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SaadudiHsurin Munich Lager

IN STRU CTI 0 N 1 unaaau (4 aas) Salbasumsauiwev 4 uii

WAS All Grain Munich Lager Mix (1 Bag)

0.5 Oz of German Hallertau Hops
0.04 Oz Irish moss
1 bag of SaflLager S-23

12 Oz of Dextrose

3811 Munich Lager 1 unaaau (4 3as)
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