
Thank you for representing your state as a Rising Hope brewery! Here's your 
West Coast recipe, chosen for ingredient availability from Country Malt Group.

West Coast Pilsner — A craft beer style that blends the crisp, refreshing 
drinkability of a traditional German pilsner with the bold, punchy hop aromatics 
of a West Coast IPA. Recipe designed by Mike Hess Brewing.

GRIST

91.8% Pilsner Malt (2-Row)
3.3% Vienna Malt
3.3% Wheat Malt
1.6% Acid Malt

HOPS

Boil (5 min): 5.3 oz/bbl Citra
Whirlpool: 5.3 oz/bbl Citra
Biotransformation Dry Hop: 5.3 oz/bbl Cryo Mosaic, 5.3 oz/bbl Cryo Simcoe
Dry Hop (Post-Conditioning): 10.6 oz/bbl Cryo Mosaic, 5.3 oz/bbl Cryo Simcoe

YEAST

Pinnacle Heritage Pilsner

RACK/FILTER

118 mL Simcoe – Quantum – Abstrax terpene 
per 3,100 L batch
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RECIPE DESIGNED BY

MIKE HESS 
BREWING

WEST COAST PILSNER
RECIPE CARD
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