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Dedication

We dedicate this book to the memory of Tess’s father, Arthur Paul Demcsak, Tess’s mom, Bess Demcsak, and Mark’s dad, Stan Szamatulski. We have felt their love and support either with us on Earth or shining down on us through the many months and years we have spent researching and writing CloneBrews. We wish they could be with us to share a beer in celebration of the release of this second edition. If there is a heaven, then there has to be beer there. Please raise a pint with us to celebrate. Cheers!
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PART 1
The Art of Cloning a Beer
Cloning beer is much more fun than cloning sheep, and a lot easier!
You will have to forgo that warm wool sweater and some nice juicy lamb chops, but you get something even better — 5 gallons of fresh, delicious clonebrew! The best part of this whole process is that you can make your clonebrew just like the commercial brew, or you can adjust it to your own taste. For example, suppose you want to clone your favorite pale ale but lately have come to enjoy hoppier beers. The solution to your dilemma is to make a hoppier clone of your favorite commercial beer. Tweak the recipe to just the way you like it. That’s the beauty of homebrewing — you are in charge.
We provide information in this section to help you clone your favorite beers. It does take practice. Some of the world’s great breweries have been brewing for hundreds of years. The more beers you sample, evaluate, and research, the more experienced you become. Tough work, cloning. Soon you will be able to identify hops, specialty malts, yeasts, and even spices. The more information you can acquire before you begin to clone, the more accurate you will be. It’s best to concentrate on one style at a time. The art of cloning boils down to simply researching the beer and knowing your beer styles, hop varieties, grains, specialty ingredients, and yeasts. Remember that practice makes perfect. Drink up, and let the cloning begin!
Know Your Clone Subject
Research the beer before attempting to clone it. Most breweries have Web sites that provide statistics about their beer. You can also e-mail the breweries for additional information.
After we have completed our research we take the following steps when cloning a new beer: Pour the beer into a goblet to evaluate it. (Ideally, we also have at least three examples of the style we want to clone on hand for comparison.) Appraise the color of the head and then the color of the beer. Inhale deeply and explore the aroma. Do you smell hops, malt, spices, yeast? Now on to taste. How bitter is the beer? Do you taste hops, malt, spices, yeast? Finally, analyze the finish. Is it long and dry, short and hoppy? Put all of the information you have obtained from observing and sampling the beer with the facts you have gathered, and now you are well on your way to cloning. Brew the beer from the recipe you have formulated and then compare it to the original. If need be, tweak it and brew it again.
BOOKS AND MAGAZINES
There is a greater wealth of information about beer now than ever before. Many magazines are devoted to homebrewing and beer appreciation, and hundreds of books have been written about the subject. Among the best sources of accurate information are the works of Michael Jackson, British author of many beer books. In many instances his books provides original gravity, color ratings, alcohol content, and types of grains and hops used in brewing a specific commercial beer. He even wrote a book devoted just to Belgian beers. His Pocket Guide to Beer is invaluable, especially if you travel and are sampling beers in another state or country.
READ YOUR BEER BOTTLE
You will find, especially with American microbrews, that there is valuable information printed on the labels. Look for alcohol content and mention of the types of malts and hops used. Determine if the beer is a lager or an ale. If the beer is imported, in what part of the country is the brewery located? This can help you to determine ingredients. For example, if you are sampling a lager from Bavaria, Germany, you will be considering a Bavarian lager yeast, regional Spalt or Tettnanger hops, and some German light crystal and Pilsner malt. You have applied your knowledge of hops, malt, yeast, and style of beer before even opening the bottle.
ASK QUESTIONS
Many brewers and beer importers are more than willing to share information about their brews. We have found that they are flattered you enjoy their beer enough to want to copy it. Nine times out of ten they will offer you some helpful tips for re-creating their recipes. Remember that many of these talented people started out as homebrewers!
Another resource is the knowledgeable person at your local homebrew supply store. There is a chance that he or she has been asked about the beer before or, if not, will have many books right there on hand to find the information you need. Your local expert can also help you out with bittering amounts, hops, and grains. Homebrewing clubs are another good source of information to tap into for your cloning projects. Don’t be afraid to ask questions.
KNOW YOUR BEER STYLES
It is helpful if you can determine the style of the beer you are trying to clone. Style clues are often provided on bottle labels or in published reviews of the beer you are copying. You can also work on identifying different styles by studying and learning what characteristics define particular styles. Once you know what the style of your particular beer is, you can look it up in the style guideline charts (see appendix 1) developed by Charlie Papazian and the Brewers Association, headquartered in Boulder, Colorado. The charts will provide you with not only the characteristics of the beer but also a range of specific gravity, color, and bitterness. You can then use this information as a starting point to build your clone recipe.
KNOW YOUR HOPS
It is important to know your hop varieties and characteristics when cloning a commercial beer. Hops are the female cones of the hop vine. The female cones have lupulin glands that contain alpha and beta resins and essential oils. Alpha and beta resins are measured as their weight percentage of the hop cone and expressed as alpha acids and beta acids. The higher the alpha acid percentage, the more bitter that hop will be in your brew kettle. These acid percentages change from year to year and even from crop to crop within the same hop varieties. It is important to keep accurate records of your calculations so that you can duplicate your bittering units the next time you brew the same recipe.
CALCULATING BITTERING UNITS

Home Bittering Units (HBUs) — For a 5-gallon (18.9 L) batch, simply multiply the ounces of hops used for bittering by their alpha acid (AA) number. For example: 2 ounces of Kent Goldings hops at 5% alpha acid per ounce equals 10 HBU, 2 oz. × 5% AA = 10 HBU. All the recipes in this book use HBUs.

International Bittering Units — International Bittering Units (IBUs) are a more accurate measurement of bitterness than HBUs. IBUs are measured in parts per million (ppm) or milligrams per liter (mg/L). All the recipes in this book list a target IBU. You can estimate IBUs by using the following formula:



Percent utilization varies with wort gravity, boiling time, wort volume, and other factors. Homebrewers obtain approximately 27% utilization for a 90-minute boil, 25% for a 60-minute boil, 15% for a 30-minute boil, and 5% for a 15-minute boil. Here’s an example: 1 ounce of Challenger hops at 6% alpha acid in 5 gallons of wort boiled for 60 minutes would yield a beer with 22 IBUs:



Alpha resins are not readily soluble in water and must be boiled at least 60 minutes to contribute bitterness. Hop oils are soluble in water but will quickly boil off with the steam of the boil. They contribute flavor if they are in the boil for 5 to 15 minutes and aroma if they are in the boil for 1 to 3 minutes.
Using the hop chart in appendix 2 and your taste buds, you can determine which hops you will need for bittering, flavor, aroma, and dry hopping your clonebrew. For example, if you are cloning a German Pilsner, depending on your research, you might pick out Spalt for bittering, Tettnanger for flavor, and Saaz for aroma. These choices would be reasonable because Spalt is a German bittering hop, Tettnanger is a hop used in many German lagers, and Saaz is a highly popular Czech aroma hop widely used in Germany. With a little research, a hop chart, and your taste buds, you shouldn’t be too much off the mark!
KNOW YOUR GRAINS AND SPECIALTY INGREDIENTS
The grains and specialty ingredients you choose for your cloning project will determine the flavor, aroma, body, strength, and color of your brew. If you are a specialty grain and extract brewer, use an extra-light dried malt extract (DME) as a base for lagers, and a light malt extract as a base for ales. (We suggest English malt, unless you are brewing Belgian or wheat beers.) You should color and flavor this base with specialty malts. It is much easier to tweak a recipe and see what effect different grains and adjuncts have on a beer if you have a consistent base. Refer to our grains and adjuncts chart in appendix 3 for complete descriptions of color, gravities, and common uses. This chart will help with your clone recipe building.
STORING GRAINS

Store grains in a dark, dry place where the temperature does not fluctuate. Whole, uncrushed grains should store well for up to 4 months.

Determining the Amount of Grains and Malt to Use
After looking through our ingredient chart, you need to know how much of each to use to clone your beers accurately. All you need is a little bit of information about the beer you want to clone, such as original gravity or alcohol by volume, to get your shopping list together. The original gravity of many commercial brands can be found in Michael Jackson’s New World Guide to Beer, Beer Companion, and Pocket Guide to Beer, as well as in Fred Eckhardt’s The Essentials of Beer Styles, and most beer imported into the United States has its alcohol content printed on the label.
USING EXTRACTS
If you know the original gravity of the beer you wish to clone, subtract 1 from it, multiply it by 5, for 5 gallons, and then divide it by the gravity of the malt you are going to use. One pound of dry malt extract (DME) has a gravity of 1.044 when dissolved in 1 gallon of water. One pound of syrup malt extract (sme) has a gravity of 1.037 when dissolved in 1 gallon of water. Below are some helpful formulas you can use to determine how much extract to use for a 5-gallon batch.
USING EXTRACTS



If the only information available about the beer you want to clone is the alcohol by volume percentage from the bottle’s label, you can still come up with your total extract needed. Divide the alcohol by volume by the figures given below to determine how much malt extract to use in a recipe.
Here is a simple example: In New England Brewing’s Atlantic Amber, the original gravity is 1.050. Therefore, using the formula [(original gravity - 1) × 5] / 0.044 = pounds of DME required, the result is as follows:
(1.050 - 1) × 5 / 0.044 = 5.7 pounds of DME required
However, if the only information you have about Atlantic Amber is a 4.8 percent alcohol by volume, using the formula alcohol by volume / 0.84 = pounds of DME required, you get the following result:
4.8 / 0.84 = 5.7 pounds of DME required
Either of these methods will closely approximate the amount of extract required.
ALCOHOL BY VOLUME



USING GRAINS
If you are creating your recipe using grains rather than malt extract, the procedure is similar for determining the amount of grain you will need. Each grain has a specific gravity that it will yield when mashed in 1 gallon of water. This varies from grain to grain. You will find gravity readings for different grains in the grains and adjuncts chart in appendix 3. For example, British 2-row pale malt has a reading of 1.038 sg (specific gravity) when mashed in 1 gallon of water. An extra factor in grain brewing is the efficiency of your mash. Most homebrewers mash at 65 to 75 percent efficiency. In this book we assume a 70 percent efficiency for all our grain and partial-grain recipes. The only exception is fermentables in the brew pot that are not going to be mashed, such as cane sugar or honey. In this case, the mash efficiency for these particular ingredients needs to be calculated at 100 percent.
USING GRAINS

If you know the original gravity of the beer you are trying to make, the formula goes as follows:



For example, Harp Lager has an original gravity of 1.053, and if you want to use British 2-row pale malt in the recipe, the formula would be as follows:

(1.053 - 1) × 5 / (1.038 - 1) × 0.7 = 9.6 lbs. of British 2-row pale malt

COMBINING INGREDIENTS
If you want to mix and match various grains and extracts for your clone recipe, simply divide up the total original gravity for your clone beer by the percentage you want to allocate to your list of ingredients. The key is for all fermentable ingredients in the brew kettle to always add up to the target original gravity.
How to Determine the Color of Your Recipe
The type and quantity of the grains and malts you choose will also determine how close you come to copying the color of your commercial beer. In the beer style guidelines and in each recipe we list the target color of the beer using the Standard Research Method (SRM) scale of color. To estimate color using the European system for evaluating color, the European Brewing Convention (EBC) scale, multiply the SRMs by 2.65 and then subtract 1.2 from the total. If you want to convert EBCs to SRMs, multiply the EBC number by 0.375 and add 0.46. Use our recipe ratings along with the chart below to determine what color you are after in your clonebrew.
Brewers use Lovibond to describe malts, while SRM is more often used to describe the color of the finished beer. You can use the Lovibond number to help predict the final color of your beer. Multiply the number of pounds being used of each grain or malt by the Lovibond of that grain or malt, then divide it by the total gallons of wort. Here is an example from our Bass Ale recipe: (14 oz. crystal malt @ 55 Lovibond plus 6 lbs. Muntons light DME @ 3.5 Lovibond) divided by 5 gallons, [(14 / 16)(55) + (6)(3.5)] / 5 = 13.8 SRM or Lovibond.
SRM RATING



Know Your Yeast
COMMERCIAL LIQUID YEASTS
The advent of liquid yeast strains is what separates homebrewing today from homebrewing of fifteen years ago. We can now choose from the dozens of strains of liquid yeast available in homebrewing shops. There is a type of liquid yeast for almost every style of beer, and more and more hit the market every year. If you know what style of beer you are trying to clone, match it up with the same style of yeast. Each of these strains has different properties reaching far past the basics of being an ale or lager yeast. If you can match style, you are well on your way to success. Your homebrew supplier should have updated lists of what is currently available from the professional yeast manufacturers. With all these specific strains available, we strongly recommend avoiding dry yeast whenever possible. You’ll notice the quality of your clonebrews increases dramatically.
RECULTURING YEAST FROM BOTTLES
In addition to using the commercially available liquid yeasts, we also reculture the yeast from a bottle of beer that we are cloning if we are sure that the brewery used the same strain of yeast in priming as in fermenting the beer. Often a different yeast is used in bottle-conditioning so that the brewery can protect the exclusivity of its primary yeast. Yeasts provide the valuable signature taste for many beers, and sometimes breweries do not want someone else using their primary yeast strain, whether it is a homebrewer or another commercial brewery.
The commercial bottle of beer needs to have been bottle-conditioned just like any bottle of your homebrew. This means there is live yeast in the bottle creating carbonation and that telltale yeast sediment at the bottom of the bottle. To culture yeast from a bottle of commercial beer, pour out 80 percent of the beer, leaving the yeast in the bottle. Mix together a yeast starter by bringing to a boil ½ cup of dry wheat malt extract, 8 ounces of water, and 2 hop pellets of any variety (for a 12-ounce bottle). Boil for 10 minutes, cover the pot, and cool it in the sink in a bath of ice and water. While the starter is cooling, impeccably sanitize the mouth of the beer bottle, a #2 drilled rubber stopper, and an air lock. Pour the cooled starter (cooled to below 70°F) through a sanitized funnel into the bottle. Keep the bottle at room temperature, 68°F to 75°F. Allow 3 to 4 days for the recultured yeast to start. After the yeast begins to come back to life, you can either use it or put it in the refrigerator to render it dormant for use at a later date. Among the commercial beer yeasts we recommend reculturing for use in clonebrews are those of Chimay, West-malle, Orval, and Sierra Nevada Pale Ale.
YEAST STARTER
When you are using yeast of any kind it is very important to always use a starter culture before pitching (or adding) it into the cooled wort. The procedure is almost the same as that for reculturing yeast. Begin with an expanded packet of liquid yeast that you have activated 1 to 2 days before. Boil the same reculturing starter mixture of dry wheat malt extract, water, and hops for 10 minutes before cooling to 70°F. Sanitize a beer bottle or half-gallon jug, a rubber stopper, and an air lock. Pour in the starter, followed by the liquid yeast, and put in the stopper and air lock. Gently shake to mix. Leave it at room temperature (around 70°F) regardless of whether the yeast is an ale or lager strain. Activity should begin within 12 hours. Using a yeast starter ensures that you have viable yeast and will increase the pitching rate of your yeast. The larger and more active your yeast starter is, the less chance there is of an undesirable yeast fermenting your beer. Starters also allow you to brew on the spur of the moment. Yeasts can also be split into two starter bottles, enabling you to brew two beers for the price of one yeast!
Know Your Water
Water, since it is the primary ingredient in your beer, is very important. Certain beer styles are associated with certain types of water found near the style’s birthplace. For example, the hard water found near Burton upon Trent, England, is now a key factor in many commercial British-style pale ales. Ingredients can be added to your brew water to help replicate the water qualities of such famous brewing centers. We include relevant advice where needed in our clone recipes. If you know the beer you are copying was made with water that has certain characteristics, you can alter your water accordingly.
However, for most homebrewed cloning, it is not mandatory to try to duplicate the water used by a particular brewery. Ordinary tap water is usually fine unless you can smell or taste chlorine in it. If you like the way your water tastes and you drink it every day, then you should brew with it. If not, the best way around it is to install a charcoal filtration system or use bottled spring water for your brewing. If you have city water, call your water company and ask for an analysis of your water. In most cases the analysis is free. If you have well water it should be tested during the summer, when water levels drop and possible infection takes place. If your water is questionable, boil all your water for at least 15 minutes before using it for brewing to help eliminate the risk of bacteria or chlorine ruining your batch.
Ready, Set, Clone!
Now that we have covered beer styles, hops, grains, and yeast, we are finally ready to clone. Begin with a fresh sample of the beer you want to clone. It should be cellar temperature (55–60°F, 13–16°C) so that all the flavors and aromas are evident. The best glass for evaluating beer is a goblet or a champagne tulip glass. Either type gives you an opportunity to really capture the aroma because of its shape. The glass should be “beer clean,” meaning never washed with soap. Soap will impact the taste and head of a beer. The glass should be rinsed with cold water and the beer poured into a wet glass.
THE HEAD
When pouring the beer, turn the bottle upside down (unless it is bottle-conditioned) and pour directly into the middle of the glass. This allows the head to form completely so that an accurate evaluation can be made. If the beer is bottle-conditioned, carefully pour the beer into the glass, leaving the sediment behind. What color is the head? Is it creamy or frothy? Does it have big bubbles or small, tightly beaded ones? Does the head dissipate quickly or is it long lasting? Look for “Belgian lace” by tipping the glass and seeing if the head leaves a lacelike pattern on the side of the glass.
THE COLOR
Now determine the color. Color can range from the palest straw to the deepest black, with many shades in between — remember the SRM chart (see page 17). Don’t just look for the obvious yellow, gold, amber, brown, or black. Are shades of ruby present in that dark amber beer? Is there an almost greenish tint to that straw-colored lager? Is there a hint of garnet in that dark brown brew? Evaluate not just for color but for depth of color too. Clarity is also an aspect you should be aware of. Is the beer brilliant? Does it have a haze or particles floating in it? Beer should be brilliant, unless it is a wheat, white, or Belgian beer.
THE AROMA
Sniff the beer, swirl the glass, and sniff again. Your nose should be attuned to three different smells. Aroma is a nonhop odor of grains, roasted malts, biscuit or freshly baked bread, alcohol, or spices. Bouquet is the smell of bubble gum, yeast, and fruit you inhale from the yeast strains. Bouquet comes from esters associated with the yeast metabolism. They are most evident in Belgian beers, with their intense and complex bouquets. The nose of the beer is the aroma you receive from the hops. If it is an English ale, you might find Fuggles or Kent Goldings hops. German beers might be hopped with Spalt, German Hallertauer, or Tettnanger. The first hop that comes to mind in many American brews is Cascade, with its fruity, citrus aroma. Train your sense of smell. Never drink a beer without deeply sniffing it first!
THE TASTE
Finally, it’s time to taste. For a better understanding of taste, you must get to know your tongue better. The very back of your tongue is where you taste bitterness; on each side you taste sourness; on the very tip, sweetness; and on each side of the tip of your tongue you taste saltiness. Now, take a big sip of beer and swirl and slosh it so that your whole mouth is washed with beer. Take another sip, this time inhaling air along with the beer. This excites the olfactory region at the base of your nose, which heightens your sense of flavor. Record what you taste from each area of your tongue. Do you get a bitter taste from the hops or roasted malts? Is there a sweet malt taste? Swish some beer between your bottom teeth and lip. Do you taste or feel any astringency from the hops? Take another sip and swallow the beer slowly. Is there any aftertaste or tail? Is the finish dry, or sweet, or do hops linger on the palate? As a rule of thumb, the hoppier the beer, the longer and spicier the finish. Sweeter and maltier beers tend to finish quickly.
THE BODY
Now determine the body of the beer. Is it light in body like an American Pilsner, medium as in an India pale ale, or heavy as in a barley wine? How does the beer feel in your mouth? The carbon dioxide has a lot to do with this. Is it highly carbonated and fizzy? Is it creamy, grainy, dry, vinous, smooth, or neutral? These are all characteristics that you can actually feel.
PUTTING IT ALL TOGETHER
What’s your final impression? Tie all you have experienced together. Look at your notes, sip the beer again to verify your findings, alter your observations if necessary, and finish your beer. Put together a recipe based on your tasting notes and research, and our lists of beer styles, hops, and ingredients.
After you have formulated your recipe with an eye to matching all the beer’s attributes, it is time to actually brew the beer. Be consistent with temperatures when brewing and fermenting, following the information you have gleaned from your research. When your creation is ready to be tasted, have the commercial beer you have cloned ready to be tasted in a side-by-side comparison. They should both be at the same temperature and poured into the same style of glass. Compare the head, color, aroma, bouquet, nose, flavor, mouthfeel, and aftertaste. Take notes and tweak your recipe. Brew the beer again to perfect your recipe. Cloning takes practice. Awaken all your senses and let them be your guide.
DISCLAIMER

Although we have obtained some information from brewers, breweries, and importers, the recipes in this book were created by us and we do not claim that the ingredients, techniques, and formulas in them are precisely the same as those used by the breweries. These are homebrew recipes created by homebrewers for home-brewers.





PART 2
Clone Brew Recipes
Home brewing is a hobby, not a job
Have fun with it. Some homebrewers look at the craft of homebrewing as a welcome escape from daily responsibilities. So much of what happens in life is beyond our control, but crafting a delicious beer in the inner sanctum of your home is wonderful and it is something that you can control. There are few things more rewarding than brewing a beer and sharing it with family and friends. When you offer a sample of your beer to people who have never tasted a homebrew, it is gratifying to see their incredulous expressions and hear the amazement in their voices when they exclaim, “You made this?” It is even more rewarding and fun when a friend likes your beer enough to ask you to help him begin homebrewing. Good friends, good times, and great, fresh homebrew! It doesn’t get any better than that.
Enjoy our recipes and let your family and friends reap the benefits of the beer you have so lovingly brewed.
GLASSWARE

All of our recipes assume the following:

• All extract and partial mash recipes require a 2.5- to 4-gallon boil, depending on the specific gravity of the wort. Each recipe specifies the amount of total volume of the boil. An easy way to measure volume is to mark the measurement on the outside of your pot with permanent marker.


• The full mash recipes are calculated with a 70 percent mash efficiency.


• Ingredients are given in US gallons and liters, teaspoons and grams.


• The total boil time (from the time the wort actually comes to a boil) is 60 minutes for all recipes except full-mash versions where indicated.


• All statistics (such as alcohol by volume, color, IBUs, and gravities) are for the homebrewed recipe and are not necessarily the brewery’s statistics.


• Bittering is given in International Bittering Units (IBUs) and Home Bittering Units (HBUs) with alpha acids provided.


• Color is measured in SRMs, the US measurement for color. To estimate EBCs, multiply the SRMs by 2.65, then subtract 1.2 from the total. To convert EBCs to SRMs, multiply the EBC number by 0.375 and add 0.46.


• Our recipes use pellet hops. If you are using leaf hops, add 10 percent more for bittering.






LIGHT LAGER

33 Export
BGI BREWERY, TIEN GIANG, VIETNAM

Smooth and easy to drink, golden-colored 33 Export from Vietnam pours with a creamy white head that sits on top of a crystal-clear beer. It has lively carbonation and a lovely light body. Floral hops tickle the nose with an aroma that is initially slightly bitter but softens with the next whiff. Sip it and the palate is graced with a floral taste, which gives way to a dry aftertaste. This is a great thirst quencher for a hot, humid day. It pairs nicely with spicy foods. The mild palate of the beer will quell the spices and peppers of the hottest of Thai dishes. As with all lagers, begin fermentation at room temperature. When you see signs of fermentation, move it to lager temperatures. This will ensure that there will not be a stuck fermentation.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.051-1.052
IBU: 20
SRM: 3-4
ABV: 5.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve at 40°F (4°C) in a Pilsner glass or frosty mug.

Food Pairing
For a light lunch, serve Vietnamese spring rolls with a chili-peanut dipping sauce nestled in a salad of three varieties of bean sprouts with cucumber and three colors of bell peppers.

Mini-Mash Method: Mash 3 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Grind 1.5 lb. (0.68 kg) rice, then cook it for 20 minutes until soft. Mash 8 lb. (3.6 kg) German 2-row Pilsner malt, the rice, 1 lb. (0.45 kg) rice hulls, and the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 3.8 HBU (24% less than the extract recipe) of bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Almaza Pilsener Beer
BRASSERIE ALMAZA, BEIRUT, LEBANON

The Almaza brewery was founded in 1933. At that time, production was 1,000 bottles per hour. Now this Lebanese brewery produces 24,000 per hour. The brewery did suffer damage during the Lebanese war, but it did not stop brewing. After the last confrontations in 1989 and 1990, the brewery was updated and new equipment purchased. Since 1995 Almaza is the only beer brewed in Lebanon. Pale-gold Almaza has a white, frothy head and a mild hop aroma. Crisp and refreshing, its flavor boasts hops up front and malt in the background. It trails off with a long semidry finish. Almaza is a delightfully quaffable brew from the land of milk and honey.
Brewer’s Specs
Style: LIGHT AMERICAN LAGER
Original Gravity: 1.039-1.040
IBU: 20
SRM: 3
ABV: 4%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.008-1.009
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Pour Almaza into a Pilsner glass and serve at 40°F (4°C).

Food Pairing
Almaza nicely complements a plate of mezes, Middle Eastern appetizers. A selection might include tabbouleh (parsley and bulgur), falafel (chickpea croquettes), kibbe (bulgur and lamb), mouhamara (red bell pepper and walnut spread), hummus (chickpea puree), baba ghanoush (eggplant appetizer), and an assortment of pickles, cheeses, and pita breads.

Mini-Mash Method: Mash 3 lb. (1.4 kg) German Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 6 lb. (2.7 kg) German Pilsner malt, 1.25 lb. (0.57 kg) flaked maize, 8 oz. (227 g) rice hulls, and the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 90 minutes. Add 3.5 HBU (23% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 10 minutes.


Asahi Dry Draft Beer

ASAHI BREWERIES, TOKYO, JAPAN
Asahi is a light, straw-colored lager with a small, beaded white head, light body, and a delicate bitterness. It has a light, clean-tasting malt flavor and nose. The Asahi brewery is one of the world’s most technologically advanced breweries. In the brewery, as in all Japanese breweries, there is a shrine. Once a month a new beer is left for the god of the brewery. This is just another example of the close links of beer and religion. Asahi Dry is a refreshing beer that can be consumed anytime, but it is delicious with sushi.
Brewer’s Specs
Style: STANDARD AMERICAN LAGER
Original Gravity: 1.040-1.041
IBU: 14
SRM: 3
ABV: 4.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.008-1.009
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a Pilsner glass at 40°F (4°C).

Food Pairing
To begin a Japanese dinner, pair this lager with a plate of appetizers such as tempura, negimaki (scallions wrapped with thinly sliced beef and broiled in teriyaki sauce), and tsukemono (Japanese pickles), and a boat of assorted sushi and sashimi.

Mini-Mash Method: Mash 3 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Grind 1.75 lb. (0.8 kg) rice, then cook it for 20 minutes until soft. Mash 5.8 lb. (2.6 kg) American 6-row pale malt, the rice, 1 lb. (0.45 kg) rice hulls, and the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 3 HBU (14% less than the extract recipe) of bittering hops for 60 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Bintang Pilsner

PT MULTI BINTANG INDONESIA, TANGERANG, INDONESIA
Bintang Pilsner has been brewed for more than 70 years in Indonesia. This lager is now available throughout the archipelago, from Sabang in the west to Merauke in the east. It is considered the beer for Indonesians who value “friendship and togetherness.” Pastel gold in color, this lager has a creamy white head, medium body, crackling carbonation, and a sweet, fruity flavor. Bintang introduces itself with a light hop aroma reminiscent of sweet herbs and fruit. It finishes with a dry, light aftertaste. This lager is bursting with flavor and complements any type of Indonesian food. It is also a beer that can be used as an ingredient in food ranging from tempura batter to a base for a creamy mussel sauce.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.049-1.050
IBU: 20
SRM: 3
ABV: 4.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a Pilsner glass at 40°F (4°C).

Food Pairing
Pair this lively lager with spicy sesame noodles garnished with julienned cucumber, scallions, and carrots and sprinkled with cilantro and sesame seeds. Adorn with steamed baby rock shrimp tossed in chili oil and rice vinegar. Add a light entrée of vegetable pancakes for a palate-pleasing lunch on a hot summer day.

Mini-Mash Method: Mash 2.25 lb. (1 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9 lb. (4.1 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Add 4.2 HBU (16% less than the extract recipe) of bittering hops for 60 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


Bohemia Beer

CERVECERÍA CUAUHTÉMOC MOCTEZUMA, MONTERREY, N.L., MEXICO
Bohemia was introduced to the market in 1905. Its name refers to the great brewing region in the former Czechoslovakia. Bohemia’s quality and reputation have won it many international awards. Pale gold in color, it has a dense, snow-white head and a crisp, off-dry malt aroma. This medium-bodied brew offers a complex taste with a slight bitterness balanced with a fresh, sweet malt flavor. The finish is dry and long. This brilliantly delicious and refreshing Pilsner lives up to its superior reputation.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.054
IBU: 23
SRM: 4
ABV: 5.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.014
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve Bohemia at 45°F (7°C) in a frosty mug.

Food Pairing
Bohemia is great with fiery shrimp tacos. Sauté your shrimp with plenty of garlic, cilantro, lime juice, and an assortment of chilies. Stuff into corn tortillas that have been fried and offer lots of garnishes, such as chopped avocado, tomatoes, onions, chilies, black beans, cabbage, cheese, sour cream, and olives.

MINI-MASH METHOD: Mash 3 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.9 lb. (4.5 kg) German 2-row Pilsner malt with the specialty grain at 122°F (50°C) for 30 minutes and at 151°F (66.2°C) for 60 minutes. Add 4.4 HBU (27% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Castle Lager

SOUTH AFRICAN BREWERIES, JOHANNESBURG, SOUTH AFRICA
Pale yellow, light-bodied Castle Lager has a frothy white head and is finely carbonated. It makes a lively entrance with a bright hop aroma. At first the flavor is slightly sweet, followed by a lightly bitter hop prickle on the tongue. It finishes with a hop aftertaste. A very tasty lager, it has been brewed since 1895 and is one of the most popular beers in South Africa. Charles Glass developed this beer in the late 1800s for miners.
They were used to drinking “hard tack,” a fermented potato spirit to which they added hot sauce and pepper. Charles Glass sampled his lager to see what the reaction would be. He handed out his beer to the miners in the villages to gauge their reactions. They were favorable, and the brewery was born!
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.049-1.051
IBU: 20
SRM: 3
ABV: 5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a Pilsner glass at 40°F (4°C).

Food Pairing
This beer is delicious with bobotie, chopped beef in a fiery curry sauce with potatoes and green beans. Serve on a bed of fragrant rice. Make sure you have plenty of Castle Lager with this meal to put out the bobotie fire!

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) German 2-row Pilsner malt with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.75 lb. (3.5 kg) German 2-row Pilsner malt, 1.5 lb. (0.68 kg) flaked maize, and 1 lb. (0.45 kg) rice hulls with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 3.8 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Cerveza Imperial

CERVECERÍA COSTA RICA, SAN JOSÉ, COSTA RICA
Cerveza Imperial is one of the most popular beers in Costa Rica. This beer was first brewed in 1924 by the Ortega brewery and is now brewed by Cervecería Costa Rica. The company first began making ice for the banana ships that sailed into Costa Rica; then they expanded into making beverages. This crisp Costa Rican lager has a tightly beaded, snow-white head and a light straw color. Its sweet malt nose leads into a delightful flavor hinting of malt and hops. This popular lager from Costa Rica finishes short but with a lithe balance of hops and malt. Imperial is a light-bodied, easy-drinking lager and is the perfect brew to sip while watching Jurassic Park!
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.051-1.052
IBU: 18
SRM: 3-4
ABV: 5.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a Pilsner glass at 40°F (4°C).

Food Pairing
This lager will complement grilled mahimahi topped with a spicy chili cream sauce. Serve with herbed couscous and sugar snap peas sautéed in garlic butter. Garnish everything with lots of chopped cilantro and diced fresh serrano or habañero chilies.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.5 lb. (3.9 kg) German 2-row Pilsner malt, ¾ lb. (0.34 kg) flaked maize, and 8 oz. (227 g) rice hulls with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 3.7 HBU (26% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 10 minutes of the boil.


Cerveza Panama Lager Alemana

CERVECERÍA DEL BARU, PANAMA CITY, PANAMA
This Panamanian lager has a creamy, tightly beaded, snow-white head and is pale golden in color. It commands your attention with its sharp hop aroma blended with light malt. This feathery-bodied lager with its crisp, mild flavor is light and dry and ends with a dry aftertaste. Very refreshing, this is an easy sipper for those hot, hazy summer days when the only way to pass the time is to sit in the shade, sip a Cerveza Panama, and watch the grass grow!
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.047-1.049
IBU: 21
SRM: 4
ABV: 4.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a Pilsner glass at 40°F (4°C).

Food Pairing
Toss together a big Cobb salad, serve cold honeydew melon soup with a dollop of créme fraîche, and add homemade, thin bread sticks for an effortless, cooling summer lunch.

Mini-Mash Method: Mash 3 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8 lb. (3.6 kg) German 2-row Pilsner malt, 1 lb. (0.45 kg) flaked maize, and 8 oz. (227 g) rice hulls with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 4.2 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Efes Pilsen

EFES BREWERIES, ISTANBUL, TURKEY
Anadolu Efes Brewery celebrated its forty-first anniversary in 2010. It is the fifth largest European brewer. Efes Pilsen is its flagship beer and is exported to 60 countries. This pale-gold lager sports a brilliant white head and is nicely carbonated with a light body. There is a hint of sweet malt in the nose. It balances an initial bitterness with a buttered toast, malt taste and a dry aftertaste. This pleasing, well-balanced beer goes well with any of your favorite Middle Eastern dishes and perfectly complements lobster.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.051-1.052
IBU: 21
SRM: 3-4
ABV: 5.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a Pilsner glass at 40°F (4°C).

Food Pairing
Cook up a pot of fragrant Turkish spinach and lentil soup with bulgur, lots of rosemary, and bay leaves. Serve on the side warm pita bread and a plate of feta cheese and Kalamata olives for a comforting light dinner on a nippy spring evening.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) British 2-row lager malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Grind 2.75 lb. (1.1 kg) rice, then cook it for 20 minutes until soft. Mash 7.25 lb. (3.3 kg) American 6-row pale malt, the rice, 1 lb. (0.45 kg) rice hulls, and the specialty grains at 122°F (50°C) for 30 minutes and at 151°F (66.2°C) for 60 minutes. Add 4.5 HBU (18% less than the extract recipe) of the bittering hops for 60 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


Estrella Galicia Especial

ESTRELLA GALICIA, LA CORUÑA, SPAIN
This brewery was established by Don José María Rivera Corral in 1906. During World War I it began using barley and Goldings hops brought back from England. In 1921 the brewmaster traveled to Hamburg, Germany, to learn new technologies. In the years of the Spanish Civil War (1936-39) the brewery grew slowly. By 1990 it was the only remaining family-owned brewery in Spain. It has now expanded distribution into Europe, South America, and, most recently, the United States.
Displaying a white head and pale-gold color, Estrella Galicia enters with a sweet, smooth aroma with a light hop fruitiness. The flavor is slightly bitter with restrained malt overtones followed by a slight hop aftertaste. Nicely carbonated and refreshing, this is a perfect summer thirst quencher!
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.050-1.051
IBU: 28
SRM: 3
ABV: 5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve at 40°F (4°C) in a Pilsner glass.

Food Pairing
Estrella Galicia is ideal with a dinner of paella, warm crusty bread, and a crisp salad with Spanish olives.

Mini-Mash Method: Mash 3.1 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting all the DME at the beginning of the boil.

All-Grain Method: Mash 7.66 lb. (3.5 kg) German 2-row Pilsner malt, 1.25 lb. (0.57 kg) flaked maize, 8 oz. (227 g) rice hulls, and the specialty grains at 152°F (66.7°C) for 90 minutes. Add 5 HBU (29% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Famosa Lager

CERVECERÍA CENTRO AMERICANA, GUATEMALA CITY, GUATEMALA
This brewery has been in operation since 1895. The beer is called Gallo in Guatemala and other Central American countries and in Mexico. Gallo means “cockerel” or “rooster,” and one is depicted on the label. Once exported to France and the United States, the beer has been renamed Famosa (“famous”). Famosa Lager displays a dense, snow-white head and a brilliant light golden color. It introduces itself with a nose that contains more malt than hops, followed by a smooth interplay of flavor between sweet malt and hops. It leaves you with a lingering remembrance of hops. This famous rooster beer is a nice house brew to have on hand for spring and summer.
Brewer’s Specs
Style: STANDARD AMERICAN LAGER
Original Gravity: 1.040-1.041
IBU: 15
SRM: 4
ABV: 3.9%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.009-1.011
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve at 40°F (4°C) in a Pilsner glass.

Food Pairing
Put out the fire with this Pilsner after dining on an appetizer of Guatemalan shrimp ceviche that has been “cooked” in serrano chilies, hot mustard, freshly grated horseradish, lime juice, and vinegar — served on a bed of lettuce garnished with orange and lime wedges.

Mini-Mash Method: Mash 2 lb. (0.9 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting all the DME at the beginning of the boil.

All-Grain Method: Mash 7.5 lb. (3.4 kg) German 2-row Pilsner malt with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 3 HBU (21% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Foster’s Lager

FOSTER’S, MELBOURNE, AUSTRALIA
Foster’s Lager was first brewed by the Foster brothers in 1887 in Melbourne, Australia. It is sold in hefty 25.4-ounce cans affectionately referred to by Aussies as a “stubby,” or a “tall frosty” when served in a schooner glass. Foster’s is now being brewed not only in Australia but in a few select places in the world, including the Oil Can Brewery in Fort Worth, Texas. When it first arrived in the United States in 1972, Americans named it “Foster’s Oil Can” because it was packaged in a steel can that looked like its nickname. The name stuck.
The Pride of Ringwood hops and special yeast are imported from Australia, and it is brewed with strict supervision by Foster’s Australia. The straw-yellow lager has a bright, foamy white head, zesty carbonation, and a light body. Pure and well balanced with an enticing malt and bold hop taste leading to a light hop aftertaste, it is very refreshing. Foster’s leaves you with a mild, clean aroma. It is brewed in the European lager style.
Brewer’s Specs
Style: STANDARD AMERICAN LAGER
Original Gravity: 1.047
IBU: 17
SRM: 3-4
ABV: 4.9%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.047
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve at 40°F (4°C) in a frosty mug.

Food Pairing
Cook up a pot of yabbies, a.k.a. Australian crayfish (substitute prawns or large shrimp), bake some Australian meat pies with sauce, and toss together an exotic fruit salad for an authentic Aussie feast.

Mini-Mesh Method: Mash 1.8 lb. (0.82 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting all the DME at the beginning of the boil.

