
CUT THIS OUT FOR 
YOUR TAP HANDLE

•	 9 lbs 2-Row 
•	 2 lbs Rye Malt
SPECIALTY MALTS:
•	 1 lb Crystal 10°L
•	 4 oz Acidulated Malt

•	 0.5 oz Magnum – Boil 60 min
•	 0.5 oz Cascade – Boil 30 min
•	 1 oz Columbus – Boil last 5 min
•	 1 oz Citra® – Boil last 1 min
•	 1 oz Centennial - Dry Hop in secondary fermentation, 3–5 days

•	 Clarifier – Boil last 5 min

Renegade Rye

HOPS

ALL-GRAIN KIT

SUGGESTED YEAST
White Labs: WLP001 California

Wyeast: 1056 American
Imperial: A07 Flagship

Omega: West Coast Ale I
CellarScience Dry: CALI

Fermentis Dry: US-05 American

XKIT276

Other Additions
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