to be pitched at 56°F. 
 
A yeast starter is strongly 
recommended. 

For best results ferment at 58°F for 4-
5 days and then increase temperature 
up to 65°F over the next few days.   

After 14 days cold crash your Helles for 
48 hours to help clear the 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.  Interested in learning more? Our love2learn 

section houses one of the largest homebrewing article collections in the world! 

KIT STATISTICS Homebrew kit contents 
- 2 Weeks Primary 
Fermentation 
- 2 Weeks Bottle Conditioning 
- Original Gravity:  1.049 
- 5.2% ABV (Estimated) 
- IBUs:  17.5 
- SRM:  4.1 (Straw) 
- 90 Minute Boil  
 
 

Malts & Specialty Grains 
- 8.12 lb. Belgian Pilsner Malt 
- 1.12 lb. German Light Munich 
- 2 oz. Melanoiden Malt 
 
Hops 
- 2.5 oz. German Hersbrucker 
(Bittering) 

Yeast Choices 
- White Labs German Ale / 
Kolsch Yeast (WLP029)* 
- Wyeast Kolsch Yeast  (2565) 
 
*Based off of an exBEERiment 
comparing WLP029 and 
WY2565 we would recommend 
WLP029 as the yeast of choice 
for this beer. 
 
Other 
- 5 oz. Priming Sugar 
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