All-Grain Method: Mash 6.5 lb. (3 kg) German 2-row Pilsner malt with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 3.1 HBU (24% less than the extract recipe) of the bittering hops and 1.25 lb. (0.57 kg) cane sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Golden Eagle Lager

MOHAN MEAKIN, GHAZIABAD, INDIA
A deep golden to light amber lager with a snow-white head, Golden Eagle has a light flavor with hints of fruit, malt, and smoke, and a vague, fleeting, salty sensation. It is extremely light in the hop department and finishes short and dry. Golden Eagle is an easy-sipping beer and, of course, good company with Indian cuisine. Called the “King of Beers” in India, it quenches the thirsts of many through the long, hot Indian summers.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.050-1.052
IBU: 22
SRM: 5-6
ABV: 5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve this quaffable lager in a Pilsner glass at 40°F (4°C).

Food Pairing
Fire up the barbecue and grill tandoori chicken that has been marinated overnight in yogurt, chilies, garlic, and cumin. Add a side dish of couscous and a cooling cucumber and red onion salad for a tasty dining experience.

Mini-Mash Method: Mash 2.66 lb. (1.2 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Grind 1 lb. (0.45 kg) rice, then cook it for 20 minutes until soft. Mash 7.5 lb. (3.4 kg) German 2-row Pilsner malt, the rice, 8 oz. (227 g) rice hulls, and the specialty grains at 122°F (50°C) for 30 minutes and at 151°F (66°C) for 60 minutes. Add 4.6 HBU (23% less than the extract recipe) of the bittering hops and 1 tsp. (5 ml) kosher salt for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Gulder Export Premium

NIGERIAN BREWERIES, IGANMU, LAGOS, NIGERIA
Gulder Export Premium is one of the two largest-selling beers in western Africa. It was introduced to the African market in 1970 as a “stronger flavored beer for the upper echelon.” It has continued to rise in popularity since then, appealing to beer drinkers who really “know what they want.” Displaying a snow-white head and a pale straw color, light-bodied Gulder has a subtle, fruity hop nose with traces of malt. The flavor profile integrates a distinctive light grape taste along with other tropical fruits. Finishing with a trace of malt and hops, this beer is a real thirst quencher.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.050-1.051
IBU: 19
SRM: 3
ABV: 5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve at 40°F (4°C) in a Pilsner glass.

Food Pairing
Pair with chicken imoyo, Nigerian chicken and okra stew with rice. For dessert serve a tropical fruit salad with a little brown sugar and Gulder mixed in.

Mini-Mash Method: Mash 3 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.8 lb. (3.5 kg) German 2-row Pilsner malt, 1.5 lb. (0.68 kg) flaked maize, and 1 lb. (0.45 kg) rice hulls with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 3.8 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Harp Irish Lager

HARP LAGER BREWERY, DUNDALK, IRELAND
Dr. Herman Muendar, a master brewer from Germany, was contracted to develop a continental lager, and Harp was born. Harp Lager is now brewed in other countries as well as in Ireland. It is often combined with Guinness Stout to make the classic black and tan. To make the drink, pour Harp Lager halfway up the side of a pint glass, invert a traditional black and tan spoon or a soup spoon over the glass, and slowly pour the Guinness Stout over it. Harp Lager is a deep gold beer with a frothy, white head. It has a light hop nose, is slightly bitter, and ends with a long, bitter hop aftertaste. This is a nicely balanced beer and just right to brew for a St. Patrick’s Day party.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.053-1.054
IBU: 26
SRM: 4-5
ABV: 5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve at 45°F (7°C) in a pint glass.

Food Pairing
Harp is nice with skillet-roasted Arctic char and maple-rosemary hazelnut-barley risotto.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) British 2-row lager malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.5 lb. (4.3 kg) British 2-row lager malt with the specialty grain at 152°F (66.7°C) for 90 minutes. Add 4.4 HBU (27% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Hatney

HATUEY BREWERY, WINSTON-SALEM, NORTH CAROLINA, U.S.A.
This light lager (pronounced ah-twee) is referred to as the beer of free Cuba. It is made by the Bacardi family from their original 1926 recipe, which they brewed at their Santiago Brewery in Cuba. Hatuey is named after a legendary Taino Indian chief who became a symbol of Cuban independence after leading several rebellions against the Spanish in the early sixteenth century. Hatuey is considered to be the first Cuban national hero, and Hatuey beer is brewed in his honor. The beer that bears his name has a bright white head, a dark straw color, and a clean, mild hop aroma with a whiff of sweet malt. This refreshing lager exhibits a mild, light malt taste with faint hops in the background. This easy sipper is great for a day at the beach!
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.053-1.054
IBU: 16
SRM: 3-4
ABV: 5.4%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Chill to 40°F (4°C) and pour into a Pilsner glass.

Food Pairing
Hatuey is perfect with a spicy Cuban roast pork, black beans, yellow rice, and a heap of fried plantains.

Mini-Mash Method: Mash 3 lb. (1.4 kg) British 2-row lager malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.5 lb. (3.9 kg) American 2-row lager malt, 2 lb. (0.9 kg) flaked maize, 1 lb. (0.45 kg) rice hulls, and the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 3 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Heineken Lager

HEINEKEN, AMERSTERDAM, NETHERLANDS
Heineken was founded on December 16, 1863, by Gerard Heineken when he purchased the De Hooiberg Brewery (The Haystack). In 1886 he commissioned Dr. H. Elion, a student of Louis Pasteur, to isolate a strain of yeast to brew his lager. Elion isolated a unique strain, called Heineken A-yeast, that provides fruity yeast aroma to the beer. This strain is used to this day in the more than 110 breweries in more than 50 countries where Heineken is brewed. Bright straw gold in color with a dainty white head, this smooth, medium-bodied Dutch lager has a refreshing light hop and fruity yeast character. It is deftly balanced with light malt reminiscent of hay, herbs, and a hint of toasted grain. Moderately carbonated, this is an extremely quaffable, highly popular lager. Heineken is one of the Netherlands’ most successful exports.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.052-1.053
IBU: 24
SRM: 3-4
ABV: 5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Chill to 40°F (4°C) and serve in a Pilsner glass.

Food Pairing
Heineken is great with seared ahi tuna on a bed of spicy shrimp and grilled-pineapple risotto. Garnish the plate with a salad of pea shoots and baby carrots.

Mini-Mash Method: Mash 3.2 lb. (1.45 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.75 lb. (4.4 kg) German 2-row Pilsner malt with the specialty grain at 151°F (66.2°C) for 90 minutes. Add 5 HBU (29% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 10 minutes of the boil.


Keo Beer

KEO, LIMASSOL, CYPRUS
Keo Brewery, established in 1927 on the beautiful island of Cyprus, is its country’s first and largest beverage supplier. Keo beer was first introduced in 1951. Because of the demand for this refreshing lager, the present brewery has the capacity to brew 30,000 hectoliters per month. Pale gold Keo has a tightly beaded head of frothy white bubbles. It arrives with a light floral hop nose with traces of malt. Highly carbonated with a light body, Keo maintains a malty flavor with bitterness in the back. When offered a Keo, say Ne, ne, ne!—“Yes, yes, yes!” in Greek, the language of the gods.
Brewer’s Specs
Style: STANDARD AMERICAN LAGER
Original Gravity: 1.047-1.048
IBU: 18
SRM: 4
ABV: 4.6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a Pilsner glass at 40°F (4°C).

Food Pairing
Prepare souvlaki (shish kebab) for the grill and offer alongside rice pilaf and sautéed spinach in garlic for an authentic Greek feast. Bake some olive muffins (eliopsomakia), a specialty from the island of Cyprus, to make it extra special!

Mini-Mash Method: Mash 3 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.75 lb. (4 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Add 3.6 HBU (23% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Lion Lager

SOUTH AFRICAN BREWERIES, JOHANNESBURG, SOUTH AFRICA
Lion Lager was one of the best-known beers between the Cape and the Zambezi River. Unfortunately, South African Breweries decided not to brew it any longer, much to the chagrin of its fans. There are campaigns to bring it back. It was first brewed just before the turn of the twentieth century by brewer Anders Ohlsson. This crisp, delicate golden lager roars into your glass with a creamy white head composed of small bubbles and a faint hop and malt aroma. The flavor suggests fruit and a hint of sweetness. It finishes with memories of malt and hops. Hopefully, the fans of this beer will be able to bring the Lion back!
Brewer’s Specs
Style: STANDARD AMERICAN LAGER
Original Gravity: 1.049-1.051
IBU: 15
SRM: 3
ABV: 5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a Pilsner glass at 40°F (4°C).

Food Pairing
Barbecue skewers of chicken satay. Accompany with a peanut dipping sauce over a bed of sesame noodles dressed with red bell pepper, scallions, and cool cucumber. Garnish with toasted sesame seeds.

Mini-Mash Method: Mash 3 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.8 lb. (3.5 kg) German 2-row Pilsner malt, 1.5 lb. (0.68 kg) flaked maize, and 1 lb. (0.45 kg) rice hulls with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 3 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Maccabee Premium Beer

TEMPO BEER INDUSTRIES, NETANYA, ISRAEL
Tempo Beer Industries, which produces Maccabee, is one of the largest beverage producers in Israel. Maccabee was first brewed in 1968 to 6.5 percent ABV. In 2009 the recipe and look of this beer was changed, thanks to a joint partnership with Dutch company Heineken. The Maccabee of today is now brewed to 5 percent ABV. We cloned this beer before the recipe was altered. This highly carbonated kosher beer has a long-lasting, creamy white head and a lovely golden color. Maccabee starts with a whiff of soft, sweet malt aroma. It is a medium-bodied lager with an initial hop bitterness followed by a light harmonious blend of malt and hops, and it ends with a dry aftertaste.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.069-1.070
IBU: 26
SRM: 5
ABV: 6.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.018-1.019
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve Maccabee in a Pilsner glass at 45°F (7°C).

Food Pairing
For a wonderful Israeli meal, prepare potato latkes with sour cream, kreplachs (beef dumplings simmered in chicken broth), challah bread, cheese blintzes, and the pastry hamantaschen.

Mini-Mash Method: Mash 3 lb. (1.4 kg) British 2-row lager malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 12.66 lb. (5.7 kg) British 2-row lager malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 5.5 HBU (31% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Mamba Malt Liquor

SOLIBRA BREWERY, ABIDJAN, IVORY COAST
Mamba has a striking label with a fierce-looking green crocodile. Don’t let the malt liquor in the name put you off; this is a very flavorful brew. Bright gold Mamba swims effortlessly into your glass with a creamy white, tightly beaded head that entices with a rich malt nose. This clean-tasting lager features a harmonizing act of malt and light hop flavor. Smooth and full-bodied with fine carbonation, it finishes long with hints of malt. Mamba stands up well to the spicy food of the Ivory Coast. Delicious!
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.055-1.056
IBU: 18
SRM: 4.5
ABV: 5.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a Pilsner glass at 45°F (7°C).

Food Pairing
Pair Mamba with grilled shrimp on fire — jumbo shrimp marinated in Mamba, lots of cayenne pepper, fresh orange juice, and brown sugar. Skewer with fresh hot peppers and pineapple. Serve over jasmine rice steamed with coconut water.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) 2-row lager malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.5 lb. (3.9 kg) German 2-row Pilsner malt, 1.5 lb. (0.68 kg) flaked maize, and 1 lb. (0.45 kg) rice hulls with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 4 HBU (20% less than the extract recipe) of the bittering hops for the last 90 minutes of the boil. Add the flavor hops and Irish moss for the last 10 minutes of the boil.


Marathon

ATHENIAN BREWERY, ATHENS, GREECE
Beer has been brewed in Greece since 1850, and the Athenian Brewery is the largest in Greece. Marathon beer is named after the famous marathon run by Pheidippides, a messenger circa 490 B.C. First brewed in 1971, full-bodied Marathon is gold in color with glints of amber and features a creamy white head. Entering with a big malt aroma that leads into a smooth, sweet malt flavor with mild bitterness, it ends with a slightly sweet aftertaste. This is a great thirst quencher after running your own form of marathon.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.053-1.054
IBU: 17.5
SRM: 3-4
ABV: 5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.015
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve this Athenian lager at 40°F (4°C) in a Pilsner glass.

Food Pairing
My Greek heritage inspires me to prepare moussaka, a layered casserole with ground lamb, eggplant, kefalotiri cheese, tomato paste, fresh oregano, basil, and a pinch of cinnamon bathed in a cream sauce. Accompany with a romaine lettuce salad studded with Kalamata olives, feta cheese, cucumbers, fresh basil, and sun-ripened Thessaloniki or Brandywine tomatoes for an unforgettable Greek feast.

Mini-Mash Method: Mash 3 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10 lb. (4.5 kg) German 2-row Pilsner malt and the specialty grain at 153°F (67.3°C) for 90 minutes. Add 3.7 HBU (26% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Medalla Light Cerveza

CERVECERÍA INDIA, MAYAGÜEZ, PUERTO RICO
This American light-style lager has a tight, white head, is extremely clear, and has the palest of straw colors. Highly carbonated, this cerveza is bottle-conditioned. There is little aroma, just a faint hint of fruit and malt, but you really have to search for it. Very neutral in flavor, it suggests hop bitterness nicely balancing out the light malt sweetness. Medalla Light is a very well-brewed, clean, refreshing beer. This is a perfect example of a lawn mower beer. At 4.2 percent alcohol, you can drink it to quench your thirst and still be able to mow the lawn!
Brewer’s Specs
Style: LIGHT AMERICAN LAGER
Original Gravity: 1.041-1.042
IBU: 13.5
SRM: 2.5
ABV: 4.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.008-1.009
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a Pilsner glass at 40°F (4°C).

Food Pairing
Medalla is the perfect brew to serve at a picnic or barbecue. Grill hot dogs, hamburgers, and sausage patties, teamed with potato salad, coleslaw, tossed salad, baked beans, pickles, onions, tomatoes, and lettuce. Put up the volleyball net, bang in the horseshoe stakes, and have fun! Don’t forget the watermelon.

Mini-Mash Method: Mash 3.25 lb. (1.5 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 4.9 lb. (2.2 kg) American 6-row pale malt, 1.5 lb. (0.68 kg) flaked maize, 1 lb. (0.45 kg) rice hulls, and the specialty grain at 122°F (50°C) for 30 minutes and at 149°F (65°C) for 90 minutes. Add 2.9 HBU (19% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the Irish moss for the last 15 minutes of the boil.


Molson Ice

MOLSON COORS BREWING CO., MONTREAL, QUEBEC, CANADA
Molson, in operation since 1786, is the oldest brewing company in North America. Its ice beer, first brewed in 1993, is fermented very cold so that ice crystals are formed. They are then removed, resulting in a smoother, high-alcohol, less bitter beer. Medium-bodied Molson Ice has a white, creamy head, is golden in color, and enters with an aroma of fruit and perfume with hints of grain. The flavor is downy with traces of hops and malt. Molson Ice finishes with a smooth, dry hop aftertaste. It is a very popular Canadian brew.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.058-1.059
IBU: 15
SRM: 4
ABV: 5.6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.014
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Pour into a frosted dimple mug and serve at 40°F (4°C).

Food Pairing
Serve up hot wings with some Robert Rothschild Farm Raspberry Thunder sauce for a sweet-hot treat, and put out the fire with Molson Ice.

Mini-Mash Method: Mash 3.2 lb. (1.5 kg) Canadian 2-row pale malt with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10 lb. (4.5 kg) Canadian 2-row pale malt, % lb. (0.34 kg) flaked maize, 8 oz. (227 g) rice hulls, and the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 2.6 HBU (30% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


OB Lager

ORIENTAL BREWERY CO., SEOUL, SOUTH KOREA
Oriental Brewing Company is the second-largest brewing company in Korea, and OB is one of its more popular brews. Pale gold in color with a finely beaded white head and lively carbonation, this crisp, light-bodied lager imparts a mild rice and apple aroma. It entices the palate with a fruity, light malt flavor and a dry, fairly long aftertaste. It performs a nice balancing act with texture from the hops and malt. OB is a zesty, succulent brew that pairs well with and complements Asian cuisine.
Brewer’s Specs
Style: STANDARD AMERICAN LAGER
Original Gravity: 1.044-1.045
IBU: 14
SRM: 3
ABV: 4.6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.008-1.009
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve at 40°F (4°C) in a Pilsner glass.

Food Pairing
For an authentic Korean meal, prepare Korean rice and pork and accompany with kimchi, Korea’s signature spicy pickled cabbage, or other vegetables.

Mini-Mash Method: Mash 2.8 lb. (1.3 kg) British 2-row lager malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 5.5 lb. (2.5 kg) American 6-row pale malt, 2 lb. (0.9 kg) flaked maize, and 1 lb. (0.45 kg) rice hulls with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 90 minutes. Add 2.9 HBU (17% less than the extract recipe) of the bittering hops for 60 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Pilsener of El Salvador Lager Bier

CERVECERÍA LA CONSTANCIA, SAN SALVADOR, EL SALVADOR
This soft, pale gold lager has a frothy white head with lace that lasts to the final sip. The complex, spicy hop nose is followed by a zesty, refreshing flavor with nuances of toasted grain, mild malt, and subtle herbs. Lively and sprightly carbonated, this smooth lager has a medium body and a dry, mild malt finish just hinting at hops. Gentle on the senses, it is very satisfying.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.047-1.048
IBU: 19
SRM: 3-4
ABV: 4.7%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve at 40°F (4°C) in a Pilsner glass.

Food Pairing
We use this beer in our “house salad.” Start with a mixture of washed and dried field greens (radicchio, spinach, and any others you enjoy). Marinate small mozzarella balls, roasted red peppers, and Vidalia onions in equal parts balsamic vinegar and Pilsner seasoned with roasted garlic, oregano, basil, salt, and pepper. Heat extra-virgin olive oil just until the smoking point. Toss the greens in the hot oil for 5 seconds. Plate the greens and top with the dressed mozzarella mixture.

Mini-Mash Method: Mash 2.9 lb. (1.3 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Grind 12 oz. (340 g) rice, then boil for 20 minutes until soft. Mash 7.75 lb. (3.5 kg) German 2-row Pilsner malt, the rice, 8 oz. (227 g) rice hulls, and the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 3.5 HBU (22% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Razor Edge Lager

BOAG BREWERY, LAUNCESTON, TASMANIA, AUSTRALIA
This Tasmanian lager introduces itself with a tight, white head and a straw-gold color. Smooth and clean on the palate, it sneaks in some subtle malt overtones before finishing with a mild malt nose. Light in body, this is an easy sipper from the land of the Tasmanian devil; it pairs well with any spicy dish. Unfortunately, Razor Edge is no longer brewed commercially.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.051
IBU: 25
SRM: 4-5
ABV: 5.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve at 40°F (4°C) in a hefty pewter mug.

Food Pairing
Shuck some frosty plump oysters and top with a bracing dressing made with freshly grated horseradish, chili sauce, and a squeeze of lemon for a real taste treat!

Mini-Mash Method: Mash 3.1 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.5 lb. (3.4 kg) German 2-row Pilsner malt with the specialty grain at 122°F (50°C) for 30 minutes and at 149°F (65°C) for 60 minutes. Add 4.5 HBU (25% less than the extract recipe) of the bittering hops and the cane sugar for 60 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Singha Malt Liquor

BOON RAWD BREWERY, BANGKOK, THAILAND
Boon Rawd Brewery was founded in 1933 by Phraya Bhirom Bhakdi. Singha beer is named after the leonine creature of Thai mythology, which is depicted elegantly in gold on the label. Singha Malt Liquor pours with a brilliant, deep, rich yellow color and displays a tightly beaded, off-white head. Well carbonated and possessing a medium body, this brew performs a balancing act with its bitter and strong hop character and malt flavors. Its aroma is an assertive bouquet of both hops and malt, and it ends with a dry malt finish.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.062-1.063
IBU: 40
SRM: 4-5
ABV: 6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.015-1.016
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a Pilsner glass at 50°F (10°C).

Food Pairing
Pair with a mild dish of lemongrass and coconut milk shrimp served on a bed of sticky rice. Garnish with toasted sesame seeds and chopped scallions.

Mini-Mash Method: Mash 2.33 lb. (1.1 kg) German 2-row Pilsner malt, the corn sugar, the maltodextrin, and the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.5 lb. (4.3 kg) German 2-row Pilsner malt, 1.5 lb. (0.68 kg) flaked maize, and 1 lb. (0.45 kg) rice hulls with the specialty grains at 122°F (50°C) for 30 minutes and at 152°F (66.7°C) for 60 minutes. Add 8.5 HBU (29% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 10 minutes of the boil.


Steinlager Pilsner

NEW ZEALAND BREWERIES, AUCKLAND, NEW ZEALAND
Light gold Steinlager Pilsner was voted number one in its class by the Brewing Industry Awards in 1985. It has a bright white head full of small white bubbles. Entering with fruit and hops in the nose, it continues on to pleasant bitterness with balanced hop flavor and finishes with a dry aftertaste. This medium-bodied lager is a sprightly brew from New Zealand that pairs beautifully with shellfish or delicate white fish.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.050-1.051
IBU: 22
SRM: 3-4
ABV: 4.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve this satisfying lager in a pewter mug at 40°F (4°C)

Food Pairing
Pair with briny New Zealand green-lipped mussels simmered in lots of garlic, parsley, and Steinlager! Make sure you have plenty of rustic bread to dunk in the beer sauce.

Mini-Mash Method: Mash 3.25 lb. (1.5 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.33 lb. (4.2 kg) German 2-row Pilsner malt with the specialty grain at 122°F (50°C) for 30 minutes and at 151°F (66.2°C) for 90 minutes. Add 4.5 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Tafel Pilsner Lager

HANSA BREWERIES, SWAKOPMUND, NAMIBIA
The beer styles of Namibia, a former German colony, still show a German influence. Tafel is a golden lager displaying a tight white head of small bubbles. Soft and round on the palate, it is light in body and in hops. Its smooth, refreshing character quenches your thirst with light malt flavor and a pleasant malt aroma. Tafel Pilsner is a perfect summer beer that will be enjoyed by all.
Brewer’s Specs
Style: STANDARD AMERICAN LAGER
Original Gravity: 1.047-1.048
IBU: 16
SRM: 4
ABV: 4.6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a Pilsner glass at 40°F (4°C).

Food Pairing
This is a refreshing brew that will cool you down in the heat of an African summer. Grill a nice, thick porterhouse steak and top with South African peach chutney made with pequín chilies, ginger, peaches, and coriander. Serve with grilled corn, a crisp salad, and crusty bread for an easy summer meal.

Mini-Mash Method: Mash 2.8 lb. (1.3 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.5 lb. (3.9 kg) German 2-row Pilsner malt with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 3 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Tsingtao

TSINGTAO BREWERY, QINGDAO, CHINA
Tsingtao, China’s premium beer and the one with the highest export volume, is brewed on China’s northeast coast. The company’s motto is “Century-old yeast, Century-old flavor.” Their yeast is cultivated at their brewery, and German and Tsingtao brewing traditions are used. This lager displays a finely beaded white head and is tawny gold in color. Medium bodied, it has a satisfying light malt and good hop flavor that finishes with a mild malt nose. It is a popular beer in China as well as in the United States. Tsingtao is perfect with steamed dim sum.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.048-1.050
IBU: 18
SRM: 3-4
ABV: 4.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Pour into a Pilsner glass and serve at 40°F (4°C).

Food Pairing
Tsingtao is the ideal beverage to pair with a spicy plate of batter-fried fish in pungent garlic-chili sauce. Serve with jasmine rice and steamed snow peas with a chopped, toasted peanut garnish for an Asian treat!

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) German 2-row Pilsner malt with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Grind 1.5 lb. (0.68 kg) rice, then cook for 20 minutes until soft. Mash 7 lb. (3.2 kg) American 6-row pale malt, the rice, 1 lb. (0.45 kg) rice hulls, and the specialty grain at 122°F (50°C) for 30 minutes and at 151°F (66.2°C) for 60 minutes. Add 4 HBU (20% less than the extract recipe) of the bittering hops for 60 minutes of the boil. Add the flavor hops and Irish moss for the last 10 minutes of the boil.


Unicer Super Bock

UNICER, LEÇA DO BALIO, PORTUGAL
Unicer Super Bock is one of the most popular beers in Portugal and has won many awards. Medium-bodied Unicer is deep golden in color and has an abundant, creamy, long-lasting white head. The light aroma is a combination of malt and fruit-laden hops. Its smooth flavor nicely blends spicy hops and malt and is followed by an easy malt finish. Brew this easy-sipping lager for your next party. It is delicious fresh out of the keg. This beer can be used as a key ingredient in a delicious dish of Portuguese clams.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.055-1.057
IBU: 24
SRM: 4
ABV: 5.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.016
Serving Notes
This beer is ready to drink as soon as it is carbonated. It will peak at 2 to 6 months and will keep at cellar temperatures for 8 months. Serve at 45°F (7°C) in a widemouthed goblet.

Food Pairing
Serve with the traditional Portuguese dish caldo verde, a “green soup” of onions, garlic, potatoes, linguiça sausage, and kale. Add some warm Portuguese rolls and a salad of tomatoes, onions, and olives for a simple but satisfying meal.

Mini-Mash Method: Mash 2.8 lb. (1.3 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10.5 lb. (4.8 kg) German 2-row Pilsner malt with the specialty grains at 154°F (67.8°C) for 90 minutes. Add 4.8 HBU (26% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


West End Export Lager

SOUTH AUSTRALIAN BREWING CO., THEBARTON, SOUTH AUSTRALIA, AUSTRALIA
This medium-bodied, deep golden lager displays a tightly knit, stark white head that lasts until the final drop. The white cobweblike lace that is left in the glass attests to this. Spicy hops spring up from the beer with your first whiff. With the first sip, your mouth is filled with a creamy beer that boasts a mellow roasted-malt flavor that pairs nicely with hops. The finish is a memorable medley of malt and hops, and the aftertaste is dry. West End Export is an exceptional beer to sip before a meal and to enjoy with a dinner of fish or chicken.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.058-1.060
IBU: 24
SRM: 9
ABV: 5.7%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.015
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve this smooth lager in a Pilsner glass at 40°F (4°C).

Food Pairing
Delicious with seared ahi tuna on a bed of roasted-garlic mashed potatoes and ultrathin, crispy fried onion rings. Add a salad of tossed baby greens with soy-ginger vinaigrette to complete the meal.

Mini-Mash Method: Mash 3 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10.75 lb. (4.9 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Add 5 HBU (29% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Windhoek Special

NAMIBIA BREWERIES, WINDHOEK, NAMIBIA
Namibia Breweries has been in operation since 1920, and the German influence is still apparent. Its beers are brewed in accordance with the German beer-purity law (Reinheitsgebot). Windhoek Special is pale gold with a tight-knit white head. It gives off a mild, slightly sweet fruit aroma. This light-bodied lager enters with soft initial bitterness followed by a slightly fruity malt flavor, finishing with a short, dry malt aftertaste. Windhoek is an extremely quaffable brew.
Brewer’s Specs
Style: PREMIUM AMERICAN LAGER
Original Gravity: 1.054-1.055
IBU: 20
SRM: 4
ABV: 5.3%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.014
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve this refreshing beer in a Pilsner glass at 40°F (4°C).

Food Pairing
Drink Windhoek to cool the intense heat of Namibian beef kebabs, savory morsels marinated overnight in Windhoek, garlic, salt, and chilies. Drain and roll the marinated beef cubes in a mixture of ground peanuts and crushed chilies. Grill on skewers with onions and peppers and serve on a bed of couscous tossed with currants and coconut.

Mini-Mash Method: Mash 3.1 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10 lb. (4.5 kg) German 2-row Pilsner malt with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 3.8 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Zambezi Premium Export Lager

NATIONAL BREWERIES PLC, HARARE, ZIMBABWE
Zambezi is named after Africa’s fourth-largest river, which runs over the spectacular Victoria Falls. Zambezi Lager displays a frothy, off-white head with low carbonation. A pronounced, sharp hop aroma is followed by an earthy, slightly bitter flavor and a dry aftertaste. This is a lively, appealing medium-bodied brew.
Brewer’s Specs
Style: STANDARD AMERICAN LAGER
Original Gravity: 1.044-1.045
IBU: 22
SRM: 3
ABV: 4.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.009-1.010
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a Pilsner glass at 40°F (4°C).

Food Pairing
Grill a whole chicken and baste with a honey barbecue sauce made with chopped tomatoes, honey, lots of chopped garlic, Worcestershire sauce, and cilantro. Serve with roasted-garlic mashed potatoes and sautéed green beans with roasted red peppers for a warming dinner. This dish will complement the bitter, earthy notes of this lager.

Mini-Mash Method: Mash 3.25 lb. (1.5 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.33 lb. (3.3 kg) German 2-row Pilsner malt, 1 lb. (0.45 kg) flaked maize, and 8 oz. (227 g) rice hulls with the specialty grain at 122°F (50°C) for 30 minutes and at 149°F (65°C) for 60 minutes. Add 4.3 HBU (22% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.





PILSNER

Bitburger Premium Pils

BITBURGER BRAUEREI, THOMAS SIMON, BITBURG, GERMANY
The Bitburger brewery was founded in 1817 as a farm-based brew-pub. When Bitburger Pils was originally brewed in 1884, ice from the local lakes was used to lager the beers. Only spring barleys (Alexis, Arena, and Steiner) are used in this double-decoction Pilsner, which is lagered for 3 months. It has a white head full of small bubbles and is brilliant, pale gold in color. This light- to medium-bodied Pilsner makes a lively entrance with a big, well-balanced malt-hop nose. It is a dry brew medium in bitterness. The flavor enters with malt and then bursts into a hop finish and gently lingers with a dry hop aftertaste.
Brewer’s Specs
Style: GERMAN PILSNER
Original Gravity: 1.050-1.051
IBU: 36
SRM: 4
ABV: 4.8
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a Pilsner glass at 40°F (4°C).

Food Pairing
We enjoy this Pilsner with Berkshire pork tenderloins stir-fried with tangerines and chili sauce. Pair with soba noodles and sesame broccoli.

Mini-Mash Method: Mash 3 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.2 lb. (4.2 kg) German 2-row Pilsner malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 6.4 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the first flavor hops and Irish moss for the last 15 minutes of the boil. Add the second flavor hops for the last 10 minutes of the boil and the aroma hops for the last 5 minutes.


Grolsch Premium Lager

KONINKLIJKE GROLSCH, ENSCHEDE, NETHERLANDS
The Grolsch brewery was started in 1898 and has been brewing its popular Pilsner ever since. Light-bodied, medium-gold Grolsch has a stark white, frothy head and a nose of freshly mown grass and light yeast. Smooth and light, the flavor is initially bitter with strong hop and slight toasted-grain notes. The aftertaste is long and dry with a lingering bitterness. Grolsch is known for its ceramic swing-top bottles, highly coveted by homebrewers today.
Brewer’s Specs
Style: GERMAN PILSNER
Original Gravity: 1.051-1.052
IBU: 27
SRM: 3.5
ABV: 5
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve Grolsch at 40°F (4°C) in a Pilsner glass.

Food Pairing
Pair this lager with butter-poached Maine lobster tail and roasted acorn squash with morels.

Mini-Mash Method: Mash 3.25 lb. (1.5 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.25 lb. (4.2 kg) German 2-row Pilsner malt, 6 oz. (170 g) flaked maize, and 3 oz. (85 g) rice hulls with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5.5 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the first flavor hops and Irish moss for the last 15 minutes of the boil and the second flavor hops for the last 10 minutes.


Kirin Lager

KIRIN BREWING CO., TOKYO, JAPAN
The kirin is a creature of Chinese mythology, half horse, half dragon. Legend has it that the kirin met a Chinese woman and they became enamored with each other. The child born of their union was Confucius. (In China, every birth of a saint is believed to have resulted from the kirin visiting the saint’s mother.) Kirin operates one of the world’s largest breweries, with headquarters in Tokyo.
Kirin Lager is a very clean, medium-bodied, bright yellow lager with a grain and light hop flavor. It has sprightly carbonation and finishes with rice, malt, and hop aromas.
Brewer’s Specs
Style: GERMAN PILSNER
Original Gravity: 1.049-1.050
IBU: 27
SRM: 3
ABV: 4.9
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve this refreshing lager at 40°F (4°C) in a Pilsner glass.

Food Pairing
Team Kirin with sizzling salmon teriyaki, basmati rice, and pickled Japanese ginger for a sumptuous dinner.

Mini-Mash Method: Mash 3 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Grind 1.5 lb. (0.68 kg) rice, then cook it for 20 minutes until soft. Mash 8.25 lb. (3.7 kg) American 6-row pale malt, the rice, 1 lb. (0.45 kg) rice hulls, and the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 5.2 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Kumburak Bohemian Pilsner

PIVOVAR NOVA PAKA, NOVA PAKA, CZECH REPUBLIC
Kumburak is deep golden in color and has a white, frothy head. It is medium-bodied and has an aroma blending sharp, spicy hops and heavy malt. The malty flavor is laced with hop spiciness and is followed by a dry, bitter finish and long aftertaste. This is an assertive, straightforward Pilsner from Nova Paka.
Brewer’s Specs
Style: BOHEMIAN PILSNER
Original Gravity: 1.052-1.053
IBU: 36
SRM: 4
ABV: 4.9
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.014
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve at 40°F (4°C) in a Pilsner glass.

Food Pairing
We make a delicious warm potato salad using this beer. Cook Yukon Gold potatoes until fork-tender. Drain and toss with beer dressing: sautéed onion and garlic simmered with mustard, Pilsner, malt vinegar, a little sugar, salt, and pepper. Garnish with chopped scallions and Gorgonzola or another blue cheese of your choice.

Mini-Mash Method: Mash 2.8 lb. (1.3 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.25 lb. (4.2 kg) German 2-row Pilsner malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 6.7 HBU (26% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


Ngoma Togo Pils

BB BREWERY, LOMÉ, TOGO; BREWED ALSO IN SOUTH AFRICA, KENYA, MOZAMBIQUE, AND NIGERIA
This pale gold German-style Pilsner is brewed with soft water. It displays a compact white head of small bubbles and is lightly carbonated. Ngoma Togo Pils imparts a fruity aroma with a pleasant hop and toasted-malt nose. It pleases the palate with blended light malt and hop flavors and a dry hop finish and aftertaste. After tasting this delicious, refreshing brew, raise your glass and repeat the Ngoma motto, “Catch the rhythm and feel the beat!”
Brewer’s Specs
Style: GERMAN PILSNER
Original Gravity: 1.058-1.059
IBU: 29
SRM: 4
ABV: 5.7
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.015
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Enjoy this lager in a Pilsner glass at 45°F (7°C).

Food Pairing
Serve with grilled sosaties (lamb kebabs) that have been marinated in Ngoma Togo Pils, lemon juice, honey, cilantro, turmeric, brown sugar, and black pepper. Lay them on a bed of saffron rice and baby peas. Pass the pita bread and cucumber-mint yogurt sauce.

Mini-Mash Method: Mash 3 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10.75 lb. (4.9 kg) German 2-row Pilsner malt with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 6 HBU (29% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Pilsner Urquell

PILSNER URQUELL, PLZEÑ, CZECH REPUBLIC
Pilsner Urquell (the German word Urquell means “original source of”) is the biggest-selling import in Germany, and it is sold in another 100 countries. This classic Pilsner has a thick white head, a bright gold color, and a wonderfully floral bouquet of Saaz hops in the nose. Only whole Czech Saaz hops are used in this beer; they are grown in Žatec, a town in the heart of the Czech hop-growing region. This Pilsner is perfectly balanced between hop bitterness and malt sweetness, and it has a delicate body. Quaffing a glass of fresh Pilsner Urquell is as close to beer heaven as you can get.
Brewer’s Specs
Style: BOHEMIAN PILSNER
Original Gravity: 1.052-1.053
IBU: 43
SRM: 4
ABV: 5
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Enjoy at 40°F (4°C) in a Pilsner glass.

Food Pairing
This Pilsner pairs well with a warming bowl of zelñacka, Czech cabbage soup. For the main course serve svícková (marinated beef) made with a Pilsner Urquell and cream sauce, and you will have a traditional Czech meal!

Mini-Mash Method: Mash 3 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.5 lb. (4.3 kg) German 2-row Pilsner malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 8 HBU (27% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


Samuel Adams Boston Lager

BOSTON BEER CO., BOSTON, MASSACHUSETTS, U.S.A.
Boston Beer produces many standard brews as well as seasonal beers. Boston Lager made its debut in 1985 and is its most popular beer. This Pilsner-type lager is crafted with 100 percent Noble hops. It has a hoppy, floral aroma with some malt leading into a soft, malty mouthfeel hinting at sweetness, and it lingers with an intricate, dry finish. This complex but nicely balanced brew pairs well with most of your favorite foods.
Brewer’s Specs
Style: GERMAN PILSNER
Original Gravity: 1.050-1.051
IBU: 35
SRM: 9.5
ABV: 4.9
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve at 45°F (7°C) in a mug or pint glass.

Food Pairing
Boston Lager is great for lunch with a big plate of grilled-shrimp salad. Wrap jumbo shrimp in thick-cut bacon and grill, place on a bed of mixed greens with marinated tomatoes, cubes of Swiss cheese, and roasted red bell peppers, then top with a caper vinaigrette made with some of the lager. Serve with garlic bread for a lunch that would convert even a proper Bostonian.

Mini-Mash Method: Mash 3.25 lb. (1.5 kg) American 2-row pale malt with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Although the brewery uses a decoction mash, a two-stage infusion mash works fine. Mash 9.33 lb. (4.23 kg) American 2-row pale malt with the specialty grain at 122°F (50°C) for 30 minutes and at 151°F (66.2°C) for 60 minutes. Add 6.8 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Warsteiner Premium Verum

WARSTEINER BRAUEREI, WARSTEIN, GERMANY
Warsteiner, which is lagered for 2 months, is one of the best-selling beers in Germany. Golden in color with an off-white head, this Pilsner has a light, fruity hop and toasted-malt nose. Soft and round on the palate with initial hop bitterness, it continues into a finely balanced toasted-malt and hop flavor with a dry aftertaste. Warsteiner is a refreshing, well-crafted brew that pairs well with all types of German dishes.
Brewer’s Specs
Style: GERMAN PILSNER
Original Gravity: 1.050-1.051
IBU: 33
SRM: 4
ABV: 4.8
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a Pilsner glass at 40°F (4°C).

Food Pairing
Pair with Wammerl Rollbraten, crispy pork belly rolled around fresh herbs and Semmel-Brez’n stuffing (white veal sausages and pretzels) in a Warsteiner gravy, with a cold beet salad.

Mini-Mash Method: Mash 3 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.1 lb. (4.1 kg) German 2-row Pilsner malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 6.8 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Żywiec Beer

ZYWIEC BREWERY, ZYWIEC, POLAND
Żywiec Beer was a gold medal winner in 2007 at the World Beer Championships. This competition is the oldest international beer competition in America. The brewery was founded in 1856, and Żywiec is its most popular brand. The label depicts two very happy Polish dancers; this picture is also the brewery’s emblem. This deep gold Pilsner has a finely beaded white head and a slightly spicy, highly aromatic hop scent with traces of malt. Medium-bodied Żywiec features a pleasant balance of hop bitterness and toasted-grain flavor with a hint of smoke. This highly carbonated beer finishes dry and smooth on the palate.
Brewer’s Specs
Style: GERMAN PILSNER
Original Gravity: 1.052-1.053
IBU: 32
SRM: 4-5
ABV: 5
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a Pilsner glass at 40°F (4°C).

Food Pairing
Żywiec is delicious with homemade pierogis stuffed with cabbage, potato, or sauerkraut. Sauté in butter with plenty of caramelized onions that have been sautéed in Zywiec.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.33 lb. (4.2 kg) German 2-row Pilsner malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 6.8 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.





AMBER & DARK LAGER

Ayinger Oktober Fest-Märzen

PRIVATBRAUEREI AYING, AYING, GERMANY
Märzen (March) is brewed in March and lagered for months to be ready for the beer festivals in September and October. This liquid bread enters with an off-white head and full orange-gold color. Medium to big in body and alcohol, the aroma is rich in malty sweetness and toasted malt. The flavor is a smooth combination of malty smoothness, low hop bitterness, and soft dryness from long maturation. This delicious beer, winner of many gold medals, has been named World Champion Oktoberfest by the World Beer Championship.
Brewer’s Specs
Style: OCTOBERFEST MÂRZEN
Original Gravity: 1.060-1.061
IBU: 23.5
SRM: 9-10
ABV: 5.6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.016-1.017
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 3 to 7 months and will keep at cellar temperatures for 9 months. Serve at 45°F (7°C) in an earthenware or glass mug.

Food Pairing
Brew this beer for an Oktoberfest party and serve with a variety of German sausages and pungent German mustard, sauerkraut, potato dumplings, German rye bread, warm potato salad with bacon, and Bavarian pretzels.

Mini-Mash Method: Mash 2 lb. (0.9 kg) German 2-row Pilsner malt and 8 oz. (227 g) German Munich malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.75 lb. (3.5 kg) German 2-row Pilsner malt and 3 lb. (1.4 kg) German Munich malt with the specialty grains, omitting the 3 oz. (85 g) German dark crystal malt, at 153°F (67.3°C) for 90 minutes. Add 5.1 HBU (28% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Dixie Blackened Voodoo Lager

DIXIE BREWING CO., NEW ORLEANS, LOUISIANA, U.S.A.
New Orleans brings us this deep amber lager with red highlights. It pours with a frothy amber head and has an aroma that is malty with light fruit overtones leading into a good body with toasted malt and a hint of hops. It finishes with some hops and a slightly bitter but smooth, lingering aftertaste. Let this dark lager put you under its spell!
Note: This brewery was severly damaged during Hurricane Katrina. We hope to see it rebuilt.
Brewer’s Specs
Style: DARK AMERICAN LAGER
Original Gravity: 1.054-1.055
IBU: 25
SRM: 27
ABV: 5.4%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
The beer is ready to drink 1 month after it has carbonated. It will peak at 3 to 7 months and will keep at cellar temperatures for 9 months. Serve in a tumbler at 45°F (7°C).

Food Pairing
Dixie Voodoo Lager is wonderful with jambalaya. Steam some crawfish for an appetizer and turn up the zydeco music!

Mini-Mash Method: Mash 3 lb. (1.4 kg) American 2-row pale malt with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Grind 8 oz. (227 g) rice, then boil for 20 minutes until soft. Mash 7.5 lb. (3.4 kg) American 2-row pale malt, 2 lb. (0.9 kg) American 6-row pale malt, and the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 4.5 HBU (31% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Dos Equis

CERVECERÍA CUAUHTÉMOC MOCTEZUMA, MONTERREY, N.L., MEXICO
Dos Equis has been brewed since 1900. The founding brewer, Wilhelm Hasse, migrated from his native Germany to Mexico, where he founded the Moctezuma Brewery. His goal was to make beer for the Americas. The original name for Dos Equis was Siglo XX (Twentieth Century), and it was to be the beer for the century. It is one of the more famous reddish amber, Vienna-style lagers from Mexico. With a light tan head, it starts with a soft, clean malt nose and leads into a palate bursting with malt, caramel, and toasted malt. This well-balanced, medium-bodied lager leaves you with a wonderful hop finish and a long, dry malt aftertaste. This fine offering is sure to keep its place well into the next millennium and beyond!
Brewer’s Specs
Style: VIENNA LAGER
Original Gravity: 1.049-1.050
IBU: 22
SRM: 11
ABV: 4.6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.014
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 3 to 7 months and will keep at cellar temperatures for 9 months. Serve at 45°F (7°C) in a mug or stein.

Food Pairing
Dos Equis is a must with a hefty plate of flautas de pato, rolled tortillas filled with shredded slow-roasted duck. Add fire-roasted corn on the cob with spicy mayo, lime, and cotija cheese.

Mini-Mash Method: Mash 2.25 lb. (1 kg) German 2-row Pilsner malt, 10 oz. (283 g) German Vienna malt, and the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7 lb. (3.2 kg) German 2-row Pilsner malt, 1.75 lb. (0.8 kg) German Vienna malt, and the specialty grains at 122°F (50°C) for 30 minutes and at 153°F (67.3°C) for 60 minutes. Add 4.5 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 10 minutes of the boil.


Eliot Ness Lager

GREAT LAKES BREWING CO., CLEVELAND, OHIO, U.S.A.
Great Lakes Brewing was established in 1988 in a former feed store that was once a bar that Eliot Ness (the Prohibition agent) visited. Eliot Ness (the beer) is a Vienna-style lager that is deep amber with orange tints and has a creamy, off-white head of small bubbles. There is a great malt aroma with fruity hops in the background that takes you to a flavor initially smooth, malty, and reminiscent of nuts, then quickly followed by a nice balance of hops and malt. The aftertaste is dry with some hop bitterness. Eliot Ness is a smooth, well-balanced example of its style.
Brewer’s Specs
Style: VIENNA LAGER
Original Gravity: 1.064-1.065
IBU: 35
SRM: 9-10
ABV: 6.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.015-1.016
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 3 to 7 months and will keep at cellar temperatures for 9 months. Serve in a mug at 45°F (7°C).

Food Pairing
Partner Eliot Ness Lager with a steaming plate of Hungarian goulash over egg noodles with caramelized onions and cabbage sprinkled with caraway seeds.

Mini-Mash Method: Mash 2.5 lb. (1.1 kg) British 2-row lager malt with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10.5 lb. (4.8 kg) German Pilsner malt, 1 lb. (0.45 kg) American Munich malt, and the specialty grains at 122°F (50°C) for 30 minutes and at 151°F (66.2°C) for 60 minutes. Add 7.4 HBU (30% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the first flavor hops and Irish moss for the last 15 minutes of the boil and the second flavor hops for the last 10 minutes.


Negra Modelo Dark Beer

GRUPO MODELO, MEXICO CITY, MEXICO
This impressive dark amber lager displays an off-white head and has a smooth, dry, chocolate malty taste and finish. It is a well-balanced beer, brewed in the Vienna style, although a touch lighter in body, darker in color, and less malty than its European counterparts. This is the perfect Mexican beer to drink if you want something with more body and flavor than the traditional light lagers from this region.
Brewer’s Specs
Style: VIENNA LAGER
Original Gravity: 1.050-1.051
IBU: 27
SRM: 21
ABV: 4.9%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 3 to 7 months and will keep at cellar temperatures for 9 months. Serve in a pint glass or goblet at 45°F (7°C).

Food Pairing
Negra Modelo is fantastic with turkey mole — the chocolate note in the beer complements the chocolate of the mole. Team with rice and beans, a salad of jicama, oranges, cilantro, and red onions topped with pomegranate seeds and piñon nuts, and plenty of warm flour tortillas for a true Mexican feast!

Mini-Mash Method: Mash 2.8 lb. (1.3 kg) German 2-row Pilsner malt with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.75 lb. (3.5 kg) German 2-row Pilsner malt, 1.5 lb. (0.68 kg) German Vienna malt, and the specialty grains at 122°F (56°C) for 30 minutes and at 152°F (66.7°C) for 60 minutes. Add 5 HBU (29% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 10 minutes of the boil.


Ngoma Malt Liquor Awooyo Special

BB BREWERY, LOMÉ, TOGO; BREWED ALSO IN SOUTH AFRICA, KENYA, MOZAMBIQUE, AND NIGERIA
Awooyo is brewed with very soft water. It was initially made for the president of Togo and is now consumed throughout Africa. This traditionally brewed, amber Oktoberfest-style lager has a light tan head and a textural balance in the aroma of hops and malt. The taste has hop bitterness blended with toasted malt, followed by a dry aftertaste. Awooyo Special is very smooth and rich on the palate. This unique lager has a well-integrated structure and is not to be missed!
Brewer’s Specs
Style: OCTOBERFEST MARZEN
Original Gravity: 1.061-1.062
IBU: 24
SRM: 9-10
ABV: 6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.016
Serving Notes
The beer is ready to drink 1 month after it has carbonated. It will peak at 3 to 7 months and will keep at cellar temperatures for 9 months. Awooyo Special should be served in a mug at 45°F (7°C).

Food Pairing
Team with sweet potato fritters and kale nyama (angry meat) — beef or lamb marinated in ginger, mint, chilies, cloves, garlic, and Awooyo beer, then grilled and served over yellow rice.

Mini-Mash Method: Mash 3 lb. (1.4 kg) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 11.25 lb. (5.1 kg) German 2-row Pilsner malt with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 5 HBU (28% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the brew.


St. Pauli Girl Dark

ST. PAULI BRAUEREI, BREMEN, GERMANY
This dark German lager is brewed by the larger of Bremen’s two breweries. It displays an off-white head atop a deep ruby-brown body. Light malt and a bolder hop aroma are followed by a very malty and slight hop flavor. There is a hint of hops in the finish and a mild hop aftertaste. This silky-smooth beer is as pretty in the glass as the St. Pauli girl on the label.
Brewer’s Specs
Style: DARK AMERICAN LAGER
Original Gravity: 1.049-1.050
IBU: 25
SRM: 22
ABV: 4.7%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve this dark lager in a dimpled mug at 50°F (10°C).

Food Pairing
Team with pork chops spread with stone-ground mustard and black pepper, wrapped in streaky bacon, and baked with sauerkraut and a dash of St. Pauli Girl Dark. Roast baby red bliss potatoes with rosemary and lots of garlic to accompany this hearty meal.

Mini-Mash Method: Mash 2.66 lb. (1.2 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.66 lb. (3.9 kg) German 2-row Pilsner malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 4.9 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Xingu Black Beer

CERVEJARIA SUL BRASILEIRA, FLORIANÓPOLIS, BRAZIL
Xingu Black (pronounced shin-goo) is named after a tributary of the Amazon River. Xingu flows into the glass with a creamy, deep tan head and displays an opaque dark brown to black color. There is a whiff of sweet malt and a nudge of roast malt in the nose. This medium-bodied lager comes forth with a flavor of toasted grain and roasted malt. Mild in the hop department with sweet, malt overtones, this refreshing lager shows a perfect balance.
Brewer’s Specs
Style: SCHWARZBIER
Original Gravity: 1.062-1.063
IBU: 23
SRM: 110
ABV: 5.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.016-1.018
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 7 months. To bring out the malt in this luscious lager, serve Xingu at 50°F (10°C) in a goblet glass.

Food Pairing
Drink with vatapá de peixee camarão (shrimp and fish in coconut sauce) over rice with slices of fresh orange, pineapple, mango, papaya, and bananas for an authentic Brazilian meal.

Mini-Mash Method: Mash 1.4 lb. (0.63 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9 lb. (4.1 kg) German 2-row Pilsner malt with the specialty grains at 122°F (50°C) for 30 minutes and at 152°F (66.7°C) for 60 minutes. Add 5.5 HBU (21% less than the extract recipe) of the bittering hops for 60 minutes of the boil. Add the flavor hops and Irish moss for the last 10 minutes of the boil.





BOCK

Ayinger Maibock

PRIVATBRAUEREI AYING, AYING, GERMANY
Bock is German for “billy goat,” revealing that this beer is as strong and virile as a male goat. People familiar with goats might disagree with this description. Bock beer was first brewed in Einbeck, northern Germany, for serving in May as part of the celebration of spring. This light May bock, also called Helles bock, displays a deep gold body topped by a creamy, off-white head. The enticingly sweet aroma is very malty, almost buttery. The smooth, soft palate is a complex blend of malt and balances dryness and spice, finishing with a sweet-fruit hop aroma. This is an ideal beer for springtime celebrations.
Brewer’s Specs
Style: MAIBOCK/HELLES BOCK
Original Gravity: 1.071-1.072
IBU: 25
SRM: 5-6
ABV: 6.7%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.018-1.019
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 3 to 7 months and will keep at cellar temperatures for 9 months. Serve in a stemmed tumbler at 45°F (7°C).

Food Pairing
This brew pairs well with spit-roasted spring lamb, baby asparagus in a creamy Maibock sauce, and rice pilaf topped with parsley and rosemary.

Mini-Mash Method: Mash 2.1 lb. (0.95 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10 lb. (4.5 kg) German 2-row Pilsner malt and 3.2 lb. (1.5 kg) German Munich malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 5.4 HBU (32% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Birra Moretti La Rossa

MORETTI, UDINE, ITALY
This beer is similar to a doppelbock, with a starting gravity of 1.082, but the late hop additions make it a bit unsual. Moretti displays a creamy, light tan head atop a dark amber or copper body. It crosses the threshold with a huge toasted and malt aroma. The palate brims with a well-balanced flavor of hop bitterness and complex toasted malt combined with a hint of sweet alcohol. Moretti finishes long and dry with reminders of its hops and malt. This wonderful offering from Italy invites you to reach for another.
Brewer’s Specs
Style: DOPPELBOCK
Original Gravity: 1.082-1.083
IBU: 29
SRM: 25
ABV: 7.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.022-1.023
Serving Notes
The beer is ready to drink 1 month after it has carbonated. It will peak at 5 to 9 months and will keep at cellar temperatures for 1 year. Serve in a goblet at 50°F (10°C).

Food Pairing
Have a panini party and offer many different fillings, such as prosciutto di Parma, fresh mozzarella, basil, sun-dried tomatoes, roasted bell peppers, grilled chicken, arugula, goat cheese — the possibilities are endless!

Mini-Mash Method: Mash 2.25 lb. (1 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME and the maltodextrin at the beginning of the boil.

All-Grain Method: Mash 15 lb. (6.8 kg) German 2-row Pilsner malt with the specialty grains at 154°F (67.8°C) for 90 minutes. Add 6 HBU (29% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Brasal Bock

BRASSERIE BRASAL, LASALLE, QUEBEC, CANADA
Unfortunately, Brasserie Brasal has closed. But you can still brew this heady, aromatic bock at home for all to enjoy. Brasal is a brilliant amber bock with shades of garnet. It pours with a creamy, compact, light tan head and emits a huge malt aroma. The flavor is initially very malty with a fruity hop background, followed by some alcohol and roasted malt. The aftertaste is dry and filled with roasted malt and hops. This impressive bock from Canada is a must brew!
Brewer’s Specs
Style: DOPPELBOCK
Original Gravity: 1.082-1.083
IBU: 24
SRM: 24
ABV: 7.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.021-1.022
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 3 to 7 months and will keep at cellar temperatures for 9 months. Serve in a stemmed tumbler at 50°F (10°C).

Food Pairing
Team Brasal Bock with bratwurst, grilled onions, whole-grain mustard, and horseradish on a kaiser roll.

Mini-Mash Method: Mash 2.66 lb. (1.2 kg) Canadian 2-row pale malt with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 15 lb. (6.8 kg) Canadian 2-row pale malt with the specialty grains at 122°F (50°C) for 30 minutes and at 152°F (66.7°C) for 60 minutes. Add 5.5 HBU (28% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes.


Caesarus Imperator Heller Bock

BRAUEREI HÜRLIMANN, ZÜRICH, SWITZERLAND
Hürlimann produces this single bock year-round. It has a dense, off-white head of tightly beaded, small bubbles and is deep gold to light amber in color. The intense aroma is fruity, malty, and alcoholic. There is a full, sweet malt entrance with alcohol competing for the lead, tapering off with a sweet malt finish. This stunning bock is one of our favorites!
Brewer’s Specs
Style: TRADITIONAL BOCK
Original Gravity: 1.074-1.075
IBU: 26
SRM: 10
ABV: 6.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.020-1.021
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 3 to 7 months and will keep at cellar temperatures for 9 months. Serve in a dimpled mug at 50°F (10°C).

Food Pairing
For a quick, delicious meal, cook up a pot of angel hair pasta, and toss in some marinated artichokes, roasted garlic, sun-dried tomatoes, and kalamata olives. Put together a light cream sauce with a little tomato paste mixed in, a splash of Caesarus Bock, and lots of chopped parsley, and pour it over the pasta. This is an easy meal, and so good!

Mini-Mash Method: Mash 2.8 lb. (1.3 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 11.25 lb. (5.1 kg) German 2-row Pilsner malt, 1.75 lb. (0.8 kg) German Munich malt, and the specialty grains at 155°F (68.4°C) for 90 minutes. Add 5.8 HBU (34% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Celebrator Doppelbock

PRIVATBRAUEREI AYING, AYING, GERMANY
This doppelbock is sold in Germany as Fortunator and in the United States as Celebrator. It is a classic Bavarian specialty beer traditionally enjoyed as a celebration brew. Full in body and velvety from 6 months of aging, this rich, well-balanced beer sports a creamy, tan head and is deep brown in color. Celebrator presents itself with a big, malty nose leading into a flavor that is a smooth, well-balanced blend of maltiness, roasted malt, and hop flowers. It leaves you with a long, semidry, faintly smoky finish.
Brewer’s Specs
Style: DOPPELBOCK
Original Gravity: 1.082-1.083
IBU: 24
SRM: 44-46
ABV: 7.6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.022-1.023
Serving Notes
The beer is ready to drink 1 month after it has carbonated. It will peak at 5 to 9 months and will keep at cellar temperatures for 1 year. Serve in a stemmed tumbler at 50°F (10°C).

Food Pairing
We enjoy this brew with kasseler rippchen, grilled smoked pork chops with demi-glace, homemade sauerkraut, apple sauce, and potato pancakes.

Mini-Mash Method: Mash 2.25 lb. (1 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting the malt syrup and adding an additional 5.5 lb. (2.5 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10.66 lb. (4.8 kg) German 2-row Pilsner malt and 4 lb. (1.8 kg) German Munich malt with the specialty grains at 153°F (67.3°C) for 90 minutes. Add 5.7 HBU (29% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.





LIGHT & AMBER HYBRIDS

Anchor Steam Beer
ANCHOR BREWING, SAN FRANCISCO, CALIFORNIA, U.S.A.
California common, or steam, beer is one of the few beer styles developed in the United States. Because of the lack of refrigeration in San Francisco, lager yeast was used at ale temperatures in shallow fermentation vessels. The term steam beer probably came from the large amount of CO2 released from the beer when the bottles and casks were opened. Nineteenth-century Californians referred to the beer’s bubbles as “steam.” Lager yeast gives Anchor Steam the smoothness of a lager with the fruitiness of an ale. It is naturally carbonated by means of krausening and is warm-conditioned. The beer shows high carbonation with a creamy, off-white head, a deep amber color, and a fruity, citrusy hop aroma with some malt. It is slightly bitter with a refreshing finish. Anchor Steam is a full-bodied beer with a clean, smooth taste — a Northwest classic.
Brewer’s Specs
Style: CALIFORNIA COMMON
Original Gravity: 1.051-1.052
IBU: 40
SRM: 17
ABV: 5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This beer is ready to drink as soon as it is carbonated. It will peak at 2 to 6 months and will keep at cellar temperatures for 8 months. Serve in a pub mug at 45°F (7°C).

Food Pairing
Try this beer with “pigs in a blanket,” summer sausages tucked inside puff pastry, with a Maytag blue-cheese spread.

Mini-Mash Method: Mash 2.66 lb. (1.2 kg) American 2-row pale malt with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.25 lb. (4.2 kg) American 2-row pale malt with the specialty grain at 122°F (50°C) for 30 minutes and at 151°F (66.2°C) for 90 minutes. Add 7.1 HBU (26% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


Answer Dark Wheat Beer

SALOPIAN BREWING CO., SHEWSBURY, SHROPSHIRE, ENGLAND
We were fortunate to have been able to sample Salopian Brewery’s unusual Answer Dark Wheat Beer, which is no longer being brewed, before the brewery went mainstream. This is a unique wheat beer with a refreshing, complex taste. The long-lasting, creamy white head sits on a burnished deep gold body. A light citrus and coriander aroma swirls softly about the nose, leading to the wispy, tart flavor. Answer Dark is effervescent and lively on the palate.
Brewer’s Specs
Style: AMERICAN WHEAT
Original Gravity: 1.048-1.049
IBU: 14
SRM: 9
ABV: 4.9%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
This beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a wheat beer glass at 40°F (4°C).

Food Pairing
Serve with crispy tangerine-flavored chicken and steamed broccoli with sweet garlic-chili sauce. Place on a bed of steamed, fragrant rice garnished with sliced green onions and a grating of fresh ginger.

Mini-Mash Method: Mash 2 lb. (0.9 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 4.9 lb. (2.2 kg) British 2-row pale malt, 4.25 lb. (1.9 kg) British wheat malt, and the specialty grains at 150°F (65.5°C) for 90 minutes. Add 2.3 HBU (23% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Atlantic Amber

NEW ENGLAND BREWING CO., NORWALK, CONNECTICUT, U.S.A.
Atlantic Amber was the flagship beer of the New England Brewing Company, which began operations in 1989 but has since closed. The rights to the name and the beers were purchased by New England Brewing Company in Woodbridge, which is outside of New Haven, Connecticut. They have changed the recipe for Atlantic Amber. Our clone is of the original beer that was brewed in Norwalk, Connecticut. This medium-bodied alt beer displays a creamy beige head and is brilliant amber in color. Atlantic Amber has a pleasant hop nose with hints of sweet malt, and a complex hop palate with malt and fruit in the back. There is a dry hop finish with a long, dry hop aftertaste. This beer pairs well with anything, anytime.
Brewer’s Specs
Style: NORTHERN GERMAN ALTBIER
Original Gravity: 1.049-1.051
IBU: 35
SRM: 22
ABV: 4.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Pour into a pint glass and serve at 45°F (7°C).

Food Pairing
Drink up with Maryland crab-cake sliders and thick-cut sweet potato fries for an extraordinary lunch.

Mini-Mash Method: Mash 2.66 lb. (1.2 kg) British 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.9 lb. (4.03 kg) British 2-row pale malt with the specialty grain at 152°F (66.7°C) for 90 minutes. Add 7 HBU (22% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


Checker Cab Blonde Ale

CHELSEA BREWING CO., NEW YORK, NEW YORK, U.S.A.
Chelsea Brewing is now the only microbrewery in Manhattan. Located on Pier 59 with beautiful views of the Hudson River, its outdoor patio is a great place for watching boats go by while sipping the brewery’s award-winning brews. Checker Cab Blonde Ale is brewed in the style of a northern German Kölsch beer. It pours a beautiful light gold color with a creamy white head. It has a tantalizing blend of hops in the nose and mouth, leading to a dry aftertaste. Crisp and inviting, it is, just like the brewery claims, a “totally bodacious ale.”
Brewer’s Specs
Style: KÖLSCH
Original Gravity: 1.050-1.051
IBU: 20
SRM: 4-5
ABV: 5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
This beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve in a pint glass at 45°F (7°C).

Food Pairing
Enjoy with crispy ginger duck and poached pears and blackberries. Use a 3-pound Muscovy duck for best results. Sear on the stove top and then roast in the oven. Sauté some Napa cabbage and portobello mushrooms in the rendered duck fat with a touch of sugar to caramelize. Then make a sauce in the same pan with brandy, port, red wine, duck stock, and a little tomato paste for color. Put it all together on a plate garnished with fresh thyme for an elegant meal.

Mini-Mash Method: Mash 3 lb. (1.4 kg) Canadian 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9 lb. (4.1 kg) Canadian 2-row Pilsner malt, 1 lb. (0.45 kg) American wheat malt, and the specialty grain at 150°F (65.5°C) for 90 minutes. Add 4 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


Copper Ale

OTTER CREEK BREWING, MIDDLEBURY, VERMONT, U.S.A.
Otter Creek Brewing was established in 1989. This altbier-style beer from Vermont is brewed with six malts and three hops. It is fermented warm and then cold-conditioned. With a dense, off-white head and a copper color with glints of gold, it enters with an aroma of slightly sweet malt and floral hops, leading into a malt flavor with a delicate balance of spicy hops, and ends with a dry hop finish and aftertaste. Copper Ale is Otter Creek’s year-round, flagship brew.
Brewer’s Specs
Style: NORTHERN GERMAN ALTBIER
Original Gravity: 1.055-1.056
IBU: 21
SRM: 21
ABV: 5.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.015
Serving Notes
This beer is ready to drink 1 month after it has carbonated. It will peak at 2 to 6 months and will keep at cellar temperatures for 8 months. Serve in an altbier or pint glass at 50°F (10°C).

Food Pairing
Enjoy with Copper Ale-braised sauerbraten, warm German potato salad moistened with the ale, and pickled beets on the side.

Mini-Mash Method: Mash 2.5 lb. (1.13 kg) American 2-row pale malt with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.25 lb. (4.2 kg) American 2-row pale malt with the specialty grains at 122°F (50°C) for 30 minutes and at 153°F (67.3°C) for 60 minutes. Add 4 HBU (27% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


Long Trail Ale

LONG TRAIL BREWING CO., BRIDGEWATER CORNERS, VERMONT, U.S.A.
Long Trail brews its German altbier-style ale with the environment in mind. Its ECO Brew program has been awarded the Vermont Governor’s Award for Environmental Excellence. Under the program, materials are recycled and energy and water are conserved (the brewery uses only 2 gallons of water to make 1 gallon of beer, compared to the industry standard of 6 gallons). The brewery’s new Cow Power program is making electricity from cow manure — now that’s going green!
The beer pours with a beautiful gold color and a stark white head. The nose detects clean malt with a background of hops. Malt is the gateway to the palate, followed by fruit-laden hops. Long Trail Ale finishes with a dry hop aftertaste.
Brewer’s Specs
Style: NORTHERN GERMAN ALTBIER
Original Gravity: 1.047-1.048
IBU: 30
SRM: 11-12
ABV: 4.6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
This beer is ready to drink 1 month after it has carbonated. It will peak at 2 to 6 months and will keep at cellar temperatures for 8 months. Serve at 45°F (7°C) in a pint glass.

Food Pairing
Long Trail Ale is the perfect beer for a traditional Sunday roast. Prepare a standing beef rib roast with gravy, mashed Yukon Gold potatoes, and roasted root vegetables. Pass hearty country bread to mop up the gravy. Start off with a first course of apple-cheddar beer soup, using Long Trail Ale for the beer, of course.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) extra-light DME at the beginning of the boil.

All-Grain Method: Mash 8.1 lb. (3.7 kg) British 2-row pale malt and 4 oz. (113 g) German wheat malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5 HBU (26% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe.


Pinkus Münster Alt

BRAUEREI PINKUS MÜLLER, MÜNSTER, GERMANY
The Pinkus brewery and restaurant was founded in 1816. Only organic malt and hops are used in this pale gold altbier, which matures for 6 months before being distributed. Münster Alt is 40 percent wheat and has a white, creamy head of small bubbles and a full mouthfeel. The aroma is a combination of fruit and herbs and is followed by a delicate fruit-acid palate with a long, dry finish. It can be enjoyed as an aperitif with a splash of fruit-flavored syrup and a slice of fruit on the side. If you can obtain organic malt and hops, by all means use them in this recipe.
Brewer’s Specs
Style: AMERICAN WHEAT
Original Gravity: 1.050-1.051
IBU: 17
SRM: 4
ABV: 5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011
Serving Notes
This beer is ready to drink 1 month after it has carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in an altbier glass at 45°F (7°C).

Food Pairing
For a different and attractive party drink, put together an Altbierbowle, created at the Pinkus Müller homebrew house. Dice fresh, seasonal fruits and macerate for 24 hours with sugar syrup. To serve, put a spoonful into a glass and top with Pinkus Münster Alt. Your guests will love it!

Mini-Mash Method: Mash 1.5 lb. (0.68 kg) Belgian 2-row pale malt, 22 oz. (0.62 kg) German wheat malt, and the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) Muntons wheat DME at the beginning of the boil.

All-Grain Method: Mash 5.5 lb. (2.5 kg) Belgian 2-row pale malt, 3.75 lb. (1.7 kg) German wheat malt, and the specialty grain at 150°F (65.5°C) for 90 minutes. Add 3.5 HBU (23% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Wilde Hogge Amber Ale

BERMUDA TRIANGLE BREWING, SOUTHAMPTON, BERMUDA
Straight from the British island of Bermuda, this satisfying, thirst-quenching, light amber altbier has a caramel, malty, hoppy nose and flavor accompanied by a light tan head. The aftertaste of this full-bodied beer is smooth and slightly sweet. Wilde Hogge is an extremely enjoyable brew that many visitors to Bermuda remember fondly. Sadly, this brewery closed in 2002.
Brewer’s Specs
Style: NORTHERN GERMAN ALTBIER
Original Gravity: 1.058-1.060
IBU: 28
SRM: 21
ABV: 5.4%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.016-1.017
Serving Notes
This beer is ready to drink 1 month after it has carbonated. It will peak at 2 to 6 months and will keep at cellar temperatures for 8 months. Pour Wilde Hogge into a pewter mug and drink at cellar temperature.

Food Pairing
Serve this thirst-quenching ale with a hearty Bermuda fish chowder flavored with dark rum and Outerbridge’s Original Sherry Peppers sauce for a traditional Bermuda meal.

Mini-Mash Method: Mash 2.25 lb. (1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10 lb. (4.5 kg) British 2-row pale malt with the specialty grains at 153°F (67.3°C) for 90 minutes. Add 4 HBU (33% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.





ENGLISH ALE

Bass Ale
BASS BREWERS, BURTON UPON TRENT, ENGLAND
Bass Brewery, founded by William Bass, has been in operation since 1777 and was one of the first breweries in Burton upon Trent. It was purchased by Interbrew, now InBev, in June 2000. Draught Bass, which is cask-conditioned, is now brewed under contract by Marston’s in Burton. Bottled Bass is brewed in Samlesbury by InBev’s own brewery. This recipe is a clone of the Bass Ale that was brewed in Burton upon Trent. This copper-colored beer has a vast, creamy, off-white head and a splendid, esterlike hop and malt aroma. This initial impression leads you into a flavor that is rich, smooth, and well balanced. Bass has a kiss of malt on the palate followed by a dry hop aftertaste; this well-integrated beer is understandably distributed all over the world. Bass has a long history and was even served on the Titanic!
Brewer’s Specs
Style: ENGLISH PALE ALE
Original Gravity: 1.052-1.053
IBU: 37
SRM: 13-14
ABV: 5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This beer is ready to drink as soon as it is carbonated, while the hop taste and aroma are fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a windowpane mug or a pint glass at 50°F (10°C).

Food Pairing
Bass is the perfect beer to drink with traditional beer-battered fish and chips with malt vinegar.

Mini-Mash Method: Mash 2.4 lb. (1.1 kg) British 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9 lb. (4.1 kg) British 2-row pale malt with the specialty grain at 151°F (66.2°C) for 90 minutes. Add 6.5 HBU (28% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the first flavor hops and Irish moss for the last 15 minutes of the boil. Add the second flavor hops for the last 10 minutes of the boil and the aroma hops for the last minute.


Bishops Finger Kentish Strong Ale

SHEPHERD NEAME, FAVERSHAM, KENT, ENGLAND
Shepherd Neame, founded in 1698, is Britain’s oldest brewery. Bishops Finger is brewed with pure, chalky water from the brewery’s 200-foot-deep artesian well. The only beer to have its own charter, this ale can be brewed only on Fridays by the head brewer, and it must be tasted weekly by a member of the board of directors. The malt is homegrown malted barley, and they use Kentish hops grown within 30 miles of the brewery. Named after finger-shaped Kentish wayside signposts pointing the way for pilgrims to Canterbury, this beer is amber in color with a creamy, beige head and an aroma of caramel malt and Kent hops. The flavor is smooth and malty with light smoke balanced with hops.
Brewer’s Specs
Style: ENGLISH PALE ALE
Original Gravity: 1.052-1.053
IBU: 40
SRM: 14
ABV: 5.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
This beer is ready to drink as soon as it is carbonated, while the hop taste and aroma are fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Stuff ravioli with Stilton cheese, deep-fry them, and serve with a creamy lemon-garlic aioli. Perfect with Bishops Finger!

Mini-Mash Method: Mash 1.75 lb. (0.8 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.25 lb. (3.3 kg) British 2-row pale malt, 1 lb. (0.45 kg) flaked maize, 8 oz. (227 g) rice hulls, and the specialty grains at 151°F (66.2°C) for 90 minutes. Add 6.1 HBU (28% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


Brains Traditional Welsh Ale

BRAINS AND CO., CARDIFF, WALES
This brewery’s slogan is “It’s Brains you need!” and if you drink this beer, it will be Brains that you get. This orange-gold ale has a tightly beaded white head of small bubbles. With light hops in the nose, the flavor is slightly bitter and dominated by hops with a big grain mouthfeel. This refreshing ale finishes dry and hoppy. The Brains brewery is to Wales what the Guinness brewery is to Ireland. Brains beers are the beers of Wales.
Brewer’s Specs
Style: BEST BITTER
Original Gravity: 1.042-1.043
IBU: 33
SRM: 8.5
ABV: 4.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.009-1.010
Serving Notes
This beer is ready to drink as soon as it is carbonated, while the hop taste and aroma are fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 55°F (13°C).

Food Pairing
Grill Welsh lamb bangers and offer caramelized red and white onions with creamy mashed potatoes on the side.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) British 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7 lb. (3.2 kg) British 2-row pale malt with the specialty grain at 152°F (66.7°C) for 90 minutes. Add 6 HBU (20% less than the extract recipe) of the bittering hops, the cane sugar, and the glucose syrup for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Brooklyn Pennant Ale ’55

BROOKLYN BREWING CO., BROOKLYN, NEW YORK, U.S.A.
Pennant Ale was created in honor of the 1955 World Champion Dodgers baseball team. The Brooklyn Dodgers had won the World Series in seven games, the first championship in the franchise. This English-style pale ale enters with a pretty light chestnut color supporting a pale beige head. The aroma is of clean malt with a hint of toasted bread. It performs a home run on the palate with a carefully thought-out balance of slightly dominant malt with the hops in the background. It ends the game with a creamy, smooth, sweet-dry aftertaste that brings a smile of satisfaction.
Brewer’s Specs
Style: ENGLISH PALE ALE
Original Gravity: 1.055-1.056
IBU: 32
SRM: 11
ABV: 5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.015-1.016
Serving Notes
This beer is ready to drink as soon as it is carbonated. Pale ales will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Serve with a big, juicy bison burger on a kaiser roll with watercress and a slice of heirloom tomato topped with herb mayonnaise. Offer thick-cut sweet potato fries dusted with gray salt and cayenne pepper.

Mini-Mash Method: Mash 2.5 lb. (1.1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.5 lb. (4.3 kg) British 2-row pale malt with the specialty grains at 154°F (67.8°C) for 90 minutes. Add 5.8 HBU (27% less than the extract recipe) of bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


Brooklyn Summer Ale

BROOKLYN BREWERY, BROOKLYN, NEW YORK, U.S.A.
Summer Ale is classified as a light dinner ale reminiscent of the English ale brewed from the 1800s through 1940. Brooklyn Brewery has revived this style, also referred to as a family ale or luncheon ale, because of its light, refreshing character. This seasonal release is offered from April through July. It pairs well with summer foods, and it adapts nicely as an ingredient in a beurre blanc napped over springtime baby asparagus.
This beer pours into the glass with a sunny yellow color capped by a fluffy white head. This light-bodied ale wafts a light aroma of floral hops with a hint of malt. The palate delicately opens with a fine balance of malt and hops. The finish is short and mimics the palate. Brooklyn Summer Ale is a nice friend to spend a lazy afternoon with.
Brewer’s Specs
Style: BEST BITTER
Original Gravity: 1.046-1.047
IBU: 32
SRM: 7
ABV: 4.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
This beer is ready to drink as soon as it is carbonated. Pale ales will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 45°F (7°C).

Food Pairing
Enjoy with a light summer salad of baby spinach, oranges, and oil-cured olives topped with grilled tiger prawns marinated in lemon, olive oil, and rosemary. Garnish with julienned orange peel.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.25 lb. (3.7 kg) British 2-row pale malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 5.4 HBU (23% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Courage Directors Bitter

WELLS AND YOUNG’S, BEDFORD, ENGLAND
This hoppy, complex bitter is the brewery’s best-known beer. Pale brown in appearance with a light tan head, it has a profound hop character. There are grain and fruit on the nose and palate and an intense bittersweet finish. This is a full-bodied, assertive bitter. It was originally brewed exclusively for the directors of the Alton Brewery and not distributed to the public.
Brewer’s Specs
Style: ENGLISH PALE ALE
Original Gravity: 1.048-1.049
IBU: 33
SRM: 12
ABV: 4.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
This beer is ready to drink as soon as it is carbonated, while the hop taste and aroma are fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 55°F (13°C).

Food Pairing
Use this ale to marinate a juicy steak 12 hours before grilling it. Include in the marinade crushed garlic, olive oil, lemon juice, Worcestershire sauce, stone-ground mustard, brown sugar, and 1 cup (240 ml) of the ale. Smother it with onions. Grill until medium-rare. Add grilled corn on the cob, an heirloom tomato salad with basil, and chilled potato salad for an easy summer meal.

Mini-Mash Method: Mash 2.8 lb. (1.27 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.66 lb. (3.5 kg) British 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5.8 HBU (24% less than the extract recipe) of the bittering hops and the cane sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


Double Diamond

CARLSBERG-TETLEY BREWING, LEEDS, WEST YORKSHIRE, ENGLAND
This well-balanced English pale ale displays an off-white head and a light bronze color. It entices with a caramel and toasted-malt nose, holds interest with a nice balance of hops and malt, and lets you go slowly with a nice, lingering bitterness. It is sold as Burton Ale in England and cask-conditioned. The name is derived from the double-diamond symbol that was chalked onto wooden casks years ago to label the highest-quality ale from this brewery.
Brewer’s Specs
Style: ENGLISH PALE ALE
Original Gravity: 1.056-1.058
IBU: 36
SRM: 13
ABV: 5.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.014
Serving Notes
This beer is ready to drink as soon as it is carbonated, while the hop taste and aroma are fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve at 50°F (10°C) in a pint glass.

Food Pairing
Grill thick lamb loin chops medium-rare over a wood fire with rosemary branches. Team with rosemary-roasted new potatoes and creamed spinach. Have a mustard-seed aioli on the side.

Mini-Mash Method: Mash 2.66 lb. (1.2 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.75 lb. (4.4 kg) British 2-row pale malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 5.5 HBU (31% less than the extract recipe) of the bittering hops and the cane sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


Fuller’s ESB

FULLER, SMITH AND TURNER, LONDON, ENGLAND
The Fuller brewery near the River Thames has been in existence since 1845. The ESB was created in 1971 to replace Old Burton Extra. Luscious Fuller’s ESB has a creamy, off-white head and is brilliant amber in color. It invites you with an aroma overflowing with malt and hop spiciness. The flavor has malt up front, followed by a nice blend of malt sweetness and hop flavor. The aftertaste is dry, dominated by Goldings hop flavor and a big, dry hop aroma. Fuller’s ESB has won the CAMRA (Campaign for Real Ale) Beer of the Year award three times!
Brewer’s Specs
Style: ENGLISH PALE ALE
Original Gravity: 1.057
IBU: 35
SRM: 12.5
ABV: 5.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.014
Serving Notes
This beer is ready to drink as soon as it is carbonated, while the hop taste and aroma are fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve at 50°F (10°C) in a pint glass.

Food Pairing
Fuller’s ESB pairs well with pappardelle with pancetta in a luscious, creamy goat-cheese sauce with roasted chestnuts.

Mini-Mash Method: Mash 2.66 lb. (1.2 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.4 lb. (4.26 kg) British 2-row pale malt, 8 oz. (227 g) flaked maize, 8 oz. (227 g) rice or oat hulls, and the specialty grains at 152°F (66.7°C) for 90 minutes. Add 5.2 HBU (31% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the first flavor hops and Irish moss for the last 15 minutes of the boil. Add the second flavor hops for the last 10 minutes of the boil and the aroma hops for the last minute.


Geary’s Pale Ale

GEARY’S BREWING CO., PORTLAND, MAINE, U.S.A.
David Geary opened Maine’s first brewpub in the early 1980s and has brewed his pale ale since 1986. This English-style ale starts off with a nice hoppy, fruity nose while showing off a brilliant golden copper body under an off-white head. It has a crisp, refreshing hop taste on the bitter side with a dry hop finish and hop bitterness in the aftertaste. Geary’s Pale Ale is perfect for those who want a little assertiveness in their ale.
Brewer’s Specs
Style: ENGLISH PALE ALE
Original Gravity: 1.046-1.048
IBU: 35
SRM: 22
ABV: 4.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
This beer is ready to drink as soon as it is carbonated. Pale ales will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Make a beer batter with Geary’s and deep-fry some New England scrod. Pair with thick-cut oven-baked fries dusted with black pepper, sea salt, and chili powder. Pass the coleslaw.

Mini-Mash Method: Mash 2.25 lb. (1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8 lb. (3.6 kg) British 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 6 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the first flavor hops and Irish moss for the last 15 minutes of the boil. Add the second flavor hops for the last 10 minutes of the boil and the aroma hops for the last minute.


Marston’s Pedigree

MARSTON’S, BURTON UPON TRENT, STAFFORDSHIRE, ENGLAND
Marston’s Pedigree is this brewery’s flagship beer. It is their only beer brewed according to the Burton Union system: in copper pots and left to an open fermentation over copper or steel squares for a few days. It is then moved into oak unions to continue fermentation. Mineral-rich natural springwater gives the beer a refreshing taste with the slightest hint of sulfur. Only the finest Maris Otter barley is used, along with Fuggles and Goldings hops.
Marston’s Pedigree enters the glass with a burnished-gold color that shows off a white head with tiny bubbles. The aroma is malty with light fruity hops. There is a nice English hop flavor in the mouth with a hint of sourness from the oak unions. Its dry finish is long and memorable.
Brewer’s Specs
Style: BEST BITTER
Original Gravity: 1.044-1.045
IBU: 33
SRM: 9-10
ABV: 4.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.009-1.010
Serving Notes
This beer is ready to drink as soon as it is carbonated, while the hop taste and aroma are fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass or pewter mug at 50°F (10°C).

Food Pairing
Marston’s Pedigree is tops with mulligatawny (pepper water) soup, a favorite of British soldiers serving in India. Accompany with hearty country bread.

Mini-Mash Method: Mash 2.66 lb. (1.2 kg) British 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 6.8 lb. (3.1 kg) British 2-row pale malt with the specialty grain at 151°F (66.2°C) for 90 minutes. Add 5.4 HBU (23% less than the extract recipe) of the bittering hops and the Lyle’s Golden Syrup for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 4 minutes.


Old Speckled Hen

MORLAND BREWING, BURY ST EDMUNDS, SUFFOLK, ENGLAND
This amber English ale was first brewed to celebrate the fiftieth anniversary of a famous MG car factory in Abingdon, Oxfordshire. Old Speckled Hen arrives with an off-white, creamy head atop a light amber body. It draws you in with its malt and butterscotch aroma. The initial flavor is malty and sweet with a dry, slightly bitter aftertaste. After an afternoon touring the English countryside in your MG, end the day with a pint of Old Speckled Hen!
Brewer’s Specs
Style: ENGLISH PALE ALE
Original Gravity: 1.052-1.053
IBU: 35
SRM: 12
ABV: 5.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.012
Serving Notes
This beer is ready to drink as soon as it is carbonated, while the hop taste and aroma are fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Try our mustard chicken for a distinctive entrée with Old Speckled Hen. Marinate boneless, skinless breasts in the ale for 1 hour. Drain. Mix good-quality dry mustard with some ale to form a semithick paste, and cream in one head of roasted garlic with a little olive oil and some mustard seeds. Dry the chicken and season with salt and pepper. Spread with the mustard mixture, sprinkle with black mustard seeds, and bake until tender. Serve with wild rice and a cold cucumber and red onion salad.

Mini-Mash Method: Mash 3 lb. (1.36 kg) British 2-row pale malt, 4 oz. (113 g) British wheat malt, and the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) Muntons light DME and the wheat DME at the beginning of the boil.

All-Grain Method: Mash 8 lb. (3.6 kg) British 2-row pale malt, 4 oz. (113 g) British wheat malt, and the specialty grain at 150°F (65.5°C) for 90 minutes. Add 5.6 HBU (27% less than the extract recipe) of the bittering hops and the cane sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


Redhook ESB

REDHOOK ALE BREWERY, SEATTLE, WASHINGTON, U.S.A.
Gordon Bowker and Paul Shipman established Redhook Brewery in 1981 and began brewing a year later. The ESB was brewed in 1987 and quickly became this brewery’s flagship beer. This extra-special bitter pours a deep amber-orange beer topped by an off-white, creamy head. Medium bodied, it exhibits a fruity nose, some hops, and plenty of malt. This is the gateway to a well-balanced hop and malt flavor and a pleasant hop finish. The aftertaste is complex and has a malt accent.
Brewer’s Specs
Style: ENGLISH PALE ALE
Original Gravity: 1.056-1.057
IBU: 37
SRM: 13
ABV: 5.4%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.014
Serving Notes
This beer is ready to drink as soon as it is carbonated, while the hop taste and aroma are fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 45°F (7°C).

Food Pairing
Redhook ESB is tasty with baked breaded pork chops smothered in hot cherry peppers, bow-tie pasta with white beans and roasted garlic, and sautéed broccoli rabe.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) American 2-row pale malt with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10 lb. (4.5 kg) American 2-row pale malt with the specialty grain at 122°F (50°C) for 30 minutes and at 151°F (66.2°C) for 60 minutes. Add 7 HBU (26% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Royal Oak Pale Ale

ELDRIDGE, POPE AND CO., DORCHESTER, DORSET, ENGLAND
Eldridge, Pope, which also brewed the famous Thomas Hardy’s barley wine, stopped brewing these beers many years ago. They were being brewed true to the original recipe by O’Hanlon’s Brewing Company, Devon, England. Royal Oak received its name from the legend of King Charles II, who, after the battle of Worcester in 1651, took refuge in a huge oak tree and successfully evaded Cromwell’s pursuing army.
Deep amber in color with a creamy head that retains the lace in the glass, this beer gives off a fragrant hop aroma. It is softly balanced with a rich malt background and aromatic hops. The finish lingers well after the last sip. This bottle-conditioned English beer, developed in 1896, is truly delicious.
Brewer’s Specs
Style: BEST BITTER
Original Gravity: 1.047-1.048
IBU: 31
SRM: 12-13
ABV: 4.6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
This beer is ready to drink as soon as it is carbonated, while the hop taste and aroma are fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a traditional pint glass at 50°F (10°C).

Food Pairing
Royal Oak is great with rack of lamb seasoned with rosemary and thyme. Offer alongside buttered rice with toasted mustard seeds and almonds, and steamed haricots verts with a brown-butter sauce.

Mini-Mash Method: Mash 2.25 lb. (1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8 lb. (3.6 kg) British 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5.7 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 4 minutes.


Samuel Smith’s Winter Welcome

SAMUEL SMITH OLD BREWERY, TADCASTER, NORTH YORKSHIRE, ENGLAND
Vintage dated with a special label each year, Samuel Smith’s Winter Welcome is a festive brew to enjoy with family and friends during the holidays. Displaying a creamy, beige head and a lovely light amber color, this beer’s aroma is a complex union of diacetyl, earthy Kent Goldings hops, and malt. The flavor is followed by a wonderful marriage of malt and English hops. This brew leaves you with an elegant malt memory. Winter Welcome is the classic brew to enjoy for the holidays. We always eagerly await the arrival of this beer.
Brewer’s Specs
Style: HOLIDAY BEER
Original Gravity: 1.069-1.070
IBU: 29
SRM: 15
ABV: 6.7%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.017-1.018
Serving Notes
This beer is ready to drink as soon as it is carbonated, while the hop taste and aroma are fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a traditional tankard or Yorkshire nonic pint glass at 55°F (13°C).

Food Pairing
Enjoy Winter Welcome with a melt-in-your-mouth roast turkey with oyster stuffing, buttered English peas, and candied sweet potatoes.

Mini-Mash Method: Mash 2.25 lb. (1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 12.1 lb. (5.5 kg) British 2-row pale malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 4.5 HBU (30% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


Shepherd Neame IPA

SHEPHERD NEAME, FAVERSHAM, KENT, ENGLAND
This dark gold IPA has a creamy, white, tight head and a light hop aroma. It is light in body and slightly bitter with a dry hop aftertaste. This classic IPA was brewed with the freshest local hops, since the brewery is surrounded by hop fields in the small town of Faversham. Unfortunately, this beer is no longer being brewed. All the more reason to re-create it in your homebrew kitchen.
Brewer’s Specs
Style: ENGLISH PALE ALE
Original Gravity: 1.057
IBU: 39
SRM: 10.5
ABV: 5.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.014
Serving Notes
This beer is ready to drink as soon as it is carbonated, while the hop taste and aroma are fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Team this ale with shepherd’s pie made with succulent chunks of tender lamb, peas, and carrots in a beer gravy piled high with buttermilk mashed potatoes, dotted with butter, and baked until crisp and bubbly.

Mini-Mash Method: Mash 2.5 lb. (1.1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10 lb. (4.5 kg) British 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 7.6 HBU (28% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


Spitfire Premium Kentish Ale

SHEPHERD NEAME, FAVERSHAM, KENT, ENGLAND
This English bitter is named after the Britain’s Spitfire fighting plane that flew in the Battle of Britain in July 1940. It was first brewed in 1990 to commemorate the fiftieth anniversary of the battle to raise money for the RAF Benevolent Fund. This bottle-conditioned ale shows off in your glass with a big, rocky, off-white head and is a brilliantly clear light amber in color. The aroma is one of roasted malt and butterscotch followed by a flavor nicely integrating toasted malt and hops, lingering with a dry hop aftertaste.
Brewer’s Specs
Style: ENGLISH PALE ALE
Original Gravity: 1.046-1.048
IBU: 39
SRM: 12
ABV: 4.7%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
This beer is ready to drink as soon as it is carbonated, while the hop taste and aroma are fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve this ale in a pub mug at 50°F (10°C).

Food Pairing
Use Spitfire to douse the heat of a spicy New Orleans crawfish étouffée. Use about 8 ounces (227 ml) of Spitfire in the dish itself. Accompany this Louisiana meal with dirty rice and fried okra.

Mini-Mash Method: Mash 2.5 lb. (1.1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.2 lb. (3.3 kg) British 2-row pale malt, 1 lb. (0.45 kg) flaked maize, 8 oz. (227 g) rice hulls, and the specialty grains at 151°F (66.2°C) for 90 minutes. Add 6.7 HBU (26% less than the extract recipe) of the bittering hops and 8 oz. (227 g) corn sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


SW2

ORANGE BREWERY, LONDON, ENGLAND
The Orange Brewery, located in the antiques section of London, is a quiet, friendly little local that we found out about from one of our customers, who lived in London for a few years. When he heard we were visiting London, he pleaded with us to drop in and check out their beers for cloning, because he missed them and wanted to re-create them in the States. We did just that. Drinking SW2 always takes us back to the pub, making new friends, drinking their session ales, and eating “jacket potatoes” from their special potato-roaster machine.
SW2 is a perfect example of an English session beer. At 4.8 percent alcohol by volume, it is 1 percent stronger than its sister beer, SW1, and darker. It is well balanced with English hops and malt on the nose and palate.
Brewer’s Specs
Style: ENGLISH PALE ALE
Original Gravity: 1.050-1.051
IBU: 34
SRM: 13-14
ABV: 4.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This beer is ready to drink as soon as it is carbonated while the hop taste and aroma are fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Roast large russet potatoes. Make a small slit on the tops and peel open. Scoop out the potatoes and mash with butter and cream. Fold in two stiffly beaten egg whites, tiny bay scallops, and small English peas. Stuff mixture back into skins, top with sharp English cheddar cheese, and bake until bubbly. Serve on a bed of baby spinach tossed with a simple vinaigrette made with a splash of SW2.

Mini-Mash Method: Mash 2.33 lb. (1.1 kg) British 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.75 lb. (4 kg) British 2-row pale malt with the specialty grain at 152°F (66.7°C) for 90 minutes. Add 6.4 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


Thames Welsh ESB

FELINFOEL BREWERY, LLANELLI, WALES
The Felinfoel Brewery is located in Felinfoel, a small village neighboring Llanelli. Thames Welsh shows an off-white, creamy head crowning an attractive, burnished-gold body. The sweet malt aroma with just a faint whisper of hops on the nose gives way to a smooth, light flavor and body that delicately balance hops and malt. It finishes with a sweet, malty aftertaste. This offering from Felinfoel is a classic, refreshing Welsh ale.
Brewer’s Specs
Style: BEST BITTER
Original Gravity: 1.048-1.049
IBU: 29
SRM: 9
ABV: 4.7%
Yield: 5 GALLONS (18.9 L) Final Gravity: 1.011-1.012
Serving Notes
This beer is ready to drink as soon as it is carbonated, while the hop taste and aroma are fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Thames Welsh partners delicously with potato-crusted salmon atop a bed of baby greens drizzled with fresh avocado mayonnaise.

Mini-Mash Method: Mash 2.5 lb. (1.1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.8 lb. (3.53 kg) British 2-row pale malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 5 HBU (23% less than the extract recipe) of the bittering hops and the cane sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Young’s Dirty Dick’s Ale

YOUNG AND CO., LONDON, ENGLAND
Dirty Dick’s Ale was named after the brewery’s famous London pub in Bishopsgate, which celebrated its 250th anniversary in 1995. This seasonal, autumn pale ale was last brewed in 2006. A tan-colored beer reaching for ruby highlights, it has a light tan, thin head. The nose is touched with light English hops and malt peeking through from the background. A harmonious marriage of sweet malt with hops delights the palate with a creamy smoothness. A hint of nuttiness lingers on the finish. Dirty Dick’s Ale is much nicer than its name.
Brewer’s Specs
Style: BEST BITTER
Original Gravity: 1.046
IBU: 28
SRM: 14-15
ABV: 4.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013
Serving Notes
This beer is ready to drink as soon as it is carbonated, while the hop taste and aroma are fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pub mug at 50°F (10°C).

Food Pairing
Enjoy with Cornish beef pasties, flaky pastry packets enclosing potatoes, succulent beef cubes, celery, carrots, and turnips. These flavorful delights were carried for lunch by workers in the copper and iron mines. They would heat them on a shovel over the candles they had in their hats to see in the mines. If you are dining at home and not in the mines, a fitting side dish would be thick-cut fries served with a small salad.

Mini-Mash Method: Mash 2 lb. (0.9 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.33 lb. (3.3 kg) British 2-row pale malt with the specialty grains at 154°F (67.8°C) for 90 minutes. Add 4.5 HBU (25% less than the extract recipe) of bittering hops for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe.





SCOTTISH ALE

Belhaven 80 Shilling
BELHAVEN BREWERY, DUNBAR, SCOTLAND
Belhaven’s 80 Shilling Scottish ale arrives in your glass with a deep amber color and brilliant red highlights. The clarity is from long, cool fermentations. The head is creamy and long lasting. On the nose you will discover the nod to malt with little to no hop presence. The ale is thin in body because it is a session beer, and its flavors are soft, a silken mix of caramel and the slightest hint of peat. This Scottish ale finishes dry with a small allusion to hop bitterness.
In nineteenth-century Scotland the shilling was used to categorize the strength and quality of beer. It determined the price charged per barrel. This beer was once described by the Austrian emperor as the Burgundy of Scotland. He must have enjoyed quite a few pints of this classic.
Brewer’s Specs
Style: SCOTTISH EXPORT 80 SHILLING
Original Gravity: 1.042-1.043
IBU: 29
SRM: 13
ABV: 4.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
This beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a traditional thistle glass or a mug at 55°F (13°C).

Food Pairing
Serve large bowls of Scotch broth or hotchpotch and a basket of scones for a simple but delicious lunch.

Mini-Mash Method: Mash 2.9 lb. (1.3 kg) English 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7 lb. (3.2 kg) English 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5.5 HBU (21% less than the extract recipe) of the bittering hops and the Lyle’s Golden Syrup for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


MacQueen’s Nessie Original Red Ale

EGGENBERG CASTLE, VORCHDORF, AUSTRIA
Named after Scotland’s legendary Loch Ness monster, Nessie, this ale has an off-white, dense head and imparts a complex, malty, earthy, rich aroma. Also complex in flavor, this impressive brew hints of dryness, hops, malt, alcohol, smoke, and whiskey, ending with a malty aftertaste. This monster brew is aged 6 months in the bottle before being released for sale.
Brewer’s Specs
Style: STRONG SCOTCH ALE
Original Gravity: 1.078-1.079
IBU: 28
SRM: 11-12
ABV: 7.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.019-1.020
Serving Notes
Scotch ales continue to age, change, and mature for up to 9 months. This beer will peak at 3 to 9 months after it has carbonated and will keep for 1 year at cellar temperatures. Pour into a Scotch thistle glass and enjoy at 55°F (13°C).

Food Pairing
Because there is just a hint of smoke in Nessie, it would complement a hearty bowl of Scottish smoked fish chowder prepared with sablefish, smoked trout, and Scottish smoked salmon. To make this soup sublime, add 1 cup (240 ml) of Red Ale during the last 15 minutes of cooking. Serve with warm crusty bread and a salad.

Mini-Mash Method: Mash 2 lb. (0.9 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 13.66 lb. (6.2 kg) British 2-row pale malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 6.4 HBU (20% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


McEwan’s IPA

SCOTTISH AND NEWCASTLE BREWERIES, EDINBURGH, SCOTLAND
McEwan’s IPA has a painting on its label by the Dutch Baroque artist Frans Hals. The painting, titled Laughing Cavalier, depicts the happy Cavalier drinking a beer. It is famous because of the intricate lace that is so adeptly painted, and the eyes of the subject, which seem to follow you from every angle you view. This ale from Scotland has an attractive light beige head and is amber in color with ruby highlights. It enters with a nose of peated malt and caramel, followed by a flavor of roasted malt and caramel with peat and hop nuances. The aftertaste is dry and slightly fruity. McEwan’s performs a deft balancing act of big malt flavor and mouthfeel with hop bitterness. The term IPA is somewhat misleading, and it is sold in Great Britain as an 80 shilling; that is the correct style.
Brewer’s Specs
Style: SCOTTISH EXPORT 80 SHILLING
Original Gravity: 1.046-1.047
IBU: 25
SRM: 19
ABV: 4.6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
This beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Make a traditional Scottish meal of colcannon and smoked haddock to pair with this beer.

Mini-Mash Method: Mash 2.5 lb. (1.1 kg) English 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 6.5 lb. (3 kg) Golden Promise 2-row pale malt, 12 oz. (340 g) flaked maize, 8 oz. (227 g) oat or rice hulls, and the specialty grains at 151°F (66.2°C) for 90 minutes. Add 3.3 HBU (27% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Old Jock Ale

BROUGHTON ALES, BROUGHTON, BIGGAR, SCOTLAND
This heavy ale is named after soldiers of the Scottish Highlands and Lowlands, nicknamed jocks. Old Jock has a beautiful dark amber hue and sports a rocky, tan head of large bubbles. The aroma is a mixture of malt, roasted grains, and alcohol. Full-bodied Old Jock has a smooth, complex flavor of rich caramel and toasted malt. Drinking this ale, you can almost hear the bagpipes!
Brewer’s Specs
Style: STRONG SCOTCH ALE
Original Gravity: 1.071-1.072
IBU: 28
SRM: 22
ABV: 6.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.018-1.019
Serving Notes
This beer will peak 2 to 7 months after it has carbonated and will keep for 9 months at cellar temperatures. Serve at cellar temperature, 55°F (13°C), in a tankard or pub mug.

Food Pairing
Team with grilled Scottish salmon and a lemon-caper sauce, barley pilaf, roasted squash, and grilled black bread spread with smoked tomatoes and melted cheddar cheese for a dinner that would put a smile on even an Old Jock’s face!

Mini-Mash Method: Mash 2.4 lb. (1 kg) English 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 12 lb. (5.4 kg) English 2-row pale malt with the specialty grains at 153°F (67.3°C) for 90 minutes. Add 5.8 HBU (23% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Scotch Silly

BRASSERIE DE SILLY, SILLY, BELGIUM
This Belgian version of a Scottish ale is brewed with English malt and hops. Reddish brown in color, it is not as dark as other Scotch ales. Its full, light beige head gives way to an aroma that is a pleasant balanced blend of sweetness, caramel, alcohol, and lightly toasted malt. The flavor is malty, smooth, and velvety, with a slight hop bitterness. The aftertaste lingers on the palate as butterscotch candy. Scotch Silly is a unique brew combining Belgian and Scottish influences.
Brewer’s Specs
Style: STRONG SCOTCH ALE
Original Gravity: 1.081-1.083
IBU: 23
SRM: 18-19
ABV: 8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.019-1.020
Serving Notes
This ale is ready to drink 2 months after it has carbonated. It will peak at 6 to 10 months and will keep at cellar temperatures for 1 year. Serve in a goblet or thistle glass at 50°F (10°C).

Food Pairing
Marinate cubes of lamb leg in Scotch Silly, garlic, and herbes de Provence. Thread them on skewers alternately with bacon, onions, and red, orange, and yellow bell peppers. Grill until the meat is medium-rare, and lay the kebabs on a bed of rice pilaf with a sauce of cream, country mustard, and Scotch Silly ale on the side.

Mini-Mash Method: Mash 2 lb. (0.9 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 13.33 lb. (6 kg) British 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5 HBU (21% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Skull Splitter

ORKNEY BREWERY, ORKNEY, SCOTLAND
Dark amber in color, this Scotch ale with its creamy, tan head is named after Thorfinn Hausakluif, the seventh Viking earl of Orkney, who lived around 950 and had the nickname Skull Splitter. It seems the earl possessed the same characteristics as the beer — strong, powerful, and noble. Medium in body, it is surprisingly light, hiding its 8.5 percent alcohol by volume particularly adroitly. The aroma is malty with an almost winelike hint of alcohol. The complex flavor is winey, smooth, and malty with a hint of spicy hops and features a long, rich finish. Despite its gravity, this is a substantial and eminently quaffable beer.
Brewer’s Specs
Style: STRONG SCOTCH ALE
Original Gravity: 1.086-1.087
IBU: 21
SRM: 25
ABV: 8.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.018-1.020
Serving Notes
Scotch ales continue to age, change, and mature for up to 9 months. This beer will peak 3 to 9 months after it has carbonated and will keep for 1 year at cellar temperatures. Serve in a stoneware mug or Scotch thistle glass at 55°F (13°C).

Food Pairing
Team with a piping-hot bowl of Cullen skink, a traditional soup of finnan haddie (smoked haddock), potatoes, and cream from the small town of Cullen in northeast Scotland. Give it a wee splash of Skull Splitter for an especially bonny bowlful.

Mini-Mash Method: Mash 2 lb. (0.9 kg) English 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 13.75 lb. (6.2 kg) English 2-row pale malt and the specialty grains at 150°F (65.5°C) for 90 minutes. Add 4.9 HBU (22% less than the extract recipe) of the bittering hops and the cane sugar for 90 minutes of the boil. Add the flavor hops and the Irish moss for the last 15 minutes of the boil.


Traquair House Ale

TRAQUAIR HOUSE, INNERLEITHEN, PEEBLESSHIRE, SCOTLAND
Like a warm hug on a cold, bitter day, this classic, heavy Scotch pure-malt ale is made in a tiny brewery at Traquair in the oldest inhabited house in Scotland. It is fermented in unlined oak vessels and then aged 3 to 4 months. Burnt gold in color, it has a complex aroma of fruit, hops, and roasted and peat-smoked malt. The velvety, full body is medium-dry and potent with a flavor of grains and chocolate. The finish is long and bitter with roasted-grain notes. Let this ale warm you as it does the Highlanders in the cold, bitter days of winter.
Brewer’s Specs
Style: STRONG SCOTCH ALE
Original Gravity: 1.074-1.075
IBU: 33
SRM: 28
ABV: 7.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.018-1.019
Serving Notes
Scotch ales continue to age, change, and mature for up to 9 months. This beer will peak 3 to 9 months after it has carbonated and will keep for 1 year at cellar temperatures. Serve in a stemmed balloon glass at 55°F (13°C).

Food Pairing
Traquair House Ale is superb with Scotch warm smoked-salmon mousse served on crispy potato pancakes.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) English 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 13.33 lb. (6.04 kg) English 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5.5 HBU (39% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.





AMERICAN ALE

Ballantine XXX Ale
FALSTAFF BREWING CORP., MILWAUKEE, U.S.A.
Peter Ballantine, the founder of the original Ballantine brewery, reached American shores from Scotland in 1820. He opened his first brewery in New York in 1833, then moved to New Jersey, where he established P. Ballantine and Sons. The brewery’s distinctive three-ring logo stands for “purity, body, flavor.”
Ballantine XXX raises an austere white, frothy head above a pale straw body. The aroma ascends in a trilogy of corn, malt, and a whisper of hops. Smooth on the palate, it delights with a lively hop prickle and nuances of corn and malt. This bonny ale more than lives up to the logo’s promise!
Brewer’s Specs
Style: AMERICAN PALE ALE
Original Gravity: 1.053
IBU: 28
SRM: 4-5
ABV: 5.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
This beer is ready to drink as soon as it is carbonated. Pale ales will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Drink in a pint glass or dimpled mug at 40°F (4°C).

Food Pairing
This quintessentially American beer should be served at an old-fashioned cookout with hot dogs, hamburgers, potato salad, coleslaw, corn on the cob, and baked beans. Don’t forget the strawberry shortcake and watermelon for dessert.

Mini-Mash Method: Mash 3 lb. (1.4 kg) British 2-row pale malt, 1.5 lb.(0.68 kg) flaked maize, 1 lb. (0.45 kg) rice hulls, and the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting the DME at the beginning of the boil.

All-Grain Method: Mash 9.33 lb. (4.2 kg) British 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Add 5.6 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe.


Coopers Sparkling Ale

COOPERS BREWERY, REGENCY PARK, SOUTH AUSTRALIA, AUSTRALIA
Thomas Cooper was a shoemaker, dairy worker, and lay preacher who first brewed his ale as a tonic for his sickly wife. Australians have a good sense of humor, as is evident in the naming of this ale. It is with much irony that Coopers Sparkling Ale is labeled “sparkling,” because in truth it is heavily sedimented and very cloudy. Fermented in open wooden vessels, this brew displays a white head with small beads and is hazy gold in color. Complex in flavors of yeast, spice, and fruit, it finishes on the nose with spicy hops, bananas, and apples. This is indeed a tangy, zesty beer from the land down under.
Brewer’s Specs
Style: AMERICAN PALE ALE
Original Gravity: 1.056
IBU: 47
SRM: 18
ABV: 5.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011
Serving Notes
This beer is ready to drink as soon as it is carbonated. Pale ales will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a Pilsner glass at 45°F (7°C).

Food Pairing
Grill an Australian burger, which is very thin but topped with lots of lettuce, pickled beets, grated carrots, and an over-easy egg. An interesting and filling deviation from the traditional burger!

Mini-Mash Method: Mash 2.66 lb. (1.2 kg) British 2-row pale malt with the specialty grains at 149°F (65°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.33 lb. (3.3 kg) British 2-row pale malt with the specialty grains at 149°F (65°C) for 90 minutes. Add 7 HBU (30% less than the extract recipe) of the bittering hops and the cane sugar for 90 minutes of the boil. Add the flavor hops for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


Doggy Style Classic Pale Ale

FLYING DOG BREWERY, FREDERICK, MARYLAND, U.S.A.
Flying Dog was voted Best in Show midsize brewing company at the 2009 Great American Beer Festival. Flying Dog labels all bear the motto, “Good people drink good beer.”
This pale ale pours a brilliant amber with copper glints in the glass and carries a white, lively head that lasts and lasts. The aroma pays homage to the citrus-laden Cascade hops, a lot of them. Northwest Cascade hops are the star on the palate, with a long, dry finish. If you love the grapefruit flavors of Cascade, we promise you will fall in love with this beer.
Brewer’s Specs
Style: AMERICAN PALE ALE
Original Gravity: 1.058-1.059
IBU: 36
SRM: 10
ABV: 5.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.015-1.016
Serving Notes
This beer is ready to drink as soon as it is carbonated. Pale ales will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Prepare a big platter of clams casino topped with green and red bell peppers and crispy bacon. Garnish with plenty of lemon wedges, and pass the Tabasco sauce.

Mini-Mash Method: Mash 3.25 lb. (1.5 kg) American 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 11.25 lb. (5.1 kg) American 2-row pale malt with the specialty grain at 153°F (67.3°C) for 90 minutes. Add 5.7 HBU (30% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Elm City Connecticut Ale

ELM CITY BREWING CO., NEW HAVEN, CONNECTICUT, U.S.A.
This pale amber ale has an off-white head with big bubbles and introduces itself with an enticing aroma of hops and malt. The flavor is malty with traces of caramel and finishes with malt on the palate. The aftertaste is long and malty with hops in the back. This is a refreshing, clean, well-balanced beer. Unfortunately, this brewery is no longer in existence — but its beer lives on through homebrewers.
Brewer’s Specs
Style: AMERICAN PALE ALE
Original Gravity: 1.050-1.051
IBU: 33
SRM: 12
ABV: 4.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This beer is ready to drink as soon as it is carbonated. Pale ales will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a frosty mug at 45°F (7°C).

Food Pairing
Pair Elm City Ale with chicken breasts stuffed with shrimp scampi, and whip up a sauce with the ale and cream. Serve with rice and orzo pilaf and a tossed salad for an elegant dinner.

>
Mini-Mash Method: Mash 3 lb. (1.4 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.9 lb. (4 kg) British 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5 HBU (29% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


Fat Angel

MAGIC HAT BREWING CO., SOUTH BURLINGTON, VERMONT, U.S.A.
Magic Hat is today’s hippie brewery. From the tie-dye shirts to the wacky labels, this is a fun brewery that makes great beers. Along with the standards, they go off the beaten track, making beers with highly unusual ingredients — we have even tasted one brew containing beet juice!
Fat Angel, which, sadly, is no longer being brewed, is a tasty pale ale. Magic Hat explains the inspiration for this beer: “Under and over the Fat Angel lurks, aligning the cosmos with all of its quirks. The ruler and keeper of opposite keys, the Fat Angel does what the Fat Angel please.”
Fat Angel flies into your glass with a light amber color and glints of orange. It supports a cloudlike, stark white head and an aroma of light malt and earthy hops leading to a pleasing flavor of nicely balanced malt with light, enticing hops.
Brewer’s Specs
Style: AMERICAN AMBER ALE
Original Gravity: 1.050-1.051
IBU: 28
SRM: 14
ABV: 4.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This beer is ready to drink as soon as it is carbonated. Pale ales will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 45°F (7°C) with angels on horseback.

Food Pairing
To cook up a delectable appetizer, marinate the freshest oysters you can find in Fat Angel for 10 minutes. Drain and wrap in applewood-smoked bacon and secure with a toothpick. Grill until done on both sides. Heavenly!

Mini-Mash Method: Mash 2.5 lb. (1.1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.5 lb. (3.9 kg) British 2-row pale malt with the specialty grains at 152°F (66.7°C) for 60 minutes. Add 4.5 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Sierra Nevada Pale Ale

SIERRA NEVADA BREWING CO., CHICO, CALIFORNIA, U.S.A.
Sierra Nevada Brewing Company was established in 1981 by two homebrewers, Ken Grossman and Paul Camusi. They spent 2 years building it from scrap metal and old dairy parts. Lovely amber Sierra Nevada pours with a white, frothy head and is full-bodied. The aroma is a huge, complex bouquet of spicy flowers and citrus from the whole Cascade hops, and this follows through in the flavor, balanced out with smooth, rich malt. There is an endless hop finish and aftertaste in this classic beer, the perfect example of an American Pale Ale.
Brewer’s Specs
Style: AMERICAN PALE ALE
Original Gravity: 1.058-1.059
IBU: 32
SRM: 17
ABV: 5.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.015-1.016
Serving Notes
This beer is ready to drink as soon as it is carbonated. Pale ales will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 45°F (7°C).

Food Pairing
Team Sierra Nevada Pale Ale with a hearty sandwich of corned beef on rye with whole-grain mustard and sauerkraut. Offer homemade thick-cut potato chips on the side.

Mini-Mash Method: Mash 3.25 lb. (1.5 kg) American 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 11 lb. (5 kg) American 2-row pale malt with the specialty grain at 152°F (66.7°C) for 90 minutes. Add 5.8 HBU (29% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and the Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.





BROWN ALE

Harbor Lighthouse Ale
BAR HARBOR BREWING CO., BAR HARBOR, MAINE, U.S.A.
Bar Harbor Brewing is in the picturesque town of Bar Harbor, Maine. Harbor Lighthouse Ale is crafted in the style of an English mild. It won accolades at a World Beer Championship as the “best version of mild ale the judges have seen outside of northern England.” Despite its low 4.6 percent alcohol by volume, this beer packs a lot of flavor.
The medium-beige head is perched on an amber body with copper highlights. Your first clue that this is not an ordinary mild comes from the brimming aroma of roasted malt with a hint of smoke and sweet malt. The malty, soft palate carries just a hint of smoke. There is a mild suggestion of hops in the tail. This is a well-crafted example of its style!
Brewer’s Specs
Style: MILD
Original Gravity: 1.047-1.048
IBU: 18
SRM: 38
ABV: 4.6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
This beer is ready to drink as soon as it is carbonated. Brown ale is best when the beer is fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 55°F (13°C).

Food Pairing
Serve with a slow-roasted lamb shoulder with pancetta, rosemary, and lots of garlic. Roast potatoes and root vegetables with lemon and thyme for a perfect accompaniment.

Mini-Mash Method: Mash 2.33 lb. (1.1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.2 lb. (3.7 kg) British 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 3.7 HBU (21% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Ithaca Nut Brown Ale

ITHACA BEER CO., ITHACA, NEW YORK, U.S.A.
Ithaca Beer has a solid portfolio of beers, but our favorite is this smooth, nut-brown ale brewed in the English style. It pours a stunning dark amber with a thick, medium-taupe head that lasts and lasts. With a massive aroma of malt, cotton candy, and burnt sugar, the hops hide in the background. The palate tells you this beer nods heavily to malt with smooth toffee flavor, but with an appearance of mild hops. It finishes long and satisfying. If nut browns are your pint of beer, you will not be disappointed in this stellar example.
Brewer’s Specs
Style: AMERICAN BROWN ALE
Original Gravity: 1.050-1.051
IBU: 29
SRM: 42
ABV: 4.9%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
This beer is ready to drink as soon as it is carbonated. Brown ale is best when the beer is fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve at 50°F (10°C) in a pint glass.

Food Pairing
Pair with grilled sirloin steak graced with a wild mushroom cream sauce. Add potatoes Anna and steamed green beans with a citrus sauce garnished with toasted sliced pecans for a simple but satisfying meal.

Mini-Mash Method: Mash 1.75 lb. (0.8 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.25 lb. (3.3 kg) British 2-row pale malt, 8 oz. (227 g) British wheat malt, and the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5.9 HBU (28% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Moose Drool

BIG SKY BREWING CO., MISSOULA, MONTANA, U.S.A.
Moose Drool was the second beer Big Sky brewed. One of the brewers’ moms, Jane, was an artist, and they had her paint pictures of Montana’s critters for their labels. One was of a moose in a lake just lifting its head after a drink. Water was streaming from its mouth. One of the brewers gave the picture a look and said, “It’s a moose. He’s drooling. Let’s call it moose drool.” The name stuck and so did the beer.
The beer shows coffee brown with a creamy beige head. The nose is an interesting blend of malt and spicy hops leading on to a creamy, medium-bodied palate with a lot of malt, but the hops come in to balance it. The finish is the perfect blend of malt and hops.
Brewer’s Specs
Style: AMERICAN BROWN ALE
Original Gravity: 1.056-1.057
IBU: 21
SRM: 48
ABV: 5.3%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.015
Serving Notes
This beer is ready to drink as soon as it is carbonated. Brown ale is best when the beer is fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve at 50°F (10°C) in a pint glass.

Food Pairing
Moose Drool is mouthwatering with a hearty beef and vegetable soup. Thicken with barley, and all you need is some crusty bread and Irish butter.

Mini-Mash Method: Mash 2.25 lb. (1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.5 lb. (4.3 kg) British 2-row pale malt with the specialty grains at 153°F (67.3°C) for 90 minutes. Add 4 HBU (20% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe.


Newcastle Brown Ale

SCOTTISH AND NEWCASTLE BREWERIES, NEWCASTLE UPON TYNE, ENGLAND
Newcastle Brown is a blend of a stronger dark ale (which is not made available) and a lighter amber ale that is sold separately as Newcastle Amber. The blending takes advantage of the fruity esters acquired from the strong ale and the other qualities from the amber. Newcastle’s label depicts the 1876 swing bridge, one of the six steel bridges of Newcastle. Newcastle Brown is nicknamed “the dog,” from the excuse to slip out to the pub for a brew: “I’m just popping out to walk the dog.” This beautiful garnet ale has a rocky, off-white head followed by a sweet malt aroma. The flavor is slightly nutty and sweet, balanced with the mildest hints of fruit and ending with a dry aftertaste. Enjoy our homebrew version — it is a true classic.
Brewer’s Specs
Style: NORTHERN ENGLISH BROWN ALE
Original Gravity: 1.050-1.051
IBU: 26
SRM: 23
ABV: 4.7%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This beer is ready to drink as soon as it is carbonated. Brown ale is best when the beer is fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Newcastle Brown is delicious with creamy leek and potato soup topped with crisp shards of streaky bacon and a warm loaf of crusty country bread and English full-cream butter — comfort food at its best.

Mini-Mash Method: Mash 3.1 lb. (1.4 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.25 lb. (4.2 kg) British 2-row pale malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 5 HBU (23% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Pete’s Wicked Ale

PETE’S BREWING CO., SAN ANTONIO, TEXAS, U.S.A.
Pete Slosberg began homebrewing in 1979. He really wanted to be a home winemaker but realized he did not have the patience to wait for wine to mature. In 1986 his passion became Pete’s Brewing Company, featuring his famous Wicked Ale. This beer was the benchmark for the style of American brown ale. The Gambrinus Company acquired Pete’s Brewing Company in 1998, and this line is now contract-brewed at Matt Brewing Co. in New York. We cloned this beer when Pete still owned his brewing company. This American brown ale displays a tan head and a deep amber color with tints of red. It has a fruity hop aroma leading into a malty flavor that is nutty and bittersweet. It finishes with malt and hops and has a long, dry aftertaste.
Brewer’s Specs
Style: AMERICAN BROWN ALE
Original Gravity: 1.053-1.054
IBU: 30
SRM: 27
ABV: 5.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This beer is ready to drink as soon as it is carbonated. Brown ale is best when the beer is fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 45°F (7°C).

Food Pairing
Drink this Wicked Ale with grilled cheese, Smithfield ham, and tomato sandwiches on ciabatta bread with a bowl of five-onion soup splashed with a bit of the ale.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) American 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.75 lb. (4.4 kg) American 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 6 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.





PORTER

Bert Grant’s Perfect Porter
YAKAMA BREWING CO./BERT GRANT’S REAL ALES, YAKIMA, WASHINGTON, U.S.A.
Bert Grant, who died at age 73 in August 2001, was one of the founding fathers of the microbrew revolution. He opened one of the nation’s first microbreweries and brewpubs in the 1980s. Born in Scotland, he came to America at the tender age of 2 but never forgot his Scottish roots. This porter, which is no longer available, says plainly what he thought of this beer — it is perfect!
Dark brown on the pour, the deep beige, compact head sits above like a crown. A bouquet of chocolate malt combines with peat-smoked malt. This medium-bodied brew satisfies the palate with some bitterness from dark grains attached to the smokiness from the peated malt. Smooth and viscous, the porter pairs perfectly with barbecue.
Brewer’s Specs
Style: BROWN PORTER
Original Gravity: 1.046-1.047
IBU: 30
SRM: 79
ABV: 4.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.015
Serving Notes
This porter is ready to drink 1 month after it has carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Perfect Porter is just the thing with a thick porterhouse steak napped in chipotle barbecue sauce. Add some thick-cut sweet potato fries dusted with Cajun spices and a Caesar salad, and you will have a meal Bert Grant would have thought was, well, perfect.

Mini-Mash Method: Mash 2 lb. (0.9 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.33 lb. (3.3 kg) British 2-row pale malt with the specialty grains at 155°F (68.4°C) for 90 minutes. Add 6.5 HBU (18% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe.


D. Carnegie and Co. Stark-Porter

CARLSBERG SVERIGE, STOCKHOLM, SWEDEN
This strong porter displays a label in Swedish on one side and a label in English on the other. It ferments in the tank for 6 months and then is matured in the bottle for 6 more months. Sporting an incredibly dense, dark tan head on a deep brown body, it pleases with its heady malt aroma laced with dark-roasted malt. The flavor is richly complex with roasted malt, toffee, chocolate, coffee, and Madeira with a dry finish. This porter ages beautifully.
Brewer’s Specs
Style: BALTIC PORTER
Original Gravity: 1.057-1.058
IBU: 32
SRM: 98
ABV: 5.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.015
Serving Notes
This porter is ready to drink 2 months after it has carbonated. It will peak at 3 to 7 months and will keep at cellar temperatures for 9 months. Serve in a wide-mouthed goblet at 50°F (10°C).

Food Pairing
Pair this as an after-dinner drink with vanilla ice cream, fresh blackberries, and whipped cream topped with a splash of Stark-Porter.

Mini-Mash Method: Mash 2 lb. (0.9 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.5 lb. (4.3 kg) British 2-row pale malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 6.9 HBU (20% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Flag Porter

ELGOOD AND SONS, WISBECH, CAMBRIDGESHIRE, ENGLAND
In the early 1990s, several bottles of porter were recovered from a ship that had sunk in the English Channel in 1825. The yeast was recultured from one of these bottles and used in the second stage of this porter, modeled after a Whitbread porter recipe of the early 1800s. Flag Porter sails in with a deep tan head resting on a dark brown body. It releases a malty, slightly fruity aroma. A little sweet on the palate, it drifts away with roasted-malt bitterness in the aftertaste. Unfortunately, this beer is no longer being brewed.
Brewer’s Specs
Style: BROWN PORTER
Original Gravity: 1.052-1.053
IBU: 28
SRM: 44
ABV: 5.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This porter is ready to drink 1 month after it has carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve Flag Porter in a pint glass at 50°F (10°C).

Food Pairing
Make a marinade of the porter, mustard, black treacle, malt vinegar, Tabasco sauce, onions, and garlic. Marinate a beef brisket overnight and cook it in a slow cooker or in a slow oven for 6 hours. Enjoy brisket sandwiches on kaiser rolls with plenty of homemade barbecue sauce.

Mini-Mash Method: Mash 2.33 lb. (1.1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9 lb. (4.1 kg) British 2-row malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5.5 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Hoepfner Porter

PRIVATBRAUEREI HOEPFNER, KARLSRUHE, GERMANY
Hoepfner is the only brewery in Germany brewing a porter. It had brewed a porter in the past but discontinued it in 1980 because it fell out of favor with German beer drinkers. It was reintroduced in 1998, its success owing in part to the reunification of Germany and the popularity of schwarzbier (German black lager).
This smooth, dark lager pours with a dark beige, creamy, persistent head above a dark brown to black body with ruby highlights. The nose is filled with sweet caramel malt and a hint of citrus from the hops. It is smooth on the palate with soft roasted-grain flavor and evidence of crystal malts. The finish is slightly sweet. This easy-drinking porter combines the best of two countries, the complexity and roasted grains of English porters and the silky smoothness of German lagers, and it is delicious not only with food but also in it!
Brewer’s Specs
Style: BALTIC PORTER
Original Gravity: 1.063-1.064
IBU: 24
SRM: 35
ABV: 5.9%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.016-1.017
Serving Notes
The beer is ready to drink 2 months after it has carbonated. It will peak at 3 to 7 months and will keep at cellar temperatures for 8 months. Serve at 55°F (13°C) in a chalice glass.

Food Pairing
The smokiness and slightly burnt flavor of this porter make this a favorite with our version of the BLT. Thickly slice country bread and slather it with butter. Top it with crisp-fried thick-cut bacon. Add Brandywine tomato slices right off the vine sprinkled with gray salt and smeared with homemade mayonnaise. Finish with garden-fresh butter crunch lettuce and a second slice of buttered bread.

Mini-Mash Method: Mash 2.25 lb. (1 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 11.2 lb. (5.1 kg) German 2-row Pilsner malt with the specialty grains at 154°F (67.8°C) for 90 minutes. Add 5.4 HBU (27% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Okocim Porter

OKOCIM BREWERY, OKOCIM, POLAND
Rich and viscous, Okocim Porter is similar in style to a doppel-bock. Dark black in color, with a creamy, cappuccino-colored head, this porter has a nose that is malty and sweet with traces of roasted malt. The full-bodied flavor is brimming with roasted malt and molasses, with a nice balanced hop presence. Okocim finishes with an aftertaste dominated by dry-roasted grains. Smooth and silky from the lager yeast and cold conditioning, this high-alcohol porter is extremely drinkable and so rich it is like dessert in a bottle!
Brewer’s Specs
Style: BALTIC PORTER
Original Gravity: 1.090
IBU: 29
SRM: 64
ABV: 8.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.025-1.027
Serving Notes
The beer is ready to drink 2 months after it has carbonated. It will peak at 4 to 7 months and will keep at cellar temperatures for 9 months. Serve at 55°F (13°C) in a widemouthed goblet.

Food Pairing
If you want to pair this rich porter with dinner, warm up a simple bowl of borscht, add some crusty country bread and a crisp salad, and you are guaranteed not to go hungry!

Mini-Mash Method: Mash 2.33 lb. (1.1 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 16 lb. (7.25 kg) German 2-row Pilsner malt with the specialty grains at 155°F (68.4°C) for 90 minutes. Add 7.2 HBU (22% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


RCH Old Slug Porter

RCH BREWERY, WEST HEWISH, NORTH SOMERSET, ENGLAND
The RCH Brewery got its start at the Royal Clarence Hotel in 1993. As demand for the hotel’s brew increased the brewery saw the need to find bigger quarters and moved into an old cider mill in the hamlet of West Hewish. The porter’s name has a bit of a slimy story behind it. The old brewery had a problem with slugs getting in. Slugs love beer and lots of the local ones made themselves (uninvited) guests at the brewery. This beer was named in their “honor.”
Old Slug slides into the glass with an ebony color and a beautiful, long-lasting, near-white head. The aroma tickles the nose with earthy hops and roasted malt. Complex flavors of dark fruits, coffee, and cocoa combine with a touch of hops for a dry finish. Enjoy this delicious porter, and try not to think about its name.
Brewer’s Specs
Style: BROWN PORTER
Original Gravity: 1.046-1.047
IBU: 36
SRM: 71
ABV: 4.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
This porter is ready to drink 1 month after it has carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve at 55°F (13°C) in a pint glass.

Food Pairing
Old Slug pairs well with a caramelized pear and Saga blue cheese pizza. Sprinkle on some chopped candied pecans just as the pizza comes out of the oven.

Mini-Mash Method: Mash 2.5 lb. (1.1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8 lb. (3.6 kg) British 2-row pale malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 7.2 HBU (22% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe.


Saku Estonian Porter

SAKU BREWERY, SAKU, ESTONIA
Saku Brewery was established in 1960. This bottom-fermenting porter has a creamy, tan head and is dark amber in color. The aroma is complex, with earthy, fruity hops combining with sweet caramel. Equally complex in flavor, this medium-bodied porter has caramel, buttery nuances intertwined with roasted malt, ending with a long roasted-malt aftertaste. Saku is a unique and interesting rendition of a Baltic porter.
Brewer’s Specs
Style: BALTIC PORTER
Original Gravity: 1.078-1.079
IBU: 36
SRM: 32
ABV: 7.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.019-1.020
Serving Notes
The beer is ready to drink 2 months after it has carbonated. It will peak at 4 to 7 months and will keep at cellar temperatures for 9 months. Serve in a pint glass at 55°F (13°C).

Food Pairing
Fire up the grill and put on a nice, thick porterhouse steak that has been marinated in Saku Porter. Complete the meal with grilled vegetables and baby potatoes.

Mini-Mash Method: Mash 1 lb. (0.45 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting all the DME at the beginning of the boil.

All-Grain Method: Mash 13.5 lb. (6.1 kg) 2-row lager malt with the specialty grains and an additional 1 oz. (28 g) chocolate malt at 151°F (66.2°C) for 90 minutes. Add 8 HBU (38% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Samuel Smith Taddy Porter

SAMUEL SMITH OLD BREWERY, TADCASTER, NORTH YORKSHIRE, ENGLAND
Samuel Smith is one of the best breweries in the world. It’s black, full-bodied porter is sold in England as Nourishing Strong Stout and is the origin of commercial brewing there. It was originally named for train porters, who were its servers and consumers. It sports a creamy, tan head that lasts until the final drop. It enters with a malt and molasses aroma with a hint of butterscotch, followed by an intense dry character of roasted barley. It is packed with full-bodied flavor and is one of the finest examples of an English porter.
Brewer’s Specs
Style: BROWN PORTER
Original Gravity: 1.054
IBU: 33
SRM: 128
ABV: 5.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This porter is ready to drink 1 month after it has carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve at 55°F (13°C) in a nonic glass or tumbler.

Food Pairing
Taddy Porter is delicious with grilled loin of wild boar, wild mushroom polenta, and a porter pan gravy.

Mini-Mash Method: Mash 1.75 lb. (0.8 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.25 lb. (3.7 kg) British 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 6.3 HBU (29% less than the extract recipe) of bittering hops and the black treacle for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


Sinebrychoff Porter

SINEBRYCHOFF BREWERY, KERAVA, FINLAND
The birth of the Finnish brewing industry occurred on October 13, 1819, when Nikolai Sinebrychoff founded his brewery in Helsinki after purchasing the brewing monopoly for the City of Helsinki at auction. He created this bottle-conditioned, intense Baltic-style porter, a brew very much in the imperial style. It has a deep tan head and a rich, dark brown color. The aroma is of smooth malt and fruit, almost citrusy. Its big flavor is one of fruit, bitter roasted grains, and an assertive zing of hops. This smooth, well-balanced porter leaves you with a long, very dry finish with some final hop notes. This is a big, intricate brew meant to be sipped slowly.
Brewer’s Specs
Style: BALTIC PORTER
Original Gravity: 1.074-1.075
IBU: 44
SRM: 85
ABV: 7.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.018-1.019
Serving Notes
The beer is ready to drink 2 months after it has carbonated. It will peak at 4 to 7 months and will keep at cellar temperatures for 9 months. Serve this porter at 55°F (13°C) in a goblet.

Food Pairing
Prepare a platter of dried sausages, three varieties of bold, strong-flavored cheeses from Finland and Sweden, crackers, and grapes to accompany this bold brew.

Mini-Mash Method: Mash 1.5 lb. (0.68 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 12.25 lb. (5.6 kg) British 2-row pale malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 10 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


St Peter’s Old-Style Porter

ST. PETER’S BREWERY, BUNGAY, SUFFOLK, ENGLAND
St. Peter’s produces “real ale.” More than 90 percent of the beer is bottled and the remainder is put in casks. Over half the bottled beer is exported. The bottles that are not exported are a unique oval shape.
Charcoal in color, St Peter’s has an attractive medium-beige head sporting big bubbles. The delicate aroma is one of malt, chocolate malt, and Cocoa Puffs cereal. Medium dry on the palate, the taste also exhibits chocolate malt with a lingering dryness. This intriguing porter is thoroughly drinkable.
Brewer’s Specs
Style: BROWN PORTER
Original Gravity: 1.052-1.053
IBU: 36
SRM: 82
ABV: 5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This porter is ready to drink 1 month after it has carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 55°F (13°C).

Food Pairing
Drink with roasted Cornish game hens wrapped in thick-cut, streaky bacon. Pair with a wild rice and pecan stuffing and pan-braised baby Brussels sprouts.

Mini-Mash Method: Mash 2.33 lb. (1.1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.66 lb. (3.9 kg) British 2-row pale malt with the specialty grains at 151°F (66.2°C) for 60 minutes. Add 7.5 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Yuengling Porter

D. G. YUENGLING AND SON, POTTSVILLE, PENNSYLVANIA, U.S.A.
Yuengling, the oldest brewery in the United States, was established in 1829 and is still family owned. Brewmaster Ray Norbert has been brewing at Yuengling for more than 50 years. Their porter has been crafted there since Yuengling’s establishment. It is black in color with a creamy, rocky, tan head. The smooth aroma is one of roasted grains with a bit of licorice in the background. The flavor is smooth and dry with roasted grains dominating, followed by a dry aftertaste. The silky, soft character of this beer comes partly from its being fermented with lager yeast.
Brewer’s Specs
Style: BROWN PORTER
Original Gravity: 1.047-1.048
IBU: 23
SRM: 48
ABV: 4.7%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
The beer is ready to drink 1 month after it has carbonated. It will peak at 2 to 4 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
To go with your Yuengling Porter, grill plump, juicy bratwurst, pair with caramelized apples and onions, and serve on a bed of egg noodles tossed with sour cream and poppy seeds. Garnish with a dusting of paprika.

Mini-Mash Method: Mash 2.5 lb. (1.1 kg) American 2-row pale malt with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting the DME at the beginning of the boil.

All-Grain Method: Mash 7.75 lb. (3.5 kg) American 2-row pale malt, 12 oz. (340 g) corn grits or flaked maize, 8 oz. (227 g) rice hulls, and the specialty grains at 122°F (50°C) for 30 minutes and at 151°F (66.2°C) for 60 minutes. Add 4.1 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.





STOUT

ABC Extra Stout
ASIA PACIFIC BREWERIES, SINGAPORE
ABC Extra Stout is the leading premium stout in Cambodia. Opaque brown, it is topped with a dark tan head. Heavy-bodied, it imparts to the palate a complex medley of light herbs with roasted barley overtones. This unique brew finishes long with a dry, slightly burnt aroma and a rich toasted malt and coffee nose. This unusual stout is well worth brewing!
Brewer’s Specs
Style: FOREIGN EXTRA STOUT
Original Gravity: 1.081-1.082
IBU: 52
SRM: 63
ABV: 8.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.018-1.019
Serving Notes
The beer is ready to drink 2 months after it has carbonated. It will peak at 4 to 7 months and will keep at cellar temperatures for 9 months. Serve in a pint glass at 55°F (13°C) to capture all the complexity of this brew.

Food Pairing
We love this stout with a slice of warm chévre cheesecake with pomegranate granita and toasted almond cookies.

Mini-Mash Method: Mash 2.33 lb. (1.1 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 13 lb. (5.9 kg) German 2-row Pilsner malt, 1.5 lb. (0.68 kg) flaked maize, and 1 lb. (0.45 kg) rice hulls with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 90 minutes. Add 12.4 HBU (38% less than the extract recipe) of the bittering hops and the corn sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Barney Flats Oatmeal Stout

ANDERSON VALLEY BREWING CO., BOONVILLE, CALIFORNIA, U.S.A.
Anderson Valley Brewing began in 1987 on the lower floor of its brewpub, the Buckhorn Saloon. The name Barney Flats comes from the Boontling (the slang language of the area) for Hendy Woods Redwood State Park.
This chewy stout pours into the glass with a deep tan, creamy head full of tiny bubbles. Its head is nicely showcased by the midnight-black body. The nose discovers floral hops, roasted barley, and a whiff of coffee. This creamy stout fills the mouth with tangy hops, roasted malt in the back, and a dry finish marked by roasted grain. Barney Flats Stout is a seductive blend of velvet and a big hop, big grain presence all at once — truly a party in your mouth. Bahl hornin’ (“good drinking” in Boontling)!
Brewer’s Specs
Style: OATMEAL STOUT
Original Gravity: 1.062-1.063
IBU: 38
SRM: 53
ABV: 5.9%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.016-1.017
Serving Notes
This stout is ready to drink 1 month after it has carbonated. It will peak at 2 to 6 months and will keep at cellar temperatures for 8 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
We love this beer in our pancake batter, in which stout substitutes for half the amount of milk. The beer makes the pancakes especially light and fluffy. Drizzle smoked maple syrup on top and accompany with a side of Berkshire bacon.

Mini-Mash Method: Mash 1.5 lb. (0.68 kg) American 2-row pale malt, 8 oz. (227 g) rice or oat hulls, and the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10.25 lb. (4.6 kg) American 2-row pale malt, 8 oz. (227 g) rice or oat hulls, and the specialty grains at 153°F (67.3°C) for 90 minutes. Add 7.6 HBU (17% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Bert Grant’s Imperial Stout

YAKIMA BREWING AND MALTING CO., YAKIMA, WASHINGTON, U.S.A.
Bert Grant opened the first brewpub in the United States in 1982. His smooth, medium-bodied Imperial Stout pours with a light-brown head and is espresso black in color. The aroma is full of hops and roasted grains, while the clean, crisp, complex flavor is a mixture of fruit, coffee, malt, and hops followed through with a dry aftertaste. The touch of honey is evident only in the smoothness of this stout.
Brewer’s Specs
Style: RUSSIAN IMPERIAL STOUT
Original Gravity: 1.072-1.074
IBU: 75
SRM: 104
ABV: 7.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.017-1.018
Serving Notes
Imperial stouts continue to age, change, and mature for up to 12 months. This beer is ready to drink 8 months after it has carbonated and will peak 8 to 12 months after it has carbonated. It will keep for 2 years at cellar temperatures. Serve in a goblet at 55°F (13°C).

Food Pairing
For an authentic Russian brunch, drink this stout with blini (buckwheat pancakes) topped with sour cream and salmon caviar.

Mini-Mash Method: Mash 2 lb. (0.9 kg) American 2-row pale malt with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 12.4 lb. (5.62 kg) American 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 15.5 HBU (20% less than the extract recipe) of the bittering hops and the honey for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


Blackwell Stout

NEW HAVEN BREWING CO., NEW HAVEN, CONNECTICUT, U.S.A.
Unfortunately, New Haven Brewing is no longer in business. Every one of their beers was fantastic, and we especially enjoy making and drinking one of their best, Blackwell Stout. This stout, which could be called a brown porter — in England, a session stout — pours deep brown to black with a beige head. The aroma is a nice balance of roasted grains and sweet malt. Roasted grains and a touch of hops arrive on the palate, leading to a short finish of dry malt. Light in body for a stout, this beer is an easy-drinking brew.
Brewer’s Specs
Style: BROWN PORTER
Original Gravity: 1.051-1.052
IBU: 29
SRM: 60
ABV: 4.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.014
Serving Notes
This light stout is ready to drink as soon as it is carbonated. It will peak at 2 to 4 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 45°F (7°C).

Food Pairing
Serve with Blackwell-marinated skirt steak with aji sauce. Along with some stout, the marinade includes fresh oregano, cumin, scallions, and Worcestershire sauce. Grill the steak and serve with the aji, made with chilies, scallions, sweet onions, garlic, cilantro, olive oil, and lime juice. Prepare guacamole, but purée it to make it more like a sauce. Thin it with sour cream. Complete the meal with grill-roasted russet potatoes.

Mini-Mash Method: Mash 1.75 lb. (0.8 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.2 lb. (3.7 kg) British 2-row pale malt with the specialty grains at 153°F (67.3°C) for 90 minutes. Add 5.7 HBU (29% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Coopers Best Extra Stout

COOPERS BREWERY, REGENCY PARK, SOUTH AUSTRALIA, AUSTRALIA
Coopers Brewery, founded in 1862, is the oldest independent brewery in Australia. Dark brown in color, Coopers Stout sports a creamy, compact, light tan head. This hefty, chewy beer imparts a dry coffee and malt flavor with a slightly sweet malt aftertaste. The aroma is one of fruit and roast barley. Delicious and filling, this robust stout is always a pleasure to imbibe, especially for dessert.
Brewer’s Specs
Style: FOREIGN EXTRA STOUT
Original Gravity: 1.066-1.067
IBU: 41
SRM: 87
ABV: 6.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.014
Serving Notes
This stout is ready to drink as soon as it is carbonated. It will peak at 2 to 4 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Offer this stout as a dessert beverage and team it with white chocolate truffles and fresh raspberries for a memorable ending to a special dinner.

Mini-Mash Method: Mash 1.75 lb. (0.8 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 3.3 lb. (1.5 kg) malt syrup and adding an additional 1 lb. (0.45 kg) Muntons light DME at the beginning of the boil.

All-Grain Method: Mash 9 lb. (4.1 kg) British 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 9.2 HBU (21% less than the extract recipe) of the bittering hops and the cane sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Courage Russian Imperial Stout

COURAGE LTD., STAINES, MIDDLESEX, ENGLAND
This imperial stout, no longer brewed, was originally made for Catherine the Great. Britain was able to brew on a large scale, and the easiest way to export its product was by water. The stout was brewed to a high gravity so that it had a secondary fermentation at sea. It was shipped to Russia for consumption by the imperial court, thus its name. Courage Ltd. is located on the Thames just outside London, and its stout is deep brown in color with a creamy, brown head and low carbonation. It is full-bodied and portlike with chocolate and sour-fruit notes in the aroma. There is an overlaid rich malt core with sharp burnt grain, currants, and an alcohol aftertaste.
Brewer’s Specs
Style: RUSSIAN IMPERIAL STOUT
Original Gravity: 1.103-1.104
IBU: 61
SRM: 110
ABV: 10.3%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.022-1.024

Serving Notes
Imperial stouts continue to age, change, and mature for up to 12 months. This beer is ready to drink 8 months after it has carbonated and will peak 8 to 12 months after it has carbonated. It will keep for 2 years at cellar temperatures. Serve in a goblet at 60°F (16°C).
Food Pairing
Courage Russian Imperial Stout is delicious with smoked chicken and wild mushroom bruschetta.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 16 lb. (7.3 kg) British 2-row pale malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 14 HBU (18% less than the extract recipe) of the bittering hops, the cane sugar, and the black treacle for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Dragon Stout

DESNOES AND GEDDES, KINGSTON, JAMAICA
Desnoes and Geddes introduced Jamaica’s locally brewed beer in 1928 and is the sole brewery on the island. It is one of Jamaica’s landmark achievements and also one of its most progressive companies. Dragon Stout, known as Jamaica’s first choice for “good times and good taste,” benefits from the brewery’s sponsorship of many sporting events and arts and entertainment both locally and nationally.
This bottom-fermented brew is a creamy, tropical stout with a blend of well-balanced fruity and mildly bitter flavors. Bold and rich, it has a dense, creamy brown head crowning a deep brown to black beer. Medium-bodied, with sweet malt in the nose, it reveals a hint of sweet chocolate in the taste and an ultra-smooth finish. In Jamaica, as on all the islands, stout is thought to have aphrodisiac qualities.
Brewer’s Specs
Style: FOREIGN STOUT
Original Gravity: 1.073-1.075
IBU: 15
SRM: 122
ABV: 7.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.015
Serving Notes
The beer is ready to drink 2 months after it has carbonated. It will peak at 4 to 7 months and will keep at cellar temperatures for 9 months. Serve at 55°F (13°C) in a goblet to appreciate the aromas of this tropical stout.

Food Pairing
Get out your Bob Marley CDs and have a Jamaican theme party. Cook up an island feast complete with yam crisps, red-bean soup, curried goat (or lamb), yellow rice, and, of course, jerk pork!

Mini-Mash Method: Mash 1.66 lb. (0.75 kg) American 6-row pale malt with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10 lb. (4.5 kg) American 6-row pale malt, 2.25 lb. (1 kg) flaked maize, and 1 lb. (0.45 kg) rice hulls with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 3.6 HBU (20% less than the extract recipe) of the bittering hops, the brown sugar, and the corn sugar for 90 minutes of the boil. Add the Irish moss for the last 15 minutes of the boil.


Guinness Extra Stout

GUINNESS, DUBLIN, IRELAND
Guinness has been brewing beer since 1759. In the late 1700s beer was taxed on the ingredients. Roasted barley, which is not malted, was originally added to the stout because unmalted grains were not taxed. This grain is what gives stouts that French-roast-coffee dryness. Guinness has a light tan, rocky head and is brownish black with ruby highlights. The aroma is malty, followed by a flavor dominated by roasted grains, with a hint of sourness and a dry, roasted-grain aftertaste. If you keg your beer you may want to consider purchasing a G-mix tank (CO2 and nitrogen mix), which will give you the creamy head Guinness is famous for. This recipe is for the bottled Guinness sold in England and Ireland, not the Extra Stout sold in the United States, which is 6 percent alcohol by volume.
Brewer’s Specs
Style: DRY STOUT
Original Gravity: 1.044-1.045
IBU: 40
SRM: 54
ABV: 4.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
This stout is ready to drink as soon as it is carbonated; it is the clone of the version brewed in Ireland and is only 4.2% ABV. It will peak at 2 to 4 months and will keep at cellar temperatures for 5 months. Serve at 50°F (10°C) in a pint glass.

Food Pairing
Slow-cook a warming Irish stew with Guinness gravy and serve with Irish soda bread.

Mini-Mash Method: Mash 1.6 lb. (0.73 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting the DME at the beginning of the boil.

All-Grain Method: Mash 6.66 lb. (3 kg) British 2-row pale malt, 8 oz. (227 g) oat hulls, the specialty grains, and an additional 8 oz. (227 g) flaked barley at 152°F (66.7°C) for 90 minutes. Add 8 HBU (27% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the Irish moss for the last 15 minutes of the boil.


Left Hand Brewing Milk Stout

LEFT HAND BREWING CO., LONGMONT, COLORADO, U.S.A.
Left Hand Brewing opened for business in January of 1994. One of its co-owners, Dick Doore, received a homebrew kit for Christmas. He fell in love with the craft and, after receiving raves about his homebrew, decided to go commercial.
The pour of this milk stout is a rich mahogany with chestnut highlights beneath a small, dark beige head. The aroma begins as sweet chocolate leading to sweet roasted malt. The palate features an initial sweetness followed by the play of roasted grains. There is no hop flavor or aroma, and it ends a little dry. This is a breakfast or dessert stout — one way to get your calcium!
Brewer’s Specs
Style: SWEET STOUT
Original Gravity: 1.063-1.064
IBU: 25
SRM: 78
ABV: 5.3%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.021-1.022
Serving Notes
This stout is ready to drink as soon as it is carbonated. It will peak at 2 to 4 months and will keep at cellar temperatures for 5 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
This is the perfect beer for making a stout float. Pour ½ pint of Left Hand Milk Stout into a pint glass. Add a generous scoop of vanilla bean ice cream. Top with freshly whipped cream, maraschino cherries, and a few shavings of dark chocolate. Don’t forget the straw!

Mini-Mash Method: Mash 1.5 lb. (0.68 kg) American 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.2 lb. (3.7 kg) American 2-row pale malt, 8 oz. (227 g) rice or oat hulls, and the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5.4 HBU (30% less than the extract recipe) of the bittering hops and the lactose for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Mackeson XXX Stout

WHITBREAD, LONDON, ENGLAND
In days of yore, milk stouts, so called because of the lactose in them, were said to be good for nursing mothers and invalids. Claims were also made that milk stout gave drinkers energy and prevented indigestion, headaches, and rheumatism. Lactose, a by-product of cheese making, is 95 percent milk sugars and is nonfermentable. Since 1910 Mackeson has been brewing its stout with milk sugar in it. Beginning with a foamy, brown head and a deep black color, it displays a slight coffee-malt nose. This yields to a sweet, coffeelike palate with hints of mild fruit finishing with a sweet aftertaste. Medium-bodied, this classic offers a creamy, smooth texture throughout. In the British Isles it is 3 percent alcohol by volume and has an original gravity of 1.042. In the United States it is 4.4 percent alcohol by volume and has an original gravity of 1.058. This recipe is for the American version.
Brewer’s Specs
Style: SWEET STOUT
Original Gravity: 1.057-1.058
IBU: 5
SRM: 110
ABV: 4.4%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.022-1.024
Serving Notes
This stout is ready to drink as soon as it is carbonated. It will peak at 2 to 4 months and will keep at cellar temperatures for 5 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Mackeson XXX Stout is delicious with cassis and white chocolate mousse cake, layers of black currant mousse, white chocolate mousse, and yellow sponge cake.

Mini-Mash Method: Mash 1.66 lb. (0.75 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME, the maltodextrin, and the lactose at the beginning of the boil.

All-Grain Method: Mash 7.66 lb. (3.5 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Add 5.7 HBU (32% less than the extract recipe) of the bittering hops and the lactose for 90 minutes of the boil. Add the Irish moss for the last 15 minutes of the boil.


Marston’s Oyster Stout

MARSTON’S BEER CO., BURTON UPON TRENT, STAFFORDSHIRE, ENGLAND
Oysters are not an ingredient in this stout today. The name recalls the days of British brewing when ground oyster shells were used to fine the beer, and it was only natural to throw some of the oysters in also. Those interesting brews had a salty, iodine character. These stouts were promoted as health drinks, along with their counterparts, milk stout and oatmeal stout. Marston’s is a dark brown stout sporting a foamy, dark tan head. Its smooth aroma is dominated by roasted grains and peppery hops leading to its roasted fruit and hop flavor, which finishes with a dry aftertaste. Marston’s employs the Burton Union system, in which fermentation takes place in oak casks.
Brewer’s Specs
Style: DRY STOUT
Original Gravity: 1.051
IBU: 32
SRM: 67
ABV: 4.6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.015
Serving Notes
This stout is ready to drink as soon as it is carbonated. It will peak at 2 to 4 months and will keep at cellar temperatures for 6 months. Serve at 50°F (10°C) in a pint glass.

Food Pairing
The only logical food to offer with this stout is plump, juicy, ice-cold oysters on the half shell. Serve with two sauces, a mignonette and a cocktail sauce spiced with lots of horseradish. Pass the lemon wedges.

Mini-Mash Method: Mash 2.66 lb. (1.2 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.66 lb. (3.9 kg) British 2-row pale malt with the specialty grains at 154°F (67.8°C) for 90 minutes. Add 6.5 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 10 minutes of the boil.


Murphy’s Irish Stout

MURPHY BREWERY IRELAND, CORK, IRELAND
Murphy has been brewing its stout since 1856. A well was used for its water supply and blessed in honor of Our Lady. It is now a shrine at the brewery. This easy-drinking stout is now available in a bottle with a nitrogen cap that will pour out a dense, foamy, off-white head resting on a blackish brown body. Imparting an aroma of toffee with hints of coffee, the stout’s taste is smooth with a mild bitterness and a flavor of roasted, toasted malt and a finish that is clean and mild.
Brewer’s Specs
Style: DRY STOUT
Original Gravity: 1.042-1.043
IBU: 35
SRM: 77
ABV: 4.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.009-1.010
Serving Notes
This stout is ready to drink as soon as it is carbonated. It will peak at 2 to 4 months and will keep at cellar temperatures for 5 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Team with a big bowl of plump mussels, Manila clams, and scallops with a Meyer lemon and fennel sauce. Add a loaf of crusty ciabatta bread to mop up the sauce.

Mini-Mash Method: Mash ¾ lb. (0.34 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting the DME at the beginning of the boil.

All-Grain Method: Mash 6.25 lb. (2.8 kg) British 2-row pale malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 7.2 HBU (20% less than the extract recipe) of the bittering hops and the cane sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


O’Hara’s Celtic Stout

CARLOW BREWING CO., CARLOW, IRELAND
Carlow Brewing is situated in the Barrow Valley region, famous for Ireland’s hops and malt. Seamus O’Hara, the brewery’s founder, is brewing beer from Ireland’s past. Containing no artificial ingredients or additives, his award-winning stout, although only 4.3 percent alcohol by volume, is full-bodied and brimming with flavors of roast barley and hops and the pureness of Irish water. The anticipation builds as the extremely dark brown beer flows into the glass, with its thick, dark beige head slowly forming. The nose excites with the complex aromas of semisweet malt and roasted grains. The enticing aroma leads you to a smooth, silky taste blend of partly sweet malt and roasted grain.
Brewer’s Specs
Style: DRY STOUT
Original Gravity: 1.051-1.052
IBU: 31
SRM: 46
ABV: 4.3%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.017-1.018
Serving Notes
This stout is ready to drink as soon as it is carbonated. It will peak at 2 to 4 months and will keep at cellar temperatures for 5 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Serve with barbecued pork chops. Marinate the chops in Celtic Stout, fresh sage, and lots of garlic. Grill and finish them with a slathering of homemade barbecue sauce prepared with tomato sauce, stout, molasses, brown sugar, and chili powder. Offer up corn on the cob and a pot of slow-cooked baked beans. Grill hearts of romaine and top with a Caesar dressing for a perfect outdoor party.

Mini-Mash Method: Mash 1.5 lb. (0.68 kg) British 2-row pale malt, 4 oz. (113 g) British wheat malt, and the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting the DME at the beginning of the boil.

All-Grain Method: Mash 8.25 lb. (3.7 kg) British 2-row pale malt, 4 oz. (113 g) British wheat malt, and the specialty grains at 158°F (70°C) for 90 minutes. Add 6.8 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the Irish moss for the last 15 minutes of the boil.


Samuel Smith Oatmeal Stout

SAMUEL SMITH OLD BREWERY, TADCASTER, NORTH YORKSHIRE, ENGLAND
Samuel Smith Old Brewery was the first to revive oatmeal stout, beginning in the 1980s. The brewery brews in what are called Yorkshire squares, two-leveled fermenters made of Welsh slate. This method of fermentation imparts natural carbonation and a rich, full body to the beer. The dense, lacy head is light brown with fine bubbles resting on an almost opaque black stout. The rich aroma is dominated by roasted malt, fruit, and butterscotch. This brew is smooth and silky with a mild hop bitterness balanced by a bittersweet malt for a complex, medium-dry palate. It ends with roasted malt, fruit, and a slightly sweet aftertaste. This oatmeal stout was a platinum-medal winner at the World Beer Championships.
Brewer’s Specs
Style: OATMEAL STOUT
Original Gravity: 1.050-1.051
IBU: 30
SRM: 68
ABV: 4.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This stout is ready to drink as soon as it is carbonated. It will peak at 2 to 4 months and will keep at cellar temperatures for 6 months. Serve in a mug at 50°F (10°C).

Food Pairing
Samuel Smith Oatmeal Stout pairs perfectly with steak with a peppercorn and pomegranate molasses glaze. Offer alongside roasted butternut squash and cheddar bread pudding.

Mini-Mash Method: Mash 2 lb. (0.9 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.2 lb. (3.7 kg) British 2-row pale malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 6.5 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the Irish moss for the last 15 minutes of the boil.


Sapporo Black Stout Draft

SAPPORO BREWERIES, TOKYO, JAPAN
Sapporo’s first brewmaster, Seibei Nakagawa, studied in Germany in 1873 before returning to Japan. He was appointed by the government to pioneer the development of Japan’s first brewery.
Sapporo produces its Original lager, the malty Yebisu, and the Black Stout Draft. This distinctive dark brown draft has a creamy, light tan head and a smooth roasted-malt flavor with hop overtones and roasted malt bitterness, followed by a dry aftertaste. Light in body, it finishes with a big toasted, roasted malt aroma. Even though it is dark in color, this beer is surprisingly light and flavorful.
Brewer’s Specs
Style: FOREIGN EXTRA STOUT
Original Gravity: 1.057
IBU: 40
SRM: 76
ABV: 5.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.014
Serving Notes
The beer is ready to drink 1 month after it has carbonated. It will peak at 2 to 4 months and will keep at cellar temperatures for 6 months. Serve this tasty black beer in a pint glass or goblet to capture the enticing aromas and chill to 50°F (10°C).

Food Pairing
Team Sapporo Black Stout with a thick, grilled, medium-rare porterhouse steak topped with Stilton cheese and potatoes roasted with butter and rosemary. Include a Caesar salad and a large loaf of crusty sourdough bread for a hearty dining experience.

Mini-Mash Method: Mash 2 lb. (0.9 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.33 lb. (4.2 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Add 9 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the aroma hops and Irish moss for the last 5 minutes of the boil.


Sierra Nevada Stout

SIERRA NEVADA BREWING CO., CHICO, CALIFORNIA, U.S.A.
Established in 1980, Sierra Nevada is probably the best-known brewery in the United States. It features a large portfolio of beers and is always trying new things. The brewery is a destination for visitors to California for sampling many of its hard-to-find draft beers.
Sierra Nevada Stout appears black on first glance, but a closer look reveals garnet highlights. A whipped-cream, cappuccino head rests on top. The aroma is a fine balance of roasted grains and hops. Full-bodied and lively on the palate, its robust flavor is a medley of roasted grains with hops vying for a forward place. This fine American stout has a semidry finish with a remembrance of hops.
Brewer’s Specs
Style: AMERICAN STOUT
Original Gravity: 1.065-1.066
IBU: 54
SRM: 110
ABV: 6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.018-1.019
Serving Notes
This stout is ready to drink as soon as it is carbonated. It will peak at 2 to 4 months and will keep at cellar temperatures for 7 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Prepare a Reuben on pressed focaccia bread. Lay out some thinly sliced corned beef. Toss finely sliced cabbage with a little vinegar, salt, pepper, and sugar. Drain it once it has softened. Mix mayo and ketchup together and spread on the bread and then layer on Gruyére cheese, the corned beef, and the cabbage. Butter both sides of the sandwich and grill in a panini press until the bread is crusty and the cheese has melted.

Mini-Mash Method: Mash 1.5 lb. (0.68 kg) American 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10.5 lb. (4.8 kg) American 2-row pale malt with the specialty grains at 154°F (67.8°C) for 90 minutes. Add 10.3 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Victory Storm King Imperial Stout

VICTORY BREWING CO., DOWNINGTOWN, PENNSYLVANIA, U.S.A.
Victory Brewing has been crafting fine beers for over 13 years. The owners, trained in Germany, use German malted barley and prefer whole-flower hops in their beers.
The nose, along with the hop punch, has underlying nuances of raisins and dried plums. The tightly beaded, light brown head lasts until the final drop is consumed. The multilayered palate comes on strong with a big mouthfeel full of prickle from fruity hops and alcohol. The aftertaste is long and dry, but if you let it linger on the tongue long enough, malt sweetness emerges.
Brewer’s Specs
Style: RUSSIAN IMPERIAL STOUT
Original Gravity: 1.093
IBU: 80
SRM: 99
ABV: 9.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.021-1.022
Serving Notes
Imperial stouts continue to age, change, and mature for up to 12 months. This beer is ready to drink 8 months after it has carbonated and will peak 8 to 12 months after it has carbonated. It will keep for 2 years at cellar temperatures. Serve in a goblet at 60°F (16°C).

Food Pairing
Enjoy with a warming autumn meal of roasted pork tenderloin with a prune, plum, and ancho chile sauce. Pair with citrus-glazed acorn squash stuffed with wild rice and dried cherries.

Mini-Mash Method: Mash 2.2 lb. (1 kg) German Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 15.75 lb. (7.1 kg) German Pilsner malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 17 HBU (24% less than the extract recipe) of the bittering hops and the cane sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


Watneys Cream Stout

WATNEY TRUMAN, LONDON, ENGLAND
We cloned this cream stout in 1989. It is no longer brewed, but it is one of our best-selling stout clone kits. Opaque black in color, this stout has a creamy, dark tan head and an aroma rich in sweet roasted malt and toffee. The smooth flavor is a bittersweet combination of toffee and roasted grains followed by a dry aftertaste. It has a silky mouthfeel and moderate carbonation. It is easy drinking and extremely satisfying, and we encourage every stout lover to brew this recipe.
Brewer’s Specs
Style: SWEET STOUT
Original Gravity: 1.048
IBU: 21
SRM: 98
ABV: 4.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.015
Serving Notes
This stout is ready to drink as soon as it is carbonated. It will peak at 2 to 4 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Offer up roast Cornish game hens and prepare a sauce made with wild mushrooms, shallots, Watneys Cream Stout, and cream. Pair with twice-baked potatoes and caramelized leeks sautéed with roasted red bell peppers for a soul-warming meal.

Mini-Mash Method: Mash 1.5 lb. (0.68 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.25 lb. (3.3 kg) British 2-row pale malt with the specialty grains at 155°F (68.4°C) for 90 minutes. Add 4.5 HBU (20% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the Irish moss for the last 15 minutes of the boil.





IPA

Alesmith IPA

ALESMITH BREWING CO., SAN DIEGO, CALIFORNIA, U.S.A.
The owner of Alesmith Brewing and everyone who works there started out as homebrewers. Alesmith has garnered many awards for its outstanding microbrews. All its beers are bottle-conditioned and crafted from only the purest ingredients. The award-winning Alesmith IPA is the perfect rendition of a West Coast India pale ale. The beer pours with a frothy, rocky, off-white head crowning a light straw-gold beer. Catching the beer’s intense aroma, you feel as though you are in the middle of a sun-warmed hop field. Its flavor mimics the nose with fresh, grassy hops and a pleasant balance of sweet malt. The finish lingers with memories of hops, and the head remains to the last drop.
Brewer’s Specs
Style: AMERICAN IPA
Original Gravity: 1.075-1.076
IBU: 65
SRM: 7-8
ABV: 7.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.018-1.019
Serving Notes
This IPA is ready to drink as soon as it is carbonated. It will peak at 2 to 5 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Prepare batter-fried spicy shrimp. Dunk the shrimp in Alesmith IPA beer batter and quickly fry in peanut oil. Then stir-fry in a spicy sauce of Sichuan chilies, garlic, vinegar, soy sauce, scallions, and sesame seeds. Thicken the sauce with arrowroot to nicely coat the shrimp. Add a dash of Alesmith for the last minute of cooking. Garnish with scallions, chilies, and sesame seeds and serve over steamed jasmine rice and sautéed Chinese cabbage.

Mini-Mash Method: Mash 2.66 lb. (1.2 kg) Canadian 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 13 lb. (5.9 kg) Canadian 2-row pale malt, 6 oz. (170 g) German wheat malt, and the specialty grains at 152°F (66.7°C) for 90 minutes. Add 9.8 HBU (30% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops, Irish moss, and aroma hops according to the extract recipe.


Dogfish Head 60 Minute IPA

DOGFISH HEAD BREWERY, MILTON, DELAWARE, U.S.A.
When Dogfish Head Brewery set up shop in June 1995, in Rehoboth Beach, Delaware, it was the state’s first brewpub and the nation’s smallest commercial brewery. Dogfish Head has grown by leaps and bounds since then. It is known for its high-alcohol, highly hopped beers, some with interesting and decidedly exotic ingredients.
The 60 Minute IPA is probably the brewery’s best-selling beer. It is bursting with grassy, citrus hops, with an accent on hops, not malt. It has a dry profile because of the hop accent. It is 6 percent alcohol by volume with 60 IBUs and is hopped every minute for the 60-minute boil. This is a classic American India pale ale from the East Coast.
Brewer’s Specs
Style: AMERICAN IPA
Original Gravity: 1.063-1.064
IBU: 60
SRM: 9
ABV: 6.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.015-1.016
See page 438 for Serving Notes and Food Pairings.
Mini-Mash Method: Mash 2.9 lb. (1.3 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 12.5 lb. (5.7 kg) British 2-row pale malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 4 HBU (50% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the remaining hops and Irish moss according to the extract recipe.



Harpoon IPA

HARPOON BREWERY/MASSACHUSETTS BAY BREWING COMPANY, BOSTON, MASSACHUSETTS, U.S.A.
Established in 1987, Massachusetts Bay Brewing Company was one of the earliest microbreweries in New England. This deep copper-gold India pale ale enters with a big, white head followed by an exciting, fruity hop aroma. The big flavor is initially hop dominated and then moves on to a complex, balanced hop-and-malt combination. The aftertaste is a long, crisp, and deeply satisfying dry hop flavor. Harpoon IPA makes good on all it promises from that first whiff of hop aroma.
Brewer’s Specs
Style: AMERICAN IPA
Original Gravity: 1.062-1.063
IBU: 42
SRM: 13
ABV: 6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.015-1.016
Serving Notes
This IPA is ready to drink as soon as it is carbonated. It will peak at 2 to 5 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Harpoon IPA is tasty with an assortment of appetizers: warm jumbo pretzels dipped in beer mustard, buffalo wings, nachos, and stuffed potato skins — pub food!

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) American 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 11.33 lb. (5.1 kg) American 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 7.5 HBU (32% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


Hop Ottin’ IPA

ANDERSON VALLEY BREWING CO., BOONVILLE, CALIFORNIA, U.S.A.
This is the beer hop lovers long for. The pure gold color and silky, off-white head entice the eye before the aroma even heads for the nose. Once it does, wow! The citrusy Northwest hops immediately tell the nose what the palate is in for. This California IPA is vigorously hopped with whole hop flowers, lots of them. Hop bitterness punctuates the flavor of the hop-laden palate and ties it all together. The finish is long and bitter, never for a moment letting you forget all the hops that went into brewing this beer.
Anderson Valley Brewing Company is located in Boonville, once an isolated farming and logging district where, in the late 1800s, local slang morphed into a new language, called Boontling or Boonville language. In Boontling, Hop Ottin’ means “hardworking hops.” True to the name, the hops in this beer work especially hard to deliver the bitterness and hop wallop this brew is known for. Hop Ottin’ is not for the faint at heart.
Brewer’s Specs
Style: IMPERIAL IPA
Original Gravity: 1.072-1.073
IBU: 90
SRM: 12
ABV: 7%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.017-1.018
Serving Notes
This IPA is ready to drink as soon as it is carbonated. It will peak at 2 to 5 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 45°F (7°C).

Food Pairing
Hop Ottin’ is hoppin’ good with plump mussels steamed in a broth of Thai chilies, coconut milk, and cilantro. Add a splash of Hop Ottin’ during the last minute of cooking for another layer of flavor.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) American 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 13.5 lb. (6.1 kg) American 2-row pale malt with the specialty grain at 151°F (66.2°C) for 90 minutes. Add 21 HBU (25% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the remaining hops and Irish moss according to the extract recipe.


Lagunitas IPA

LAGUNITAS BREWING CO., PETALUMA, CALIFORNIA, U.S.A.
In keeping with the fun feel of Lagunitas, most of the brewery’s beers feature a little story on the label. Half the pleasure of these beers is trying to figure out what it all means! This India pale ale sports deep gold in the glass with a creamy beige foam cap. The nose takes in a pleasing blend of floral hops coupled with citrus. This light- to medium-bodied IPA shows a well-balanced palate that is not too bitter, consisting of citrusy hops and malt. The finish echoes the aroma and flavor, a pleasing combination of hops and malt. Lagunitas IPA is a most worthy West Coast IPA.
Brewer’s Specs
Style: AMERICAN IPA
Original Gravity: 1.059-1.060
IBU: 54
SRM: 7-8
ABV: 5.7%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.015
Serving Notes
This IPA is ready to drink as soon as it is carbonated. It will peak at 2 to 5 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C)

Food Pairing
Whip up a fiery lamb tagine from Tunisia. Served in a clay pot, or tagine, this stew is a delicious medley of hot chilies, lamb, onions, tomatoes, potatoes, garlic, stuffed green olives, and prunes. Ladle over couscous for a real Tunisian treat.

Mini-Mash Method: Mash 2 lb. (0.9 kg) American 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.25 lb. (4.2 kg) American 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 9.2 HBU (29% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe.


Maharaja Imperial India Pale Ale

AVERY BREWING CO., BOULDER, COLORADO, U.S.A.
The folks at Avery Brewing, founded in 1993, boast that they brew what they like to drink and disregard market demands. Their incredible line of ales and lagers break the boundaries of beer styles.
The alcohol in Maharaja Imperial India Pale Ale by volume is a little over 10 percent and the IBUs are a whopping 102. Yet this imperial ale is so well balanced it is eminently drinkable. You are not getting only hops in this brew — there is a huge amount of malt that comes through in a perfect marriage. The malt and hops are consummated before the reception begins.
Brewer’s Specs
Style: IMPERIAL IPA
Original Gravity: 1.101-1.102
IBU: 102
SRM: 16
ABV: 10.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.021-1.022
Serving Notes
This IPA is ready to drink 1 month after it has carbonated. It will peak at 3 to 8 months and will keep at cellar temperatures for 1 year. Serve in a pint glass at 50°F (10°C)

Food Pairing
With a plate of spicy “devil’s nightmare” pasta. This dish, from Key West, is an eclectic and extremely fiery mix of Scotch bonnet chilies, red bell pepper, banana, pineapple, and orange tossed with fettuccine and Parmesan cheese. Garnish with cilantro, diced grape tomatoes, and lime wedges.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) American 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 16.25 lb. (7.4 kg) American 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 22.4 HBU (27% less than the extract recipe) of the bittering hops and the cane sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


Post Road IPA

BREWED FOR POST ROAD BREWING CO. BY CATAMOUNT BREWING, WHITE RIVER JUNCTION, VERMONT, U.S.A.
This well-balanced India pale ale is, unfortunately, no longer being brewed. It was a New England beer we were lucky enough to taste and clone. It pours with a brilliant, medium-amber color and forms an off-white head that stays for the length of the beer. The aroma hides no secrets on what’s to come, with Cascade hops and a little malt making an appearance. Hop bitterness hits the palate with a one-two punch, but the malt gently lets you recover. The complex hop flavor is nicely stabilized and leaves you with a long, lingering dry hop finish during which the malt again sneaks in for balance. Post Road IPA is a refreshing, bittersweet, hoppy ale.
Brewer’s Specs
Style: AMERICAN IPA
Original Gravity: 1.056-1.059
IBU: 51
SRM: 18
ABV: 5.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.015-1.016
Serving Notes
This IPA is ready to drink as soon as it is carbonated. It will peak at 2 to 5 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
This hoppy India pale ale pairs well with spicy Indian or Thai dishes. We love it with chaat (fiery Thai fruit salad) and north Indian spicy lamb kebabs with a side of puri (puffy fried bread).

Mini-Mash Method: Mash 2.66 lb. (1.2 kg) British 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.8 lb. (4.4 kg) British 2-row pale malt with the specialty grain at 154°F (67.8°C) for 90 minutes. Add 8.9 HBU (29% less than the extract recipe) of bittering hops for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe.


Stone IPA

STONE BREWING CO., ESCONDIDO, CALIFORNIA, U.S.A.
Stone Brewing is an amazing place. From the 55,000-square-foot brewery to the 120-barrel brewing system from Rolec, in Bavaria, to the incredible restaurant in the beautiful stone garden, Stone Brewing is one of the most magnificent breweries we have ever visited. Not only are their beers incredible, but the food at the restaurant is equally remarkable. They have been practicing the Slow Food way since approximately 2000. Everything is local, fresh, and organic when possible and in season.
Stone IPA is a Pacific Northwest hop explosion in your mouth. But then the malt comes in for impeccable balance. The hops chosen for this ale are a sublime blend that make this the outstanding beer that it is. The pour is perfect, a shimmery gold beer sporting a creamy white head with good legs. Hops assail your nose, complex and citrusy, but they are backed up by malt. This stellar example of a West Coast IPA is a sure hit with us East Coast beer drinkers!
Brewer’s Specs
Style: AMERICAN IPA
Original Gravity: 1.071-1.072
IBU: 77
SRM: 6-7
ABV: 6.9%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.017-1.018
Serving Notes
This IPA is ready to drink as soon as it is carbonated. It will peak at 2 to 5 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).

Food Pairing
Stone IPA complements a dinner right off the Stone menu: barbecued duck tacos in corn tortillas with micro greens, Vella Asiago cheese, salsa fresca, and pineapple habañero salsa. Add sides of Peruvian beans and Spanish brown rice for a dinner that pairs exquisitely with this beer.

Mini-Mash Method: Mash 3 lb. (1.4 kg) American 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 13.3 lb. (6 kg) American 2-row pale malt with the specialty grain at 151°F (66.2°C) for 90 minutes. Add 14 HBU (20% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.

Belgian Yeast: Stone brews its India pale ale with a Belgian strain of yeast and calls it Cali-Belgique. It is undeniably a California IPA because of the hops, but it receives its Belgian character from the yeast. Stone has experimented with at least four different Belgian yeasts. Grab your yeast chart from White Labs or Wyeast, read the Belgian yeast descriptions, and experiment with this recipe yourself. Let us know your favorite yeast to use.


Unearthly Imperial India Pale Ale

SOUTHERN TIER BREWING CO., LAKEWOOD, NEW YORK, U.S.A.
Southern Tier’s IPA was named the 81st Best Beer in the World by BeerAdvocate in 2007, by no means a pale showing!
This spun-gold pale ale sports a tight, white, long-lasting head. The hop cocktail is evident on the nose as well as on the palate. Malt comes in to support the hops, so there is a balance, but the nod in this brew is definitely toward the hops. It has a long, hoppy finish from the copious amount of late-addition hops and dry hopping. If you are a hop head, you will fall hard for this beer.
Brewer’s Specs
Style: IMPERIAL IPA
Original Gravity: 1.111-1.112
IBU: 100
SRM: 11
ABV: 11%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.025-1.026
Serving Notes
This IPA is ready to drink 1 month after it has carbonated. It will peak at 3 to 8 months and will keep at cellar temperatures for 1 year. Serve in a flute glass at 50°F (10°C).

Food Pairing
Unearthly Imperial India Pale Ale creates a nice duet with the fiery flavors of arroz con pollo (chicken with rice) from the Dominican Republic. The island pepper sauce used in the recipe holds up nicely to the ale’s hops. If you want more flavor and heat, marinate the chicken in the hot pepper sauce. Add peas and red and green bell peppers for a savory one-dish meal.

Mini-Mash Method: Mash 2.33 lb. (1.1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 18.25 lb. (8.3 kg) British 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 23.7 HBU (21% less than the extract recipe) of the bittering hops and the cane sugar for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe.


West Coast IPA

GREEN FLASH BREWING CO., VISTA, CALIFORNIA, U.S.A.
Green Flash is named after a rarely glimpsed atmospheric phenomenon. An ocean horizon is the best place to see the green flashes, visible only at sunrise and sunset. They reveal themselves when the air is clear and the sun changes color. The flashes are small and last no more than a few seconds. And just as the green flashes come about only when the conditions are perfect, this great beer is the result of ingredients and a brewing process that are perfect. Deep gold to copper in color, it has an off-white, bubbly, full head. Malt with a distinct grain aroma enters the nose with some floral citrus aroma from the hops. On the palate there is a hop-inspired, resinous characteristic with a balance of malt. The finish is long, with hops flashing in every chance they get. The motto of this brewery is, “Taste it once, remember it forever.” After sampling this hop-laden IPA, you will never forget it.
Brewer’s Specs
Style: AMERICAN IPA
Original Gravity: 1.076
IBU: 94
SRM: 8
ABV: 7.4%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.018-1.019
Serving Notes
This IPA is ready to drink as soon as it is carbonated. It will peak at 2 to 5 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C)

Food Pairing
Grill a tri-tip steak slathered with a tomato-based spicy barbecue sauce. Accompany with thick-cut oven fries dusted with cayenne and garlic, baked beans, and a mâche salad topped with crisped prosciutto.

Mini-Mash Method: Mash 2.66 lb. (1.2 kg) British 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 13.8 lb. (6.3 kg) American 2-row pale malt with the specialty grain at 151°F (66.2°C) for 90 minutes. Add 19 HBU (21% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe.





WHEAT

Aventinus Wheat Doppelbock

WEISSES BRÄUHAUS, GEORG SCHNEIDER AND SON, KELHEIM, GERMANY
Aventinus, the world’s oldest top-fermenting wheat doppelbock, was created in 1907 using the méthode champenoise. Aventinus has been praised for its perfect balance of two complex flavor profiles, fruity spiciness from the top-fermenting yeast and the nuances of chocolate created by brewing with crystal and dark malts. It enters with a huge, tan head, rich copper-ruby color, and a nose full of malt, cloves, and fruit. Big in body, the complex palate is one of sweet malt, spice, and fruit with a nuance of chocolate.
Brewer’s Specs
Style: WEIZENBOCK
Original Gravity: 1.078-1.080
IBU: 11
SRM: 15-17
ABV: 8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.016-1.017
Serving Notes
This doppelbock is ready to drink 1 month after it has carbonated. It will peak at 3 to 8 months and will keep at cellar temperatures for 1 year. Serve in the classic Aventinus glass or a German wheat beer glass at 50°F (10°C).

Food Pairing
We enjoy this wheat doppelbock with a simple roasted chicken basted with Aventinus and served with caramelized root vegetables and mounds of fluffy mashed potatoes. Heavenly!

Mini-Mash Method: Mash 1.4 lb. (0.6 kg) German 2-row Pilsner malt, 1 lb. (0.45 kg) German wheat malt, and the specialty grains 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8 lb. (3.6 kg) German wheat malt, 5 lb. (2.3 kg) German 2-row Pilsner malt, an additional 1 lb. (0.45 kg) German dark Munich malt, and the specialty grains at 149°F (65°C) for 90 minutes. Add 2.5 HBU (36% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Edelweiss Dunkel Weissbier

HOFBRÄU KALTENHAUSEN, LINZ, AUSTRIA
Kaltenhausen is a tiny village located in the center of the Alps near Salzburg, Austria. This brewery was created in 1475 by the Salzburg judge and mayor Johann Elsenhaimer. Not only is this brewery the oldest brewery in Salzburg, but it is the oldest weissbier brewery in Austria. This Austrian dark wheat beer has a creamy, off-white head and is hazy amber in color. Enticing you with an aroma redolent of fruit, cloves, and bananas, it lives up to its promise with a palate of cloves, sweet fruit, and spice. It ends with a dry aftertaste and leaves you wanting more.
Brewer’s Specs
Style: DUNKELWEIZEN
Original Gravity: 1.051-1.052
IBU: 12
SRM: 13-14
ABV: 5.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
This weissbier is ready to drink as soon as it is carbonated. It will peak at 1 to 2 months and will keep at cellar temperatures for 4 months. Serve in a wheat beer glass at 45°F (7°C).

Food Pairing
Prepare the famous Austrian dish Wiener schnitzel and accompany it with boiled potatoes dressed with dill and a salad of paper-thin cucumbers marinated in olive oil, weissbier, and lots of black pepper.

Mini-Mash Method: Mash 1.75 lb. (0.8 kg) Belgian 2-row pale malt, 1.25 lb. (0.57 kg) German wheat malt, and the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 4.75 lb. (2.2 kg) Belgian 2-row pale malt, 4.25 lb. (1.9 kg) German wheat malt, and the specialty grains at 149°F (65°C) for 90 minutes. Add 2.7 HBU (23% less than the extract recipe) of the bittering hops for 90 minutes of the boil.


Maple Wheat Ale

NIAGARA FALLS BREWING CO., NIAGARA FALLS, ONTARIO, CANADA
Deep gold Maple Wheat has a white head of large bubbles. It puts out a sweet wheat malt and fruity hop aroma. The flavor is big and rich with initial sweetness, followed by wheat, maple, and some gentle spices. The aftertaste is dry and spicy. This is a potent, well-balanced beer. For an interesting twist and added depth to this already compelling brew, we replace the maple syrup in the original recipe with smoked maple syrup.
Brewer’s Specs
Style: WEIZENBOCK
Original Gravity: 1.083-1.084
IBU: 21
SRM: 10-11
ABV: 8.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.016-1.018
Serving Notes
This wheat ale is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 7 months. Chill to 45°F (7°C) and serve in a champagne flute.

Food Pairing
Pan-roast pork tenderloins, and glaze them with Maple Wheat Ale, maple syrup, and brown sugar. Caramelize apples with the same glaze and serve all over snow white jasmine rice, and frame the plate with escarole sautéed with garlic.

Mini-Mash Method: Mash 1.75 lb. (0.8 kg) wheat malt and 1.5 lb. (0.68 kg) Canadian 2-row pale malt at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 7.5 lb. (3.4 kg) Canadian 2-row pale malt and 8 lb. (3.6 kg) wheat malt at 149°F (65°C) for 90 minutes. Add 4.5 HBU (40% less than the extract recipe) of the bittering hops and the maple syrup for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Paulaner Hefe-Weissbier

PAULANER BRAUEREI, MUNICH, GERMANY
The Paulaner brewery encourages Munich’s easygoing lifestyle and joie de vivre. A happy crowd in the beer garden on their label demonstrates their philosophy. This Bavarian-style, unfiltered hefeweizen has an off-white head and a light gold color. The sweet malt aroma has nuances of yeast and just an insinuation of banana. The aroma leads into a smooth blend of sweetness and wheat flavor with a semidry aftertaste. This highly carbonated, almost fizzy wheat beer is crisp and refreshing. Residents of Munich are said to drink an average of 75 gallons of beer per year. In the summer, hefeweizens are a big part of those 75 gallons!
Brewer’s Specs
Style: WEIZEN
Original Gravity: 1.053-1.054
IBU: 10
SRM: 5-6
ABV: 5.4%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
This weissbier is ready to drink as soon as it is carbonated. It will peak at 1 to 2 months and will keep at cellar temperatures for 4 months. Serve at 40°F (4°C) in a wheat beer glass.

Food Pairing
Drink alongside grilled lemon chicken over orzo, accompanied by sautéed baby green beans. Marinate the chicken in some Paulaner for that secret ingredient that makes the chicken so tender.

Mini-Mash Method: Mash 30 oz. (0.85 kg) German wheat malt and 1.5 lb. (0.68 kg) Belgian 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 5.25 lb. (2.4 kg) German wheat malt and 4.75 lb. (2.2 kg) Belgian 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Add 2.3 HBU (23% less than the extract recipe) of the bittering hops for 90 minutes of the boil.


Schneider Weisse

WEISSES BRÄUHAUS, GEORG SCHNEIDER AND SON, KELHEIM, GERMANY
This Bavarian brewery originated in 1872. Its founder, Georg Schneider, bought the rights to brew wheat beer from King Lud-wig II. At the time, wheat beer could be brewed only by the Bavarian royal family and only at their Weisses Bräuhaus (wheat beer brewhouse).
With the pour, the CO2 develops in the bottom of the glass and the thick, rich head mounts slowly but with purpose. The beer is cloudy and burnished gold to rust in color. The aroma is awesome — malt, malt, and more malt — with creamy wheat swirling around. Packed with lively carbonation, the beer treats the palate to a semisweet, malty, and complex yeast flavor. The aftertaste is dry with a little acidity.
Brewer’s Specs
Style: WEIZEN
Original Gravity: 1.053-1.054
IBU: 13
SRM: 8
ABV: 5.4%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011-1.012
Serving Notes
This weissbier is ready to drink as soon as it is carbonated. It will peak at 1 to 2 months and will keep at cellar temperatures for 4 months. Serve in a wheat beer glass at 45°F (7°C)

Food Pairing
Go for soft pretzels and bratwurst bites with a German beer and horseradish mustard sauce.

Mini-Mash Method: Mash 1.25 lb. (0.57 kg) German 2-row Pilsner malt, 1.5 lb. (0.68 kg) German wheat malt, and the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 4 lb. (1.8 kg) German 2-row Pilsner malt, 5.5 lb. (2.5 kg) German wheat malt, 1 lb. (0.45 kg) rice or oat hulls, the specialty grains, and an additional 2 oz. (57 g) German dark crystal malt at 149°F (65.5°C) for 60 minutes. Add 2.9 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil.


Sunshine Wheat Beer

NEW BELGIUM BREWING CO., FORT COLLINS, COLORADO, U.S.A.
New Belgium Brewing was the first in the United States to brew Belgian-style beers. Other firsts of this brewery include using wind power for energy and offering partial ownership in the company and a cruiser bike when an employee has been on board for a year.
This filtered American wheat beer shines in the glass with a sunny gold color supporting a cloudlike white, creamy head. On the nose it exhibits a light coriander spice coupled with sweet orange leading to orange blossom-honey notes. The flavor is crisp, with an invigorating dry finish. This is an impressive beer to brew and enjoy!
Brewer’s Specs
Style: WITBIER
Original Gravity: 1.049
IBU: 17
SRM: 4-5
ABV: 4.8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.011
Serving Notes
This wheat beer is ready to drink as soon as it is carbonated. It will peak at 1 to 2 months and will keep at cellar temperatures for 4 months. Serve in a wheat beer glass at 40°F (4°C).

Food Pairing
Put on the table fish tacos, pico de gallo, shredded cabbage, and an orange-chipotle white sauce. Mexican rice and beans studded with fresh cilantro and lime are the perfect partners for this spicy meal.

Mini-Mash Method: Mash 1.75 lb. (0.8 kg) American 2-row pale malt, 1.5 lb. (0.68 kg) German wheat malt, and the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 4 lb. (1.8 kg) American 2-row pale malt, 5 lb. (2.3 kg) German wheat malt, 1 lb. (0.45 kg) rice or oat hulls, and the specialty grain at 150°F (65.6°C) for 60 minutes. Add 3.7 HBU (23% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the spices and Irish moss according to the extract recipe.





BELGIAN & FRENCH ALE

Avant Garde

PORT BREWING/THE LOST ABBEY, SAN MARCOS, CALIFORNIA, U.S.A.
Top-rated Lost Abbey’s motto is “Here’s to things worth guarding over,” and Avant Garde clearly lives up to that commitment. The beer appears a hazy dark gold, but when held up to the light it shows orange highlights. The light beige head piles on the beer and streams down the glass in a pattern of Belgian lace. There is no turning back when the aroma of luscious malt with honey notes playing in the backdrop reaches the nose. The complex flavor brims with semisweet malt, soft alcohol, and spicy hops. Elegant Avant Garde finishes dry with a lingering hop bitterness.
Brewer’s Specs
Style: BIÈRE DE GARDE
Original Gravity: 1.069-1.071
IBU: 24
SRM: 9
ABV: 7%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.016
Serving Notes
Avant Garde is ready to drink as soon as it is carbonated. It will peak at 2 to 6 months and will keep at cellar temperatures for 8 months. Serve at 55°F (13°C) in a pint glass.

Food Pairing
Avant Garde’s complex flavors nicely complement the potato casserole tartiflette. Onions and ventrèche (French smoked bacon) are sautéed, and then thinly sliced potatoes are added. Splash in some Avant Garde and cook until the potatoes are tender but slightly firm. Layer this aromatic mixture with Reblochon cheese and bake until bubbly.

Mini-Mash Method: Mash 2.25 lb. (1 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10.75 lb. (4.9 kg) Belgian 2-row Pilsner malt with the specialty grains at 149°F (65.1°C) for 90 minutes. Add 5 HBU (29% less than the extract recipe) of the bittering hops and the corn sugar for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe.


Blanche de Bruges

BROUWERIJ DE GOUDEN BOOM, BRUGES, BELGIUM
Blanche de Bruges is a refreshing white beer, less tart and citrusy than some of the other whites. This full-bodied beer is subtly spiced with notes of apple and orange. It has a white head with Belgian lace decorating the sides of the glass as you drink it. The color is yellow-white with the characteristic witbier cloudiness. The nose is lightly citrusy, leading the palate into the apple-honey character and ending with a long, dry finish. Sipping this beer, you’ll think you are at a sidewalk café in Bruges.
Brewer’s Specs
Style: WITBIER
Original Gravity: 1.048-1.049
IBU: 20
SRM: 4
ABV: 5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.009-1.010
Serving Notes
This white beer is ready to drink as soon as it is carbonated. It will peak at 1 to 2 months and will keep at cellar temperatures for 4 months. Serve at 45°F (7°C) in a heavy goblet.

Food Pairing
Make a sorbet with this witbier and orange zest, and sip some beer along with it. This combination is wonderfully refreshing on a hot summer day.

Mini-Mash Method: Mash 1.5 lb. (0.68 kg) Belgian 2-row Pilsner malt, 1.25 lb. (0.57 kg) flaked wheat, 8 oz. (227 g) oat hulls, and the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting the DME at the beginning of the boil.

All-Grain Method: Mash 4.5 lb. (2 kg) Belgian 2-row Pilsner malt, 4 lb. (1.8 kg) flaked wheat, 1 lb. (0.45 kg) oat hulls, and the specialty grains at 149°F (65°C) for 90 minutes. Add 4 HBU (20% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the flavor hops, flavor spices, and Irish moss for the last 15 minutes of the boil and the aroma spices for the last 3 minutes.


Blanche de Chambly

UNIBROUE, CHAMBLY, QUEBEC, CANADA
This bottle-conditioned beer features a stark white, Belgian-lace head, a hazy straw coloration, and a light, lemony, refreshing nose. Blanche de Chambly offers bittersweet hints with a mellow, light taste. It is brewed in Canada by Belgian brewers in the traditional Belgian style. White beers are particularly appealing as thirst-quenching summer brews, and they are also wonderful beers to cook with. Add your favorite white beer to marinades and sauces for chicken, fish, and shellfish.
Brewer’s Specs
Style: WITBIER
Original Gravity: 1.050-1.052
IBU: 10.5
SRM: 4-5
ABV: 5.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.010-1.011
Serving Notes
This white beer is ready to drink as soon as it is carbonated. It will peak at 1 to 2 months and will keep at cellar temperatures for 4 months. Serve in a tall goblet at 45°F (7°C).

Food Pairing
Blanche de Chambly is wonderful with Cornish game hens braised in white beer, accompanied by baby potatoes and asparagus and garnished with hop shoots (or chives) and a sprinkling of orange zest.

Mini-Mash Method: Mash 1.66 lb. (0.75 kg) British 2-row pale malt and 2 lb. (0.9 kg) wheat malt at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting the DME at the beginning of the boil.

All-Grain Method: Mash 5 lb. (2.27 kg) British 2-row pale malt and 4.5 lb. (2 kg) wheat malt at 149°F (65°C) for 90 minutes. Add 2.4 HBU (20% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the spices and Irish moss for the last 10 minutes of the boil.


Castelain Blond Bière de Garde

BRASSERIE CASTELAIN, BÉNIFONTAINE, FRANCE
This classic, rare blond bière de garde from northern France has a spicy aroma and an alcoholic, winey, malty nose. It continues with an earthy citrus fruit flavor, achieving a perfect balance between malt and hops, and finishing long and memorably. Castelain is one of the sweetest bières de garde and is brewed with soft, artisanal water. This intricate blond pairs nicely with a variety of French and Belgian dishes.
Brewer’s Specs
Style: BIÈRE DE GARDE
Original Gravity: 1.067-1.068
IBU: 26
SRM: 6
ABV: 6.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.016-1.017
Serving Notes
Castelain is ready to drink as soon as it is carbonated. It will peak at 2 to 6 months and will keep at cellar temperatures for 8 months. Serve in a champagne flute at 50°F (10°C).

Food Pairing
Pair with sautéed frogs’ legs in a sauce of garlic and Castelain finished with sweet cream. Caramelize leeks and top with the frogs’ legs. A toasted baguette perfectly rounds out the meal.

Mini-Mash Method: Mash 3 lb. (1.4 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 12.5 lb. (5.7 kg) Belgian 2-row Pilsner malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5.5 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Hitachino Nest White

KIUCHI BREWERY, KOUNOSU, IBARAKI, JAPAN
Hitachino Nest is from Kiuchi, one of Japan’s most prestigious breweries. This Belgian-style white beer is one of the most refreshing and interesting of its type we have ever tasted. It features coriander and orange peel as ingredients and also includes fresh orange juice, giving this beer its bright, clean taste. It also contains a mystery ingredient, something you cannot put your finger on. That mystery ingredient is a touch of nutmeg spice, though just a touch. This is no ordinary white beer and one definitely worth brewing.
Brewer’s Specs
Style: WITBIER
Original Gravity: 1.052
IBU: 13
SRM: 4-5
ABV: 5.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012
Serving Notes
This white beer is ready to drink as soon as it is carbonated. It will peak at 1 to 2 months and will keep at cellar temperatures for 4 months. Serve in a goblet at 45°F (7°C)

Food Pairing
Drink with a slice of warm homemade apple pie and Vermont sharp cheddar cheese. The beer spices and apple pie spices work deliciously together!

Mini-Mash Method: Mash 2 lb. (0.9 kg) German 2-row Pilsner malt, 1 lb. (0.45 kg) German wheat malt, 8 oz. (227 g) rice or oat hulls, and the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 5 lb. (2.3 kg) German 2-row Pilsner malt, 3.8 lb. (1.7 kg) German wheat malt, 1 lb. (0.45 kg) rice or oat hulls, and the specialty grains at 151°F (66.2°C) for 90 minutes. Add 2.6 HBU (26% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and spices for the last 15 minutes of the boil and the aroma spices for the last 2 minutes. Add the orange juice after the heat is turned off.


Jenlain Bière de Garde

BRASSERIE DUYCK, JENLAIN, FRANCE
Jenlain is a classic bière de garde. Deep amber in color, it has a full, white head with Belgian lace leading to a well-integrated nose of malt and dried fruit. The nose gives way to a complex, round malt palate with suggestions of caramel and toasted malt. It finishes with a hint of vanilla and spice. Full-bodied and smooth, it is an all-malt, top-fermenting brew that is filtered but not pasteurized. This complex offering from France features a wide range of flavors and aromas. It is the first French beer bottled with a cork and wires like champagne.
Brewer’s Specs
Style: BIÈRE DE GARDE
Original Gravity: 1.067-1.068
IBU: 26
SRM: 14
ABV: 6.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.016-1.017
Serving Notes
Jenlain is ready to drink as soon as it is carbonated. It will peak at 2 to 6 months and will keep at cellar temperatures for 8 months. Serve in a champagne flute at 50°F (10°C).

Food Pairing
Poach Dover sole in Jenlain and make a light sauce with it also. Accompany it with caramelized Belgian endives and serve with fluffy fragrant rice laced with lemon zest.

Mini-Mash Method: Mash 2.5 lb. (1.1 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 12.25 lb. (5.6 kg) Belgian 2-row Pilsner malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5.8 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Trois Monts Biére de Flandre

BRASSERIE DE ST-SYLVESTRE, ST-SYLVESTRE-CAPPEL, FRANCE
This bière de garde is named after the three hills near the brewery. Trois Monts has a white head of fine lace and a rich golden color. Full-bodied, this Flanders ale is brewed with Pilsner malts from England and France. The aroma is dry and slightly sour, leading to a well-balanced and complex flavor with some winelike qualities. The aftertaste is dry and slightly bitter. This is a classic, true-to-style beer from an artisanal, farmhouse brewery.
Brewer’s Specs
Style: BIÈRE DE GARDE
Original Gravity: 1.086-1.087
IBU: 25
SRM: 6-7
ABV: 8.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.019-1.020
Serving Notes
This beer is ready to drink as soon as it is carbonated. It will peak at 2 to 6 months and will keep at cellar temperatures for 8 months. Serve in a champagne flute at 50°F (10°C).

Food Pairing
Make a country pâté using a splash of Trois Monts. Accompany with toast points, cornichons, Dijon mustard, and red onion relish.

Mini-Mash Method: Mash 3.25 lb. (1.5 kg) British 2-row lager malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8 lb. (3.6 kg) British 2-row lager malt, 6.75 lb. (3.1 kg) Belgian 2-row Pilsner malt, and the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5.5 HBU (31% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Affligem Abbey Tripel

BROUWERIJ DE SMEDT, OPWIJK, BELGIUM
Affligem is the oldest abbey in Flanders, founded in 1074 by Benedictine monks. There is evidence that this abbey introduced hops into Belgian brewing. Only all-natural ingredients are used to brew this aromatic and complex beer — artesian well water and hops and malt from the abbey’s fields.
Affligem is finely carbonated and displays a large, white, creamy, dense head with a bright golden amber color. This Tripel has an aroma full of malt, fruit, and honey notes, followed by a flavor that is complex and sweet, with malt, spicy hops, and alcohol. A smooth-drinking and warming beer, it finishes dry with a slightly bitter aftertaste.
Brewer’s Specs
Style: BELGIAN TRIPEL
Original Gravity: 1.081
IBU: 26
SRM: 5-6
ABV: 8.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.015
Serving Notes
This beer is ready to drink as soon as it is carbonated. It will peak at 2 to 6 months and will keep at cellar temperatures for 10 months. The longer that tripels age, the drier they become. Serve in a widemouthed glass at 44° to 48°F (7-9°C).

Food Pairing
Affligem is perfect paired with Thanksgiving turkey with all the trimmings. Add a little Tripel to the turkey gravy for another layer of flavor.

Mini-Mash Method: Mash 3.25 lb. (1.5 kg) Belgian 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 13.25 lb. (6 kg) Belgian 2-row Pilsner malt with the specialty grain at 149°F (65°C) for 90 minutes. Add 5.5 HBU (21% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the flavor hops, orange peel, and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


Barbar Belgian Honey Ale

LEFÉBVRE BREWERY, QUENAST, BELGIUM
Barbar is a luscious golden ale brewed with honey by brewer Philippe Lefèbvre. It displays a white, creamy head, is light in body, and has a full mouthfeel. Barbar’s glorious nose is one of perfume filled with sweet orange and coriander. Sweet and complex in flavor, it is full of orange and fruit with a hint of honey. If you like the nectar of the gods, you will love this beer.
Brewer’s Specs
Style: BELGIAN SPECIALTY ALE
Original Gravity: 1.081-1.083
IBU: 15
SRM: 8
ABV: 8.3%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.016-1.017
Serving Notes
This honey ale is ready to drink 1 month after it has carbonated. It will peak at 6 to 9 months and will keep at cellar temperatures for 1 year. Serve in a Belgian chalice at 50°F (10°C) degrees.

Food Pairing
Pair this delicious beer with a platter of steamed lobster meat, steamed potatoes, and asparagus. Prepare a light, creamy dressing using a little of the Barbar and grated lemon zest!

Mini-Mash Method: Mash 2.5 lb. (1.1 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10.75 lb. (4.9 kg) Belgian 2-row Pilsner malt, 1 lb. (0.45 kg) German wheat malt, and the specialty grains at 151°F (66.2°C) for 90 minutes. Add 3 HBU (40% less than the extract recipe) of the bittering hops, the honey, and the candi sugar for 90 minutes of the boil. Add the flavor hops, flavor spices, flavor honey, and Irish moss for the last 15 minutes of the boil and the aroma spices for the last 5 minutes.


Bornem Tripel

BROUWERIJ BIOS-VAN STEENBERGE, ERTVELDE, BELGIUM
Bornem Tripel has a gorgeous, stark white head yielding the famous Belgian lace in a medium-blond beer. This Tripel’s celebration in the mouth begins with the lively aromas of the house yeast, spices, and hops. The festivities continue on the palate, with a full mouthfeel and some bitterness, energetic hops, bubbly carbonation, spices, and sweet, bready malt. The finish is long and dry with memories of the palate flavors. A little hoppier than most Tripels, Bornem is a compelling change of pace.
Brewer’s Specs
Style: BELGIAN TRIPEL
Original Gravity: 1.086-1.088
IBU: 25
SRM: 6
ABV: 9%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.016-1.017
Serving Notes
This beer is ready to drink as soon as it is carbonated. It will peak at 2 to 6 months and will keep at cellar temperatures for 10 months. The longer that Tripels age, the drier they become. Serve in a goblet at 50°F (10°C).

Food Pairing
Bornem Tripel is a flawless accompaniment to a grilled sole fillet with a triple beurre blanc sauce and a salad of fennel and orange segments.

Mini-Mash Method: Mash 3.33 lb. (1.5 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Grind 1.25 lb. (0.57 kg) rice, then cook for 20 minutes until soft. Mash 14.75 lb. (6.7 kg) Belgian 2-row Pilsner malt, the rice, 8 oz. (227 g) rice or oat hulls, and the specialty grains at 149°F (65.1°C) for 90 minutes. Add 6 HBU (21% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe. Rice solids can be substituted for the rice; add the rice solids at the beginning of the boil.


Boskeun

DE DOLLE BROUWERS, ESSEN, BELGIUM
Boskeun (“Easter bunny”) is a seasonal beer brewed by De Dolle Brouwers (The Mad Brewers) at their 1840s brewery in West Flanders. This village brewery was doomed to close because the owner was ill. A family of professional people who were avid homebrewers bought it. They brew only on weekends because they retained their jobs as architects and doctors. Their beers are seasonal, strong, top-fermenting, cask-conditioned or bottle-conditioned beers that improve with age. They are a passionate group, believing that the ingredients in beer, yeast, hops, and malt are medicinal. Boskeun is a unique brew, displaying a fine white head and a hazy orange color. The aroma is one of fruit and bubble gum with hints of light malt and honey. Sweet and fruity on the palate, it finishes dry. The Mad Brewers prime their Easter bunny beer with honey.
Brewer’s Specs
Style: BELGIAN SPECIALTY ALE
Original Gravity: 1.077-1.078
IBU: 20
SRM: 11-12
ABV: 8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.015
Serving Notes
This ale is ready to drink 1 month after it has carbonated. It will peak at 6 to 9 months and will keep at cellar temperatures for 1 year. Serve Boskeun in a goblet at 50°F (10°C).

Food Pairing
Boskeun is a key ingredient in the Flemish dish of braised rabbit with fennel, prunes, and other aromatics. Serve with carrot stoemp, another Flemish specialty.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) Belgian 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 12 lb. (5.4 kg) Belgian 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 4.4 HBU (28% less than the extract recipe) of the bittering hops, the candi sugar, and the cane sugar for 90 minutes of the boil. Add the flavor hops, flavor spices, and Irish moss for the last 15 minutes of the boil and the aroma spices for the last 3 minutes.


Bush de Noël

BRASSERIE DUBUISSON, PIPAIX, BELGIUM
This is the holiday version of Scaldis special beer. Noël is slightly darker and sweeter than Scaldis but in no way cloying or sappy sweet, as are some strong, dark Belgians. Named Bush de Noël in Belgium, it was renamed Scaldis Noël for the American market to avoid conflict with the American brewery Busch.
Displaying a huge, creamy, beige head, it is amber in color with glints of red. The aroma is a wonderful balance of malt and fruit and hops with an alcohol background. Truly a winter warmer, Noël’s flavor is a malty, nutty, complex blend with a warming, dry finish. Full flavored and chewy, this is an outstanding example of its style. Brew this to give to friends during the holiday season. Be sure to age it at least 6 months.
Brewer’s Specs
Style: BELGIAN DARK STRONG ALE
Original Gravity: 1.113-1.115
IBU: 27
SRM: 18-19
ABV: 12%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.019-1.021
See page 438 for Serving Notes and Food Pairings.
Mini-Mash Method: Mash 2.75 lb. (1.3 kg) Belgian 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.75 lb. (4.4 kg) Maris Otter 2-row pale malt, 8.5 lb. (3.9 kg) Belgian 2-row pale malt, and the specialty grains at 149°F (65°C) for 90 minutes. Add 6.5 HBU (19% less than the extract recipe) of bittering hops and the candi sugar for 90 minutes of the boil. Add the flavor hops, cane sugar, and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Chimay Red

BIÈRES DE CHIMAY, CHIMAY, BELGIUM
This ale arrives in your goblet from the largest monastery brewery in Belgium, where the monks started brewing approximately 140 years ago. Chimay Red has a rich copper color and an off-white, tightly beaded head. The aroma is one of sweet fruit leading to a delicate flavor with traces of black currant. It is brewed with winter barley. Chimay Red is surprisingly drinkable despite its 1.070 original gravity because of the addition of Belgian candi sugar. The sugar provides alcohol without its being apparent.
Brewer’s Specs
Style: BELGIAN DUBBEL
Original Gravity: 1.070
IBU: 25
SRM: 18
ABV: 7.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.015
Serving Notes
This ale is ready to drink 1 month after it has carbonated. It will peak at 3 to 7 months and will keep at cellar temperatures for 9 months. Serve at 50°F (10°C) in a goblet.

Food Pairing
Serve with bacon-wrapped red snapper, along with shiitake mushrooms and celery root in an herbed beurre blanc and Chimay Red sauce.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) Maris Otter 2-row pale malt (winter barley) with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10.33 lb. (4.7 kg) Maris Otter 2-row pale malt (winter barley) with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5.3 HBU (25% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Double Enghien Blonde Ale

BROUWERIJ DE SILLY, SILLY, BELGIUM
A shimmering gold in color, this blond ale pours a creamy white head with a full veil of Belgian lace gracing the glass. The aroma comes forth with a combination of sweet malt, light fruit, and spice, leading to a full, round body and mouthfeel. The flavor is well balanced with malt and spicy hops and is almost peppery, followed by a long-lasting, complex aftertaste. This ale can be traced back to a local château and park built and occupied for several centuries by German nobility.
Brewer’s Specs
Style: BELGIAN BLOND ALE
Original Gravity: 1.073-1.074
IBU: 26
SRM: 6
ABV: 7.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.015
Serving Notes
This ale is ready to drink 1 month after it has carbonated. It will peak at 2 to 6 months and will keep at cellar temperatures for 1 year. Serve in a goblet at 50°F (10°C).

Food Pairing
Steam a medley of clams and mussels in Double Enghien and serve with leeks sautéed in butter. Add a Belgian endive salad and lots of crusty bread for mopping up the heady shellfish sauce.

Mini-Mash Method: Mash 3.2 lb. (1.5 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 12.6 lb. (5.7 kg) Belgian 2-row Pilsner malt and 8 oz. (227 g) German wheat malt with the specialty grains at 149°F (65°C) for 90 minutes. Add 5.5 HBU (26% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Duvel

MOORTGAT BREWERY, PUURS, BELGIUM
Duvel, whose name is based on a variation of the Flemish word for “devil,” is a devilishly delicious beer. It is Belgium’s best-selling specialty beer. This pale, strong ale is 8.5 percent alcohol by volume. It is brewed in parts, with half being fermented with one yeast and the other half with another strain of yeast. The two parts are then blended, but not in equal portions. After fermentation is complete, it is bottle-conditioned, which carbonates it in a process identical to that for champagne. This is what gives Duvel its immense, stark white head and incredible Belgian lace.
The aroma suggests pear and Belgian yeast. Pale gold Duvel has a velvety body and a complex flavor of malt and hops that is slightly bitter, with a dry finish. The yeast in this one-of-a-kind beer has been isolated from the yeast used to ferment McEwan’s Scotch Ale (a mix of 10 to 20 strains). We cloned this beer in 1997, and we have found it has changed character since then.
Brewer’s Specs
Style: BELGIAN GOLDEN STRONG ALE
Original Gravity: 1.080-1.081
IBU: 31
SRM: 5
ABV: 8.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.014
See page 437 for Serving Notes and Food Pairings.
Mini-Mash Method: Mash 3.2 lb. (1.5 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10.8 lb. (4.9 kg) Belgian 2-row Pilsner malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 6 HBU (29% less than the extract recipe) of the bittering hops, the candi sugar, and the cane sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


Gulden Draak

BROUWERIJ VAN STEENBERGE, ERTVELDE, BELGIUM
Gulden Draak (Golden Dragon) is a dark amber Belgian strong ale displaying a billowy, light beige, creamy head. The round, sweet aroma imparts whiffs of caramel and toffee blended with malt and light alcohol. This chewy, full-bodied beer has a complex and well-balanced palate made up of sweet malt and toffee with alcohol highlights and a mild hop accent. It finishes long, dry, and rich with malt and toffee notes. This incredible brew should be sipped slowly to appreciate its delicious complexity of flavors. Gulden Draak is bottled in a beautiful painted-white bottle to protect it from light and can be aged for many years. It is 10.5 percent alcohol by volume in the United States and 11.5 percent alcohol in Europe and when purchased in large bottles. The figure of the Gulden Draak is taken from an actual sculpture in the Belfry of Ghent, Belgium.
Brewer’s Specs
Style: BELGIAN DARK STRONG ALE
Original Gravity: 1.107-1.109
IBU: 26
SRM: 26-28
ABV: 10.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.025-1.026
Serving Notes
This strong ale is ready to drink 2 months after it has carbonated. It will peak at 3 to 10 months and will keep at cellar temperatures for 18 months. Serve in a goblet at 55°F (13°C).

Food Pairing
This is an excellent choice for sipping with a decadent dessert of chocolate mousse topped with cappuccino whipped cream.

Mini-Mash Method: Mash 1.5 lb. (0.68 kg) Belgian 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 16.75 lb. (7.6 kg) Belgian 2-row pale malt and 1 lb. (0.45 kg) German wheat malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 6.5 HBU (23% less than the extract recipe) of the bittering hops and the rice solids for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


La Fin du Monde

UNIBROUE, CHAMBLY, QUEBEC, CANADA
All the beers from this Belgian brewery in Canada are brewed in the Belgian style and, except for three, are partially filtered and refermented in the bottle. They retain all the protein and part of the yeast, so they are naturally conditioned.
La Fin du Monde is the palest straw in color with a stark white, creamy head full of Belgian lace. The nose revels in pristine aromas with a touch of spice. The beer performs a lively jig on the palate, kicking out malt, spicy hops, and tartness with every step. It exhibits a dry, memorable finish.
Brewer’s Specs
Style: BELGIAN TRIPEL
Original Gravity: 1.083-1.084
IBU: 25
SRM: 6
ABV: 9%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This ale is ready to drink 2 months after it has carbonated. It will peak at 3 to 9 months and will keep at cellar temperatures for 1 year. Serve in a goblet at 55°F (13°C).

Food Pairing
Prepare plump diver scallops in a beurre blanc sauce with a splash of La Fin du Monde. Offer individual ramekins of rice timbales, and apple and Belgian endive salad on the side.

Mini-Mash Method: Mash 3 lb. (1.4 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 12 lb. (5.4 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Add 5.4 HBU (23% less than the extract recipe) of the bittering hops, the cane sugar, and the candi sugar for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe.


Orval

BRASSERIE D’ORVAL, ORVAL, BELGIUM
This bottle-conditioned ale is the only beer brewed by the brewery at Orval. Legend has it that Countess Matilda of Tuscany, on a visit to the abbey, lost her wedding ring in the monastery’s well. Mortified, she prayed to the Virgin Mary for her ring’s return. She promised that if the ring was recovered she would build a monastery on the site. And lo, a trout jumped out of the water with the ring in its mouth! There is a well in front of Orval’s chapel bearing the countess’s name.
Orval has an off-white, large, whipped-cream head sitting atop a bright orange body. The beer releases different aromas and flavors depending on its age. The Orval used for this recipe was 9 months old. It imparted a coriander, orange, and malty aroma with profound hop bitterness and traces of bitter orange and coriander on the palate. Firm in body, Orval finishes long and dry.
Brewer’s Specs
Style: BELGIAN SPECIALTY ALE
Original Gravity: 1.060-1.061
IBU: 33
SRM: 9-10
ABV: 6.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This ale is ready to drink 1 month after it has carbonated. It will peak at 2 to 6 months and will keep at cellar temperatures for 8 months. Gently pour Orval into a stemmed balloon glass and serve at 50°F (10°C).

Food Pairing
This abbey ale makes an excellent aperitif. Serve with mild, semisoft cheese, warm brown bread, and fresh Granny Smith apples for a simple yet delicious appetizer. Orval also pairs well with split Maine lobster stuffed with sea scallops and bathed in a truffle cream sauce.

Mini-Mash Method: Mash 2.25 lb. (1 kg) Belgian 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 4.75 lb. (2.2 kg) Belgian 2-row pale malt, 4 lb. (1.8 kg) Belgian 2-row Pilsner malt, and the specialty grains at 150°F (65.5°C) for 90 minutes. Add 6 HBU (29% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the flavor hops, flavor spices, and Irish moss for the last 15 minutes of the boil and the aroma hops and spices for the last 3 minutes.


Pauwel Kwak Belgian Ale

BROUWERIJ BOSTEELS, BUGGENHOUT, BELGIUM
The original brewer of this ale was Pauwel (Paul) Kwak, an innkeeper. Many of his customers came on horseback and stopped to feed and water their horses. Mr. Kwak would bring his beer out to them in a 12-ounce glass with a rounded bottom so it would fit into their stirrup. These days this special glass is supported in a wooden bracket so that it can be placed securely on a bar counter. The glass comes in three sizes: foot, half yard, and yard. It takes practice to drink out of these glasses, as the last few sips are very tricky. Kwak is a true coachman’s beer.
Tawny amber Kwak sports a creamy, off-white head and introduces itself with a down-to-earth, mildly spicy malt aroma. Rich and full-bodied, it entices with a malty, slightly sweet, alcoholic taste on the palate and finishes with a warm, dry aftertaste.
Brewer’s Specs
Style: BELGIAN DARK STRONG ALE
Original Gravity: 1.085-1.086
IBU: 19
SRM: 15
ABV: 8.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.018-1.019
Serving Notes
This ale is ready to drink 1 month after it has carbonated. It will peak at 3 to 9 months and will keep at cellar temperatures for 1 year. Serve Kwak at 40°F (4°C) in a foot, half-yard, or yard glass.

Food Pairing
This brew goes well with poached wild Alaska salmon (add 1 cup [240 ml] of Kwak to the poaching liquid) served on a bed of crisply fried endive and leeks and topped with a dill-horseradish cream sauce.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 11.75 lb. (5.3 kg) Belgian 2-row Pilsner malt, the specialty grains, and 1 lb. (0.45 kg) additional German dark Munich malt at 151°F (66.2°C) for 90 minutes. Add 3 HBU (25% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


Petrus Tripel

BROUWERIJ BAVIK, BAVIKHOVE, BELGIUM
This West Flanders-style Tripel has a gold-orange color with a stark white, creamy head. In the nose there are aromatic elements of malt and citrus. It arrives slightly sweet, then continues to finish dry on the palate, imparting a citrus (mainly orange) flavor. The yeast flavor is milder than in a standard Belgian ale. Petrus Tripel is aged in wooden tuns, imparting depth and enhancing its flavor and aroma. This impressive Belgian Tripel is best consumed young, like all Tripels, before it dries out as it ages.
Brewer’s Specs
Style: BELGIAN TRIPEL
Original Gravity: 1.074-1.075
IBU: 25
SRM: 7-8
ABV: 7.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.015-1.016
Serving Notes
This beer is ready to drink as soon as it is carbonated. It will peak at 2 to 5 months and will keep at cellar temperatures for 10 months. The longer that Tripels age, the drier they become. Serve at 45°F (7°C) in a goblet to capture the complex aromas of this Tripel.

Food Pairing
Stir up a pot of cream of spring vegetable soup with asparagus and baby peas, and add a splash of Petrus Tripel 5 minutes before serving. Accompany this delicious soup with a baguette and a salad of tossed baby lettuces with hop shoots for a flavorful spring lunch.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) Maris Otter 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2.5 lb. (1.1 kg) DME at the beginning of the boil.

All-Grain Method: Mash 11.25 lb. (5.1 kg) Maris Otter 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 4.2 HBU (28% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the flavor hops, flavor spices, and Irish moss for the last 15 minutes of the boil and the aroma hops and spices for the last 3 minutes.


Piraat Ale

BROUWERIJ VAN STEENBERGE, ERTVELDE, BELGIUM
In the seventeenth and eighteenth centuries strong ale was highly prized by seafaring captains for its keeping qualities and food value. Each pirate was given a pint of ale a day to keep him in good health and spirits, for it was a hard life out on the sea. There was no water on a ship, and strong ale could be kept for months. Drink this brew and feel the powerful glow build up inside. Highly carbonated Piraat Ale is deep gold with a subtle haze. Medium in body, it displays a fizzy white head that lasts until the final sip. This intense Tripel gives off a complex aroma of alcohol, fruit, spice, and malt sweetness. The flavor is equally complex, a vinous mixture of mild bubble gum sweetness, spice, malt, and tropical fruit. Piraat is a Belgian standout that should be sipped slowly to savor all the flavors and aromas of this complex beer.
Brewer’s Specs
Style: BELGIAN TRIPEL
Original Gravity: 1.101-1.102
IBU: 24
SRM: 7-8
ABV: 10.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.019-1.020
Serving Notes
This ale is ready to drink 2 months after it has carbonated. It will peak at 3 to 10 months and will keep at cellar temperatures for 1 year. Pour Piraat into a goblet and serve at 50°F (10°C).

Food Pairing
Offer with velouté of mussels sweetened with carrot and spiced with cumin. Add a little Piraat when finishing the sauce. Serve with Belgian frites with mayonnaise.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) Belgian 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 16.8 lb. (7.6 kg) Belgian 2-row Pilsner malt with the specialty grains at 149°F (65°C) for 90 minutes. Add 5.2 HBU (27% less than the extract recipe) of the bittering hops and the rice solids for 90 minutes of the boil. Add the flavor hops, flavor spices, and Irish moss for the last 15 minutes of the boil and the aroma hops and spices for the last 5 minutes.


Rare Vos

OMMEGANG BREWERY, COOPERSTOWN, NEW YORK, U.S.A.
Ommegang’s beers are all bottle-conditioned, and the brewery’s proprietary yeast is a big part of the great taste of these brews. At the 2008 Great American Beer Festival, in Denver, Colorado, Rare Vos won a bronze medal in the French- and Belgian-style ale category. Rare Vos is named after a pub in Brussels famous as the starting point for pigeon and bike races.
This truly seductive, claret-hued ale pours into the glass with a thick, creamy, pale beige head. The aroma caresses the nose with bready malt and sweet and spicy orange nuances. The palate travels fascinating side trips of spice, sweet malt, hops, and alcohol. The journey ends with a nutty finish and lingering hop bitterness. Take another sip, and the dream begins again.
Brewer’s Specs
Style: BELGIAN SPECIALTY ALE
Original Gravity: 1.072-1.073
IBU: 27
SRM: 17
ABV: 7.6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013
Serving Notes
This ale is ready to drink 2 months after it has carbonated. It will peak at 3 to 10 months and will keep at cellar temperatures for 1 year. Serve in a chalice at 45°F (7°C).

Food Pairing
Serve with a light dinner of grilled mahimahi with lemongrass slaw and Vietnamese rice fritters. The complex flavor of Rare Vos matches wonderfully with the lightness of the fish and freshness of the lemongrass.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 12 lb. (5.4 kg) Belgian 2-row Pilsner malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5.3 HBU (24% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe.


Saison Dupont

BRASSERIE DUPONT, TOURPES, BELGIUM
Brewery Dupont has been brewing beer since 1844. Their first beer was a saison, a beer brewed in winter for the seasonal workers (saisoners) who toiled in the fields in the summer. Saison Dupont, a classic example of the saison style, is brewed in a farmhouse brewery in the Hainaut province of Belgium. The highly carbonated, golden orange saison bursts forth with a huge, rocky white head of Belgian lace. The fruity and sweet aroma is followed by a complex, fruity flavor and a lingering dry finish and aftertaste. This refreshing brew is clean and well balanced. A very nice choice for quenching your thirst after a day in the garden.
Brewer’s Specs
Style: SAISON
Original Gravity: 1.065-1.066
IBU: 25
SRM: 7
ABV: 6.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.015
Serving Notes
This beer is ready to drink as soon as it is carbonated. It will peak at 2 to 5 months and will keep at cellar temperatures for 7 months. Serve at 55°F (13°C) in a goblet.

Food Pairing
Prepare a feast of roast stuffed chicken that has been brined in Saison Dupont. Bake a creamy onion and cheese tart, and pass the roasted root vegetables and a colorful chopped salad with plenty of country bread to accompany this classic beer.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10.66 lb. (4.8 kg) Belgian 2-row Pilsner malt and the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5 HBU (29% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the flavor hops, orange peel, and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


St Bernardus Prior 8

BROUWERIJ ST. BERNARD, WATOU, BELGIUM
All the beers from this West Flanders brewery housed in a former cheese dairy are bottle-conditioned. Prior 8 pours purple-brown with a frothy, beige head that forms a halo in the glass. The nose is thick with bready malt and alcohol and a hint of toffee. The taste follows the nose with slight bitterness, bready malt, and dried fruit. This ale’s finish is long and dry.
Brewer’s Specs
Style: BELGIAN DARK STRONG ALE
Original Gravity: 1.079-1.080
IBU: 29
SRM: 32
ABV: 8.3%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.015
Serving Notes
This ale is ready to drink 2 months after it has carbonated. It will peak at 6 to 10 months and will keep at cellar temperatures for 1 year. Serve in a goblet at 55°F (13°C).

Food Pairing
Team Prior 8 with pork medallions in a mustard sauce. If you can get hold of it, the best mustard to use is Tierenteyn’s, from Ghent, first made in 1790. Its potent, complex character gives an incomparable depth of flavor to the pork. For sides include creamy goat cheese mashed potatoes and baked apples filled with rum-soaked raisins. A simple baby spinach and apple salad completes this Belgian-inspired dinner.

Mini-Mash Method: Mash 2.33 lb. (1.1 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 12.75 lb. (5.8 kg) Belgian 2-row Pilsner malt with the specialty grains at 149°F (65°C) for 90 minutes. Add 6.5 HBU (26% less than the extract recipe) of the bittering hops and the dark candi sugar for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe.


St Feuillien Blonde Ale

BRASSERIE FRIART, LE ROEULX, BELGIUM
The Friart family has been brewing beer since 1873. An Irish monk named Feuillien traveled from Ireland to what is now Le Roeulx to preach the gospel. Those who did not agree with his beliefs beheaded him. The brewery is named in his honor. This refreshing Belgian blond ale displays a big, snow white Belgian-lace head and a color of burnished gold. Its zesty, spicy nose is laced with orange, juniper, and malt. The palate brims with spice, malt, hop bitterness, and hints of orange with sprightly carbonation. It finishes long and dry. This beer is a fine tribute to a brave monk.
Brewer’s Specs
Style: BELGIAN BLOND ALE
Original Gravity: 1.070-1.071
IBU: 25
SRM: 5
ABV: 7.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.015-1.016
Serving Notes
This ale is ready to drink 2 months after it has carbonated. It will peak at 6 to 10 months and will keep at cellar temperatures for 1 year. Serve in a goblet at 45°F (7°C).

Food Pairing
Pan-roast monkfish and finish it with a sauce of cream, St Feuillien ale, coriander, and orange zest. Garnish with grilled orange slices, chive flowers, and hop shoots for a lovely seafood entrée.

Mini-Mash Method: Mash 3 lb. (1.4 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 12.66 lb. (5.7 kg) Belgian 2-row Pilsner malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 4.9 HBU (28% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the flavor hops, flavor spices, and Irish moss for the last 15 minutes of the boil and the aroma hops and spices for the last 5 minutes.


St-Hermes Abbey Ale

BRASSERIE CLARYSSE, KREKELPUT-OUDENAARDE, BELGIUM
Beers were often named after saints to persuade the public to drink them instead of water, because the water in many towns was contaminated. Many diseases were spread through drinking water, so everyone drank beer. Saint Hermes is the patron saint of the nearby town of Ronse, where he was known to cure mental illness. The townspeople still celebrate his memory to this day. This beer is named in his honor. It arrives into the glass with a showy off-white head hovering over a burnished-gold beer. The aroma is malty and nutty, with a faint trace of hazelnut and smoke, and the flavor mimicks the aroma. Medium in body, it finishes with a hoppy, bitter aftertaste. This is a refreshing, thirst-quenching beer that is much tastier than water.
Brewer’s Specs
Style: BELGIAN SPECIALTY ALE
Original Gravity: 1.076-1.078
IBU: 24
SRM: 6-7
ABV: 7.6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.016-1.018
Serving Notes
This ale is ready to drink 2 months after it has carbonated. It will peak at 6 to 10 months and will keep at cellar temperatures for 1 year. Serve at 50°F (10°C) in a goblet.

Food Pairing
Offer alongside a liégeoise salad composed of warm haricots verts, bacon, onion, potatoes, and a vinaigrette that includes a splash of St-Hermes Abbey Ale.

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 12.75 lb. (5.8 kg) Belgian 2-row Pilsner malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5.1 HBU (27% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Trappist Rochefort 8

ABBAYE ST-REMY, ROCHEFORT, BELGIUM
The abbey is one of only seven Trappist breweries in the world. At this serene monastery the monks brew three Belgian dark strong beers: Rochefort 6 (red cap), 8 (green cap), and 10 (blue cap). All the brewery’s famous, award-winning beers are bottle-conditioned.
The dark chestnut beer raises a deep beige, creamy head with tightly beaded bubbles that leave beautiful Belgian lace in your chalice. The rich aroma exudes dark, spicy malt and complex fruit of pears and concentrated dried fruit. The palate welcomes the highly carbonated symphony of flavors of malt, dried fruits, and alcohol. This soul-satisfying brew finishes long and complex.
Brewer’s Specs
Style: BELGIAN DARK STRONG ALE
Original Gravity: 1.089-1.090
IBU: 23.5
SRM: 36
ABV: 9.3%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.016-1.017
Serving Notes
This ale is ready to drink 2 months after it has carbonated. It will peak at 6 to 10 months and will keep at cellar temperatures for 1 year. Serve in a goblet or chalice at 60°F (16°C).

Food Pairing
Rochefort 8 pairs beautifully with pan-seared duck breast with a blueberry-shallot Cognac sauce. Serve on a bed of Belgian endive and fragrant rice steamed with orange-blossom honey and orange peel. Toss the rice with orange slices, green onions, and a splash of gin (the secret ingredient).

Mini-Mash Method: Mash 1.75 lb. (0.8 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 13.5 lb. (6.1 kg) Belgian 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Add 5.3 HBU (12% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe.


Westmalle Tripel

BROUWERIJ DER TRAPPISTEN VAN WESTMALLE, WESTMALLE, BELGIUM
This famous example of the Belgian Tripel was developed after World War II. The monastery’s brew kettle is heated directly by flames instead of steam. This creates hot spots that slightly caramelize the malt, resulting in a toffeelike flavor and aroma. This Tripel spends 1 to 2 months in the secondary fermenter and is then re-yeasted and bottle-conditioned. It is ready to drink in 6 months but can be aged for up to 10 years, evolving over time. Bright gold Westmalle Tripel, the palest of the Trappist monastery beers, has a creamy, dense white head of Belgian lace. It has a smooth, creamy palate, complex with flavors of crisp hop character, fruit, orange, alcohol, and slight toffee hints. The aromatic nose is redolent of orange, toffee, and malt.
Brewer’s Specs
Style: BELGIAN TRIPEL
Original Gravity: 1.086-1.088
IBU: 27
SRM: 6
ABV: 9%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.015-1.016
Serving Notes
This beer is ready to drink as soon as it is carbonated. It will peak at 2 to 5 months and will keep at cellar temperatures for 10 months. The longer that Tripels age, the drier they become. Serve in a goblet at 50°F (10°C).

Food Pairing
For an elegant spring dinner, prepare Dover sole stuffed with thin asparagus and topped with a light sabayon sauce made with Westmalle Tripel.

Mini-Mash Method: Mash 3.5 lb. (1.6 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 14.5 lb. (6.6 kg) German 2-row Pilsner malt with the specialty grains at 149°F (65°C) for 90 minutes. Add 5 HBU (33% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Witkap-Pater Abbey Single Ale

BROUWERIJ SLAGHMUYLDER, NINOVE, BELGIUM
Singles are the lightest of all the Trappist beers. This bottle-conditioned Belgian single (known in Belgium as Stimulo) has an enticing, billowy white head with small, compact bubbles and a pale straw color. The aroma is soft and fruity, while the flavor is light with a nice balance of malt and fruit. Light-bodied and refreshing, this blond abbey beer leaves you with a slight lemony finish. It is fermented at a warm temperature (72°F [22°C]) for 5 days, then bottle-conditioned at 41°F (5°C) for 4 weeks. Champagne-like in its effervescence, it is a celebration in a glass.
Brewer’s Specs
Style: BELGIAN BLOND ALE
Original Gravity: 1.061-1.062
IBU: 21
SRM: 4
ABV: 6.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014-1.015
Serving Notes
This beer is ready to drink as soon as it is carbonated. It will peak at 1 to 4 months and will keep at cellar temperatures for 7 months. Sip at 45°F (7°C) in a tulip champagne flute.

Food Pairing
Panfry petrale sole and place on a bed of thinly sliced Brussels sprouts and shallots. Make a beer pan gravy, finishing it with cream and Dijon mustard. Serve with hot, crusty bread.

Mini-Mash Method: Mash 3.25 lb. (1.5 kg) Belgian 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10.75 lb. (4.9 kg) Belgian 2-row Pilsner malt with the specialty grain at 151°F (66.2°C) for 90 minutes. Add 4.6 HBU (22% less than the extract recipe) of the bittering hops and the candi sugar for 90 minutes of the boil. Add the flavor hops, flavor spices, and Irish moss for the last 15 minutes of the boil and the aroma spices for the last 5 minutes.





STRONG ALE

Belle Dock Barley Wine

NEW HAVEN BREWING CO., NEW HAVEN, CONNECTICUT, U.S.A.
Belle Dock is a huge American barley wine formerly brewed by the now defunct New Haven Brewing Co. This is a beer best laid down to age. We advise against drinking this young because the hop bitterness could be overwhelming. We are still enjoying bottles of Belle Dock and can attest that aging makes for an amazing beer, so be patient when brewing this one at home.
Belle Dock enters the glass with a deep amber color and glints of garnet, and it lofts a creamy, deep beige head with large bubbles. The nose showcases the great malt and dried fruit of this barley wine. The initial palate is one of malt leading on to deep, earthy hops. With age Belle Dock achieves a perfect balance.
Brewer’s Specs
Style: OLD ALE
Original Gravity: 1.110-1.111
IBU: 75
SRM: 24
ABV: 10.3%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.029-1.030
Serving Notes
This beer is ready to drink 9 months after it has carbonated. It will peak at 10 to 16 months and will keep at cellar temperatures for 2 years. Serve in a brandy snifter at 60°F (16°C).

Food Pairing
The nuances of dried fruit arising as Belle Dock ages pair harmoniously with a dessert of just-plucked purple figs halved and caramelized in melted butter and sugar. Flame the figs with brandy and then pour over homemade vanilla ice cream.

Mini-Mash Method: Mash 1.9 lb. (0.9 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 19.3 lb. (8.8 kg) British 2-row pale malt with the specialty grains at 153°F (67.3°C) for 90 minutes. Add 17.5 HBU (20% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 1 minute.


Chicken Killer Barley Wine Ale

SANTA FE BREWING CO., SANTA FE, NEW MEXICO, U.S.A.
Santa Fe Brewing, New Mexico’s oldest brewery, crafts a barley wine that is one of the finest examples of an American barley wine we have sampled. It is named after the fierce, death-dealing dachshund depicted on the label. This ale pours a light chestnut color and raises a dense, tightly beaded, dark beige head. The nose explodes with hops with an afterthought of malt for balance. There is a punch of alcohol on the palate — it is 10 percent alcohol by volume, after all — and then spicy hops come into play, giving way to malt and toffee, followed by a dry hop ending. Chicken Killer finishes with sweetness from the large amount of crystal malt in the grain bill. Lay this barley wine down for a few years, and it will become even more complex and winelike.
Brewer’s Specs
Style: AMERICAN BARLEY WINE
Original Gravity: 1.099-1.100
IBU: 100
SRM: 24-25
ABV: 10%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.021-1.022
Serving Notes
This beer is ready to drink 9 months after it has carbonated. It will peak at 12 to 18 months and will keep at cellar temperatures for 2 years. Serve in a brandy snifter at 55°F (13°C).

Food Pairing
Sip Chicken Killer with a midnight snack of beer-battered fries smothered in Hatch green chili sauce with extra-sharp cheddar cheese melting over the top. Dollop some ranch dressing on the side.

Mini-Mash Method: Mash 2.25 lb. (1 kg) American 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 15.25 lb. (6.9 kg) American 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 24 HBU (19% less than the extract recipe) of the bittering hops, the corn sugar, and the candi sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


Dominion Millennium

OLD DOMINION BREWING CO., ASHBURN, VIRGINIA, U.S.A.
To commemorate its thousandth batch of beer, Old Dominion brewed up a big American barley wine with an addition of dark Virginia honey. The off-white, frothy head rests on an attractive deep amber body with crimson highlights. It sends out a whole candy shop of aromas — alcohol, various malts, and spicy hops. They pass off to a mouthful of delicately balanced alcohol, spicy hops, and malt flavors. The finale is a lingering dry hop aftertaste. Dominion Millennium can be enjoyed after a few months in the bottle or laid down for years.
Brewer’s Specs
Style: AMERICAN BARLEY WINE
Original Gravity: 1.114-1.115
IBU: 100
SRM: 13-15
ABV: 11.3%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.025-1.026
Serving Notes
This beer is ready to drink 9 months after it has carbonated. It will peak at 10 to 16 months and will keep at cellar temperatures for 2 years. Serve in a goblet at 55°F (13°C).

Food Pairing
Dominion Millennium pairs delectably with pears poached gently in honey water and tangerine zest, placed on a bed of crème anglaise, and topped with a bittersweet chocolate sauce.

Mini-Mash Method: Mash 3 lb. (1.4 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 18.5 lb. (8.4 kg) British 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 25.6 HBU (21% less than the extract recipe) of the bittering hops, the honey, and the cane sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


Fuller’s 1999 Vintage Ale No. 56489

FULLER, SMITH AND TURNER, GRIFFIN BREWERY, LONDON, ENGLAND
Fuller’s crafted its first vintage ales in 1997. Taking the best malt and hops available in a particular year, its brewer creates a unique, limited-edition barley wine suitable for laying down for many years. The 1999 vintage, a clear champ, was made using Champion Optic malt and Champion Fuggles hops. This sublime brew pours with a dark gold color with a lingering creamy, light tan head. The nose detects notes of sherry, alcohol, and muted hops. Filling the mouth with a seductive blend of spice, alcohol, hops, and a suggestion of licorice, it leaves you with a long finish laced with a hint of molasses.
Brewer’s Specs
Style: ENGLISH BARLEY WINE
Original Gravity: 1.088-1.089
IBU: 64
SRM: 16
ABV: 8.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.021-1.022
Serving Notes
This beer is ready to drink 5 months after it has carbonated. It will peak at 6 to 12 months and will keep at cellar temperatures for 18 months. Serve in a balloon goblet at 52°F (11°C).

Food Pairing
The sweetness of malt in this brew calls for a companion of butter-poached lobster and morels. Serve with a side dish of creamy risotto and roasted baby asparagus caramelized with aged balsamic vinegar.

Mini-Mash Method: Mash 3 lb. (1.4 kg) British Maris Otter 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 16 lb. (7.3 kg) British Maris Otter 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 13.7 HBU (24% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last minute.


Harveys Elizabethan Ale

HARVEY AND SON, LEWES, SUSSEX, ENGLAND
Harveys first brewed its Elizabethan Ale in 1953 to celebrate the coronation of Queen Elizabeth II. This full-bodied barley wine displays a creamy, tan head and shows an intense amber-brown color and a fruity hop signature in the aroma. The flavor is a well-weighted combination of fruity hops, malt, and alcohol, followed by a malt aftertaste. Elizabethan Ale is a symphony of fruit, malt, and alcohol.
Brewer’s Specs
Style: ENGLISH BARLEY WINE
Original Gravity: 1.085-1.086
IBU: 59
SRM: 24
ABV: 8.3%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.021-1.022
Serving Notes
Serve at 60°F (16°C) in a heavy goblet.

Food Pairing
Harveys Elizabethan Ale is wonderful with warm gingerbread topped with whipped cream. Add some ale to the gingerbread batter for a more intense treat!

Mini-Mash Method: Mash 2.5 lb. (1.13 kg) Maris Otter 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 14.75 lb. (6.7 kg) Maris Otter 2-row pale malt with the specialty grain at 151°F (66.2°C) for 90 minutes. Add 12.4 HBU (22% less than the extract recipe) of the bittering hops and the black treacle for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


Horn Dog Barley Wine

FLYING DOG BREWERY, FREDERICK, MARYLAND, U.S.A.
This English-style barley wine won a gold medal at the 2009 Great American Beer Festival in the aged-beer category. The 2007 vintage also garnered a gold.
Horn Dog, “by far the biggest dog in the yard,” jumps into your glass with a dark brown, slightly cloudy coat and a collar of creamy beige head that makes a fairly quick exit. This barley wine has an enticing aroma of malt leading into spicy hops. Sweet malt up front makes way for a huge, spicy hop prickle. This remarkably well-balanced brew ends with a semibitter finish. Try this one for a truly sumptuous barley wine.
Brewer’s Specs
Style: ENGLISH BARLEY WINE
Original Gravity: 1.103-1.104
IBU: 45
SRM: 21-22
ABV: 10.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.023-1.024
Serving Notes
This beer is ready to drink 9 months after it has carbonated. It will peak at 10 to 16 months and will keep at cellar temperatures for 2 years. Serve in a brandy snifter at 60°F (16°C).

Food Pairing
Horn Dog is doggone delicious with molten chocolate mini cakes. Talk about decadent!

Mini-Mash Method: Mash 2.25 lb. (1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 17 lb. (7.7 kg) British 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 9.4 HBU (28% less than the extract recipe) of the bittering hops and the cane sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 7 minutes.


J. W. Lees Harvest Ale

J. W. LEES, GREENGATE BREWERY, MIDDLETON JUNCTION, LANCASHIRE, ENGLAND
This amber-colored barley wine with orange hues has been brewed since 1985, and each bottle is stamped with the vintage year. There are variations from year to year, but it is always excellent. This delicious ale is brewed only once a year and is released on December 1. It is a limited-edition vintage for celebrating the first brew from each year’s harvest of barley and hops. The tightly beaded, rich tawny head rests on an amber body. This ale has an intense aroma dominated by malt and alcohol with a presence of dried fruits. The flavor is rich and fruity, a complex blend of malt and hops. It lingers on the palate with a lot of hoppy dryness in the finish. Intense!
Brewer’s Specs
Style: ENGLISH BARLEY WINE
Original Gravity: 1.119-1.120
IBU: 34
SRM: 10
ABV: 11.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.029-1.030
Serving Notes
This beer is ready to drink 9 months after it has carbonated. It will peak at 10 to 16 months and will keep at cellar temperatures for 2 years. Serve in a goblet at 60°F (16°C).

Food Pairing
Enjoy Lees Harvest Ale with a dinner of grilled diver sea scallops wrapped in thick bacon, jasmine rice, and roasted baby artichokes.

Mini-Mash Method: Mash 3.33 lb. (1.5 kg) Maris Otter 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 22.4 lb. (10.2 kg) Maris Otter 2-row pale malt with the specialty grain at 151°F (66.2°C) for 90 minutes. Add 7.3 HBU (23% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


King and Barnes Christmas Ale

KING AND BARNES, HORSHAM, WEST SUSSEX, ENGLAND
Tawney amber in color, this seasonal offering from King and Barnes displays a tan, frothy head of tightly knit bubbles. Its fascinating aroma is a medley of malt and alcohol with an earthy, almost winelike nose. The flavors are bittersweet with strong malt and alcohol tastes. This full-bodied beer’s aftertaste is dry with slight bitter notes. It’s a warming way to celebrate the holidays. This brewery has closed, but the beers live on through home-brewers.
Brewer’s Specs
Style: OLD ALE
Original Gravity: 1.085-1.086
IBU: 45
SRM: 15
ABV: 8%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.022-1.023
Serving Notes
This beer is ready to drink 5 months after it has carbonated. It will peak at 6 to 12 months and will keep at cellar temperatures for 1 year. Serve in a goblet at 55°F (13°C).

Food Pairing
This is a perfect brew to sip with the festive holiday dessert croquem-bouche, a pyramid of cream puffs laced with caramel.

Mini-Mash Method: Mash 3 lb. (1.4 kg) Maris Otter 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 14.8 lb. (6.7 kg) Maris Otter 2-row pale malt, ¾ lb. (0.34 kg) flaked maize, 8 oz. (227 g) oat or rice hulls, and the specialty grains at 153°F (67.3°C) for 90 minutes. Add 8.5 HBU (33% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


Riggwelter Yorkshire Square Ale

BLACK SHEEP BREWERY, MASHAM, NORTH YORKSHIRE, ENGLAND
Riggwelter Yorkshire Square Ale is the Black Sheep Brewery’s pick o’ the flock. Its silky smoothness is thanks to the Yorkshire Square fermentation system, a demanding and seldom-used system from long ago. Riggwelter has an off-white, creamy head atop a deep amber body. The aroma wafts to the nose with big roasted malt, English hops, and fruit. The palate is both robust and delicate. The roasted malt, coffee, and malty middle of vanilla and chocolate give way to the Kent Goldings hops. The finish is long and dry and pleasantly bitter.
Brewer’s Specs
Style: OLD ALE
Original Gravity: 1.057-1.058
IBU: 39
SRM: 24
ABV: 5.7%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This beer is ready to drink as soon as it is carbonated. Brown ale is best when the beer is fresh. It will peak at 1 to 3 months and will keep at cellar temperatures for 6 months. Serve at 55°F (13°C) in a pint glass.

Food Pairing
Riggwelter is tops with the traditional English dish toad in the hole. It is the same as Yorkshire pudding but for the English sausages added to the batter. Smother the toad with some pan gravy and vegetables for a hearty lunch.

Mini-Mash Method: Mash 2.5 lb. (1.1 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.2 lb. (4.2 kg) British 2-row pale malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 7.2 HBU (28% less than the extract recipe) of the bittering hops and the Lyle’s Golden Syrup for 90 minutes of the boil. Add the remaining ingredients according to the extract recipe.


Rogue Old Crustacean Barley Wine

ROGUE ALES, NEWPORT, OREGON, U.S.A.
Rogue was established in 1989. Its Old Crustacean crawls in with a tan head and a garnet-brown body. The strong aroma is full of malt, fruit, and alcohol and is followed by a rich, strong flavor full of hops and malt. It finishes powerfully with fruit and a long, dry, hoppy, bitter aftertaste. This warming barley wine, which only improves with aging, is perfect for laying down in your beer cellar.
Brewer’s Specs
Style: AMERICAN BARLEY WINE
Original Gravity: 1.119-1.120
IBU: 110
SRM: 35-36
ABV: 11.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.029-1.030
Serving Notes
This beer is ready to drink 9 months after it has carbonated. It will peak at 10 to 16 months and will keep at cellar temperatures for 2 years plus. Serve in a brandy snifter at 60°F (16°C).

Food Pairing
Old Crustacean beautifully complements a dense flourless chocolate cake drizzled with raspberry sauce.

Mini-Mash Method: Mash 2 lb. (0.9 kg) American 2-row pale malt with the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 20.5 lb. (9.3 kg) American 2-row pale malt, 1 lb. (0.45 kg) American Munich malt, and the specialty grains at 151°F (66.2°C) for 60 minutes. Add 26.5 HBU (23% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 5 minutes.


Theakston Old Peculier

T&R THEAKSTON, MASHAM, NORTH YORKSHIRE, ENGLAND
This dark, fruity ale from Theakston is a classic that has been brewed since the 1890s. It is the most loved of Yorkshire ales, and this flagship beer put the brewery on the map. It has a creamy, tan head sitting on a brown body with ruby tints. With a bouquet of ripe fruit, malt, and a hint of hops, it reaches the palate with sweet malt balanced with hop flavor and a memorable bittersweet finish still hinting at hops. This smooth North Yorkshire ale satisfies long after its last swallow.
Brewer’s Specs
Style: OLD ALE
Original Gravity: 1.056-1.058
IBU: 29
SRM: 35
ABV: 5.7%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This beer is ready to drink 3 months after it has carbonated. It will peak at 4 to 9 months and will keep at cellar temperatures for 1 year. Serve Old Peculier at 55°F (13°C) in a pewter mug.

Food Pairing
This ale is superb with good Stilton cheese, black walnuts, and perfectly ripe pears.

Mini-Mash Method: Mash 2 lb. (0.9 kg) British 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.25 lb. (3.7 kg) British 2-row pale malt with the specialty grains at 152°F (66.7°C) for 90 minutes. Add 5.5 HBU (20% less than the extract recipe) of the bittering hops, the cane sugar, and the brown sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Thomas Hardy’s Ale

THOMAS HARDY BREWING, BURTONWOOD, CHESHIRE, ENGLAND
This barley wine was originally brewed for a festival commemorating the famous poet and novelist Thomas Hardy, who often mentioned Eldridge Pope’s beer and Dorchester, the original brewer and location, in his works. It is fermented at warm temperatures and has yeast pitched to it several times during fermentation so it can achieve high alcohol content. Each bottle has the vintage year on it, and aging for up to 5 years is recommended before drinking it.
This deep amber English barley wine holds up a brown head that is a little thin because of the high percentage of alcohol. It has a big malt nose laced with alcohol and dried fruit, with a palate that is a complex blend of malt, fruit, and sherry with a round, soft body and a background of hops. It ends with sweet fruit and creamy malt.
Brewer’s Specs
Style: ENGLISH BARLEY WINE
Original Gravity: 1.124-1.126
IBU: 70
SRM: 23
ABV: 12%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.030-1.031
Serving Notes
This beer is ready to drink 9 months after it has carbonated. It will peak at 12 to 18 months and will keep at cellar temperatures for 2 years plus. Serve in a brandy snifter at 60°F (16°C).

Food Pairing
We enjoy Thomas Hardy’s Ale with warm gingered pear crisp topped with homemade vanilla ice cream and sugared pecans.

Mini-Mash Method: Mash 2.1 lb. (0.95 kg) Maris Otter 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 22.2 lb. (10 kg) Maris Otter 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 18 HBU (23% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.





ESOTERIC

1998 Alaskan Smoked Porter

ALASKAN BREWING CO., JUNEAU, ALASKA, U.S.A.
When it opened in 1986 Alaskan Brewing became the sixty-seventh brewery in the United States and the only one in Alaska. Among its many award-winning beers, Alaskan Smoked Porter stands apart as one of the most prize-winning beers in the history of the Great American Beer Festival.
The tightly knit, dark beige head sits on an ebony body. This medium-bodied porter has a multifaceted flavor of smoked grain, fruity wood, and barbecue. The creamy texture fills the mouth with smoky goodness. If you like smoked aromas and flavors, you will love this unique beer from Alaska.
Brewer’s Specs
Style: OTHER SMOKED BEER
Original Gravity: 1.064-1.065
IBU: 42
SRM: 93
ABV: 6.2%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.015-1.016
Serving Notes
This beer is ready to drink 1 month after it has carbonated. It will peak at 2 to 5 months and will keep at cellar temperatures for 8 months. Serve at 55°F (13°C) in a goblet to take in all the aroma.

Food Pairing
This smoky porter pairs perfectly with grilled baby back ribs brushed with a homemade barbecue sauce. Sauté onions and garlic in jalapeñogarlic oil. Add cider vinegar, brown sugar, fresh raspberries, raspberry jam, and chipotle chilies. Splash in lime juice and Alaskan Smoked Porter at the end of cooking. Glaze the ribs and make sure there is plenty of barbecue sauce to slather on later.

Mini-Mash Method: Mash 11 oz. (311 g) American 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.5 lb. (4.3 kg) American 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 9 HBU (18% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Carib Shandy Lager Flavored with Ginger

CARIB BREWERY, CHAMPS FLEURS, TRINIDAD AND TOBAGO
This interesting and refreshing lager tastes very much like ginger ale. It is golden in color and has a creamy white head and low carbonation. It enters with a crisp aroma reminiscent of pickled ginger and finishes with a sweet aftertaste. This brew is much lighter than most beers but bolder than a soda. Carib Shandy is a great summer brew, and it is said ginger settles an upset stomach. Ginger Shandy, the beer of calypso and steel drums — the beer of the Caribbean!
Brewer’s Specs
Style: SPICE/HERB/VEGETABLE BEER
Original Gravity: 1.016
IBU: 0
SRM: 1-2
ABV: 1.3%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.005-1.006
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 2 months and will keep at cellar temperatures for 3 months. Due to its low ABV, this beer is ready to enjoy when it is very young. Serve at 40°F (4°C) in a champagne flute.

Food Pairing
We enjoy this with a dinner of jerk salmon and jasmine rice tossed with dried mangoes and papayas and chili-pistachio nuts. Add a salad of sliced English cucumbers and sweet pickled red onions topped with a simple dressing of yogurt, lime juice, cilantro, and a little jerk seasoning mixed in for an easy but exquisite dining experience.

Mini-Mash Method: Mash 12 oz. (340 g) German 2-row Pilsner malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting the DME at the beginning of the boil.

All-Grain Method: Mash 1 lb. (0.45 kg) American 6-row pale malt, 8 oz. (227 g) flaked maize, and 8 oz. (227 g) rice hulls with the specialty grain at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Add 8 oz. (227 g) corn sugar and 4 oz. (113 g) lactose at the beginning of the boil.


Cusqueña Premium Dark

COMPAÑIA CERVECERIA DEL SUR DEL PERU, AREQUIPA, PERU
This dark reddish brown ale has a creamy, luscious, deep tan head and a wonderfully complex aroma of rich malt and chocolate. The aroma is repeated in the flavor of this unique brew. Cusqueña Premium is a dessert beer that deserves to be sipped slowly and savored. The cloning kit for this brew is one of the best-selling dessert-beer kits in our store.
Brewer’s Specs
Style: SPICE/HERB/VEGETABLE BEER
Original Gravity: 1.065-1.066
IBU: 15
SRM: 69
ABV: 5.7%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.020-1.021
Serving Notes
This beer is ready to drink as soon as it is carbonated. It will peak at 2 to 5 months and will keep at cellar temperatures for 8 months. Serve in a goblet at 50°F (10°C).

Food Pairing
Make a beer float by pouring Cusqueña Premium into a large goblet, putting a generous scoop of vanilla ice cream in it, and topping with whipped cream and a cherry.

Mini-Mash Method: Mash 1.5 lb. (0.68 kg) American 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10 lb. (4.5 kg) American 2-row pale malt with the specialty grains at 153°F (67.3°C) for 90 minutes. Add 3.5 HBU (22% less than the extract recipe) of the bittering hops and the lactose for 90 minutes of the boil. Add the 3 Tbsp. (45 ml) cocoa powder and Irish moss for the last 15 minutes of the boil and the 2 Tbsp. (30 ml) cocoa powder for the last minute.


Elephant Malt Liquor

CARLSBERG BREWERIES, COPENHAGEN, DENMARK
Elephant Malt Liquor was first brewed in 1959. The brewery’s description of this beer is that it is “strong like an elephant in both flavor and alcohol.” Dark straw in color with a tightly beaded, stark white head, Elephant Malt Liquor introduces itself with a light, fruity malt aroma with hints of alcohol. This medium-bodied, well-balanced lager has a caramel malt flavor with a “masculine– trumpet of Saaz hops on the palate and a big malt aftertaste balanced with hops. This is a beer with a lot of character! The elephants on the label are modeled after the life-size elephants that adorn the entrance to the Carlsberg Brewery in Copenhagen.
Brewer’s Specs
Style: MALT LIQUOR
Original Gravity: 1.071-1.073
IBU: 37
SRM: 4-5
ABV: 7.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.015-1.016
Serving Notes
The beer is ready to drink as soon as it is carbonated. It will peak at 1 to 3 months and will keep at cellar temperatures for 5 months. Serve Elephant Malt Liquor in a goblet at 45°F (7°C).

Food Pairing
We love this lager with sweet cheese blintzes smothered in raspberry sauce and whipped cream!

Mini-Mash Method: Mash 2.75 lb. (1.3 kg) 2-row lager malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 11.25 lb. (5.1 kg) British 2-row lager malt with the specialty grain at 151°F (66.2°C) for 90 minutes. Add 8 HBU (33% less than the extract recipe) of the bittering hops and the corn sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Fraoch Heather Ale

WILLIAMS BROS BREWING, ALLOA, SCOTLAND
Legendary Pictish ale containing heather has been brewed in Scotland for more than 2,000 years. The ancient Gaelic recipe has been revived by Williams Bros (fraoch is Gaelic for “heather”). This unusual ale has an off-white, frothy head with a crystal, light amber color. It imparts a light, flowery aroma with a hint of peat. The taste is one of smooth malt and floral-herbal heather, and the ale finishes with a hint of perfume and lingers with a slightly bitter, dry aftertaste. This unique Scottish brew is not to be missed.
Brewer’s Specs
Style: SPICE/HERB/VEGETABLE BEER
Original Gravity: 1.052-1.053
IBU: 17
SRM: 7
ABV: 5.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This beer is ready to drink 1 month after it has carbonated. It will peak at 3 to 7 months and will keep at cellar temperatures for 10 months. Serve in a stoneware mug at 50°F (10°C).

Food Pairing
Heather Ale adds a depth of flavor to our fondue, which also includes Gruyère cheese, caramelized onions, and roasted garlic. Feature alongside cubes of beer bread also made with this special ale.

Mini-Mash Method: Mash 3.1 lb. (1.4 kg) English 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 9.66 lb. (4.4 kg) English 2-row pale malt with the specialty grains at 151°F (66.2°C) for 90 minutes. Add 3 HBU (25% less than the extract recipe) of the bittering hops and the heather for 90 minutes of the boil. Add the flavor hops, sweet gale, and Irish moss for the last 15 minutes of the boil.


Kaiserdom Rauchbier

KAISERDOM-PRIVATBRAUEREI, BAMBERG, GERMANY
Originally malt was kilned directly by smoking before brewers learned to indirectly kiln barley during the malting process. This unique German rauchbier is still made from 100 percent barley malt roasted over beech-wood smoke, in honor of the beers of times gone by. It has a creamy, tan head, burnt-amber color, and a delicious balance of the complex aromas and flavors of smoke, malt, and hops. It is lagered for 3 months. The smooth, perfectly balanced character of this smoky brew makes for an especially drinkable beer.
Brewer’s Specs
Style: CLASSIC RAUCHBIER
Original Gravity: 1.053
IBU: 26
SRM: 14
ABV: 4.9%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.013-1.014
Serving Notes
The beer is ready to drink 1 month after it has carbonated. It will peak at 3 to 6 months and will keep at cellar temperatures for 8 months. Serve in a dimpled mug at 50°F (10°C).

Food Pairing
This beer is wonderful with our version of the perfect corned-beef sandwich. Begin with a thick slice of pumpernickel bread and layer on corned beef, beer mustard, sauerkraut warmed in Kaiserdom Rauchbier and drained, horseradish, and, last, smoked Gouda cheese. Broil until the cheese is bubbly, top with a second slice of pumpernickel, and enjoy!

Mini-Mash Method: Mash 1.5 lb. (0.68 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.25 lb. (3.7 kg) German 2-row Pilsner malt with the specialty grains at 153°F (67.3°C) for 90 minutes. Add 4.9 HBU (18% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


La Trappe Quadrupel

BIERBROUWERIJ DE KONINGSHOEVEN, TILBURG, NETHERLANDS
Koningshoeven is one of the seven Trappist breweries in the world and is the only one not located in Belgium. The watchwords of Trappist breweries are “silence, simplicity, respect, and patience.” Maybe that is why the beers brewed in the monasteries are exemplary. Koningshoeven Trappist Ale, as this beer is called in the United States and Canada, has an off-white head and is deep copper-amber in color. The aroma is a wonderful combination of spice and nutty, malty esters. The full palate is mild and pleasantly bitter and spicy, laced with alcohol, and it leaves you with an aftertaste slightly sweet and spicy.
Brewer’s Specs
Style: BELGIAN SPECIALTY ALE
Original Gravity: 1.098-1.100
IBU: 24
SRM: 21
ABV: 10%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.020-1.021
Serving Notes
This Quadrupel is ready to drink 3 months after it has carbonated. It will peak at 6 to 18 months and will keep at cellar temperatures for 2 years. Serve in a wide-mouthed goblet at 55°F (13°C).

Food Pairing
This is one of the beers we bring on our beach vacations. We sip this Quadrupel, nibble on a piece of Godiva chocolate, and smoke a good cigar while watching the sunset from Menemsha Beach on Martha’s Vineyard.

Mini-Mash Method: Mash 2 lb. (0.9 kg) Belgian 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 10 lb. (4.5 kg) Belgian 2-row Pilsner malt, 4.75 lb. (2.2 kg) Belgian 2-row pale malt, and the specialty grains at 151°F (66.2°C) for 90 minutes. Add 5 HBU (29% less than the extract recipe) of bittering hops and the candi sugar for 90 minutes of the boil. Add the flavor hops, flavor spices, and Irish moss for the last 15 minutes of the boil and the aroma hops and spices for the last 3 minutes.


Lindemans Framboise

BROUWERIJ LINDEMANS, VLEZENBEEK, BELGIUM
“Like raspberry sparkling wine” is the only way to describe this refreshing lambic. It is fermented with wild yeasts, and there are cobwebs in the brewery that have been untouched for years so as to not disturb the bacteria that inoculate the sweet wort. This framboise has an off-white head and an attractive light ruby color. The aroma is of raspberries and leads into a fruit-acid impact on the tongue that is dry with a delicate raspberry flavor. Elegant and sparkling, with a clean, natural taste, it is an excellent alternative to sparkling wine! When you open the bottle the whole room fills with an intense raspberry aroma.
Brewer’s Specs
Style: FRUIT LAMBIC
Original Gravity: 1.035-1.036
IBU: 12
SRM: 20
ABV: 6.5%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.008-1.011
Serving Notes
This lambic is ready to drink 1 month after it has carbonated. It will peak at 2 to 6 months and will keep at cellar temperatures for 8 months. The fruit flavor will dissipate and the brew will dry out as it ages. Serve at 45°F (7°C) in a champagne flute.

Food Pairing
This Framboise is perfect with vanilla ice cream topped with raspberries, chocolate demi-glace sauce, and billowy whipped cream. It is also delicious in a vinaigrette in place of vinegar. Use it to dress a salad of mâche, Stilton cheese, walnuts, pears, and fresh raspberries.
Note: Do not use your Iambic equipment (plastic fermenter, tubing, air lock, stopper, racking cane, or bottle filler) for any other beer. The bacteria and yeasts in lambic beers are so strong that it is extremely difficult to sanitize effectively to kill them, and they will infect other beers.


Mini-Mash Method: Mash 1.5 lb (0.68 kg) Belgian 2-row Pilsner malt, 12 oz. (340 g) Belgian wheat malt, 8 oz. (227 g) flaked wheat, 8 oz. (227 g) rice hulls, and the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 1 lb. (0.45 kg) Muntons wheat DME and 0.75 lb (0.34 kg) Muntons extra-light DME at the beginning of the boil.

All-Grain Method: Mash 4.5 lb. (2 kg) Belgian 2-row Pilsner malt, 1.5 lb. (0.68 kg) Belgian wheat malt, 8 oz. (227 g) flaked wheat malt, 1 lb. (0.45 kg) rice hulls, and the specialty grain at 150°F (65.5°C) for 90 minutes. Add 2.8 HBU (26% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the elderberries and Irish moss for the last 15 minutes of the boil.


Magic Hat #9

MAGIC HAT BREWING CO., SOUTH BURLINGTON, VERMONT, U.S.A.
Magic Hat #9 is a unique, mysterious brew with a hint of apricot. It is orange-amber in color and displays a creamy, white head. It has roasted malt in the aroma followed by a complex malt, apricot fruit, and hop flavor leading to a dry finish with a complex aftertaste hinting at fruit. This brew is dry, crisp, fruity, and very refreshing. Unfortunately, it leaves you wanting, wanting to know why they named their beer #9. This recipe is a clone of the 1997 beer; the brewery has changed the recipe since then.
Brewer’s Specs
Style: SPECIALTY BEER
Original Gravity: 1.052-1.053
IBU: 25
SRM: 13
ABV: 5.1%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This beer is ready to drink as soon as it is carbonated. It will peak at 2 to 5 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 45°F (7°C).

Food Pairing
Magic Hat #9 is superb with sweet-and-sour shrimp sauced with some of the beer and apricot preserves, pork fried rice, and broccoli in a spicy garlic sauce. Pass the chopsticks!

Mini-Mash Method: Mash 3 lb. (1.4 kg) British 2-row pale malt with the specialty grain at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) Muntons light DME at the beginning of the boil.

All-Grain Method: Mash 9 lb. (4.1 kg) British 2-row pale malt, 8 oz. (227 g) American wheat malt, and the specialty grain at 151°F (66.2°C) for 90 minutes. Add 5 HBU (23% less than the extract recipe) of the bittering hops for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil.


Rodenbach Grand Cru

BROUWERIJ RODENBACH, ROESELARE, BELGIUM
This classic Belgian red ale is aged for 2 years in Slovenian oak barrels and then bottled. The wood’s tannins and color give this exquisite beer its distinctive character and color. The barrels are scraped after each use so that fresh wood is exposed for the new batch of Rodenbach. Grand Cru has a dark amber to deep ruby color and a thick, creamy head of Belgian lace followed by a sweet, tangy, fruity aroma. Medium to heavy in body and very assertive, it has a tart, complex taste. Some imbibers flavor this beer with a dash of grenadine syrup or a liqueur such as cassis. This recipe is based on our 1996 tasting of the Grand Cru. It has since changed, but we love the original.
Brewer’s Specs
Style: FLANDERS RED ALE
Original Gravity: 1.060-1.061
IBU: 15
SRM: 23-24
ABV: 6%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.014
Serving Notes
This Grand Cru is ready to drink 1 month after it has carbonated. It will peak at 3 to 8 months and will keep at cellar temperatures for 1 year plus. Serve in a goblet at 45°F (7°C).

Food Pairing
Try this with savory crepes, adding a little Rodenbach to the batter. Some of our favorite fillings include spinach and feta cheese; ham, mushrooms, and Swiss cheese; roasted red peppers and olives; and braised leeks with Gruyère cheese. But the possibilities are endless.

Mini-Mash Method: Mash 2.25 lb. (1 kg) Belgian 2-row pale malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) DME at the beginning of the boil.

All-Grain Method: Mash 8.8 lb. (4 kg) Belgian 2-row pale malt, 1.5 lb. (0.68 kg) flaked maize, 1 lb. (0.45 kg) rice hulls, and the specialty grains at 150°F (65.5°C) for 60 minutes. Add 2 HBU (33% less than the extract recipe) of the bittering hops and the lactose for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 3 minutes.


Samichlaus Bier

BRAUEREI HÜRLIMANN, ZÜRICH, SWITZERLAND
First brewed in 1980, Samichlaus (Santa Claus) is the world’s strongest lager, at 14 percent alcohol by volume. It is brewed, by the double decoction mash method, once a year on December 6, in honor of Saint Nicholas. Fermented at high temperatures, it is then lagered for 10 months. It is transferred several times during lagering to help raise and activate the yeast, after which it is bottled. The beer is released to the public 1 year after its brew date, on the next December 6. Samichlaus has a tan head, a beautiful bright copper color, and an aroma of alcohol and malt. The complex taste consists of rich malt and alcohol with an aftertaste of malt and anise. This full-bodied beer balances its sweetness with alcohol.
Brewer’s Specs
Style: SPECIALTY BEER
Original Gravity: 1.135-1.137
IBU: 29
SRM: 25
ABV: 14%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.025-1.027
Serving Notes
This big brew is ready to drink 1 year after it has carbonated. It will peak at 1 to 3 years and will keep at cellar temperatures for 5 years. Serve in a brandy snifter at 60°F (16°C).

Food Pairing
This makes for a wonderfully warming after-dinner libation. We also marinate salmon in this brew and grill it, basting it occasionally with Samichlaus, which gives the salmon a beautiful and delicious glaze. Accompany simply with brown-rice pilaf, with dried cranberries and toasted pine nuts gently folded in, and steamed Brussels sprouts bathed in brown butter.

Mini-Mash Method: Mash 2 lb. (0.9 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Then follow the extract recipe, omitting 2.5 lb. (1.13 kg) DME at the beginning of the boil.

All-Grain Method: Mash 21.25 lb. (9.6 kg) German 2-row Pilsner malt with the specialty grains at 150°F (65.5°C) for 90 minutes. Add 7.9 HBU (24% less than the extract recipe) of the bittering hops and the cane sugar for 90 minutes of the boil. Add the flavor hops and Irish moss for the last 15 minutes of the boil and the aroma hops for the last 2 minutes.


Wit Black

ORIGINALLY BREWED BY SPRING STREET BREWING CO., ST. PAUL, MINNESOTA, U.S.A.
Wit Black, made with a unique mix of dark-roasted grains, a pinch of spice, and 25 percent wheat and 75 percent barley, was the only black wheat beer brewed in the United States. Moderately full-bodied, it pours with a frothy, tan head and is mahogany in color. The aroma is malty with hints of roasted coffee. Mildly bitter, this smooth wheat beer has a well-balanced flavor of lightly roasted grain and coffee with a whisper of spice, and it finishes smooth with mild spice. This soft, light, refreshing beer is, unfortunately, no longer being brewed.
Brewer’s Specs
Style: SPECIALTY BEER
Original Gravity: 1.053-1.054
IBU: 11
SRM: 55
ABV: 5.3%
Yield: 5 GALLONS (18.9 L)
Final Gravity: 1.012-1.013
Serving Notes
This dark wheat beer is ready to drink as soon as it is carbonated. It will peak at 1 to 2 months and will keep at cellar temperatures for 5 months. Serve at 45°F (7°C) in a wheat beer glass.

Food Pairing
Wit Black partners well with a hearty bowl of chili with all the fixins. Make sure you put a splash of Wit Black in the chili and pour a glass for the cook!

Mini-Mash Method: Mash 1.75 lb. (0.79 kg) American 2-row pale malt, 1 lb. (0.45 kg) American wheat malt, and the specialty grains at 122°F (50°C) for 30 minutes and at 150°F (65.5°C) for 60 minutes. Then follow the extract recipe, omitting 2 lb. (0.9 kg) Muntons wheat DME at the beginning of the boil.

All-Grain Method: Mash 7.25 lb. (3.3 kg) American 2-row pale malt, 2.25 lb. (1 kg) American wheat malt, 8 oz. (227 g) rice hulls, and the specialty grains at 150°F (65.5°C) for 90 minutes. Add 2.5 HBU (29% less than the extract recipe) of the bittering hops for 60 minutes of the boil. Add the anise seeds and Irish moss for the last 15 minutes of the boil.





APPENDIX 1
Beer Style Guidelines
Taken from the 2008 Beer Judge Certification Program (BJCP) style guidelines for beer

*For an explanation of bitterness, measured in IBUs, see page 12.

**Color is measured by SRM, as described on page 17.
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APPENDIX 2
Hops







APPENDIX 3
Grains and Adjuncts
Grains





Sugars

*Use as an adjunct or for priming before bottling. It is made from sucrose and is 5 to 10% less fermentable than sucrose. It does not contain dextrin. Use ¾ to 1 cup (180–240 ml) for priming.




Additional Serving Notes and Food Pairings
Dogfish Head 60 Minute IPA (from page 290)

Serving Notes

This IPA is ready to drink as soon as it is carbonated. It will peak at 2 to 5 months and will keep at cellar temperatures for 6 months. Serve in a pint glass at 50°F (10°C).



Food Pairing

Drink with a spiced-up lunch of shredded beef with serrano chilies topped with avocado and lime crema and wrapped in homemade flour tortillas. Serve a grilled corn and red onion salsa on the side. Add some fresh pico de gallo for a bracing noontime meal.

Bush de Noël (from page 342)

Serving Notes

This strong ale is ready to drink 3 months after it has carbonated. It will peak at 6 to 18 months and will keep at cellar temperatures for 5 years. Serve at 65°F (18°C) in a brandy snifter.



Food Pairing

Sip slowly after dinner as a digestif, or serve with grilled Canadian freerange SpringBank bison flanks with roasted potatoes and creamed spinach. Add some Noël to the bison gravy to give it that certain something.

Belle Dock Barley Wine (from page 378)

Serving Notes

This ale is ready to drink 1 month after it has carbonated. It will peak at 2 to 6 months and will keep at cellar temperatures for 8 months. Serve Duvel at 45°F (7°C) in a burgundy sampler glass that has been chilled.



Food Pairing

This beer is a classic accompaniment to shellfish and ocean fish. We love it with bouillabaisse, into which we stir 1 cup (240 ml) of Duvel for the last 15 minutes of cooking. Serve with a salad of baby field greens with shaved fennel and grilled garlic bread.




Other Storey Titles You Will Enjoy

Brew Ware: How to Find, Adapt & Build Homebrewing Equipment
Karl F. Lutzen & Mark Stevens
Step-by-step instructions to build tools to make brewing safer and easier.
272 pages. Paper. ISBN 978-0-88266-926-7.

Dave Miller’s Homebrewing Guide
A simple yet complete overview of homebrewing that is clear enough for the novice but thorough enough for the brewmaster.
368 pages. Paper. ISBN 978-0-88266-905-2.

The Homebrewer’s Answer Book
Ashton Lewis
Hundreds of brewing problems solved by Brew Your Own magazine’s Mr. Wizard.
432 pages. Flexibind. ISBN 978-1-58017-675-0.

The Homebrewer’s Garden
Joe Fisher & Dennis Fisher
Easy instructions to grow your own hops, malt grains, and brewing herbs, from setting up your first trellis to brewing with recipes specifically for homegrown ingredients.
192 pages. Paper. ISBN 978-1-58017-010-9.

North American CloneBrews
Scott R. Russell
Recipes to duplicate your favorite American and Canadian beers at home.
176 pages. Paper. ISBN 978-1-58017-246-2.

Tasting Beer
Randy Mosher
The first comprehensive guide to tasting, appreciating, and understanding the world’s best drink — craft beers.
256 pages. Paper. ISBN 978-1-60342-089-1.

These and other books from Storey Publishing are available wherever quality books are sold or by calling 1-800-441-5700.
Visit us at www.storey.com.
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Asahi Dry Draft Beer





Bintang Pilsner
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Cerveza Imperial
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Efes Pilsen





Estrella Galicia Especial





Famosa Lager





Foster’s Lager





Golden Eagle Lager





Gulder Export Premium





Harp Irish Lager





Hatuey





Heineken Lager





Keo Beer
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Molson Ice
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Windhoek Special





Zambezi Premium Export Lager
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Bishops Finger Kentish Strong Ale
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Redhook ESB
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Shepherd Neame IPA





Spitfire Premium Kentish Ale





SW2





Thames Welsh ESB





Young’s Dirty Dick’s Ale





Scottish Ale

Belhaven 80 Shilling





MacQueen’s Nessie Original Red Ale





McEwan’s IPA





Old Jock Ale





Scotch Silly





Skull Splitter





Traquair House Ale





American Ale

Ballantine XXX Ale





Coopers Sparkling Ale





Doggy Style Classic Pale Ale





Elm City Connecticut Ale





Fat Angel





Sierra Nevada Pale Ale





Brown Ale

Harbor Lighthouse Ale





Ithaca Nut Brown Ale





Moose Drool





Newcastle Brown Ale





Pete’s Wicked Ale





Porter

Bert Grant’s Perfect Porter





D. Carnegie and Co. Stark-Porter





Flag Porter





Hoepfner Porter





Okocim Porter





Rch Old Slug Porter





Saku Estonian Porter





Samuel Smith Taddy Porter





Sinebrychoff Porter





St Peter’s Old-Style Porter
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ABC Extra Stout
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Lagunitas IPA
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Stone IPA
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West Coast IPA





Wheat

Aventinus Wheat Doppelbock





Edelweiss Dunkel Weissbier





Maple Wheat Ale
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Schneider Weisse





Sunshine Wheat Beer





Belgian & French Ale

Avant Garde





Blanche de Bruges





Blanche de Chambly





Castelain Blond Biére de Garde





Hitachino Nest White





Jenlain Biére de Garde





Trois Monts Biére de Flandre





Affligem Abbey Tripel





Barbar Belgian Honey Ale





Bornem Tripel





Boskeun





Bush de Noel





Chimay Red





Double Enghien Blonde Ale





Duvel





Gulden Draak





La Fin du Monde





Orval





Pauwel Kwak Belgian Ale





Petrus Tripel





Piraat Ale





Rare Vos





Saison Dupont





St Bernardus Prior 8





St Feuillien Blonde Ale





St-Hermes Abbey Ale





Trappist Rochefort 8





Westmalle Tripel





Witkap-Pater Abbey Single Ale





Strong Ale

Belle Dock Barley Wine





Chicken Killer Barley Wine Ale





Dominion Millennium





Fuller’s 1999 Vintage Ale No. 56489





Harveys Elizabethan Ale





Horn Dog Barley Wine





J. W. Lees Harvest Ale





King and Barnes Christmas Ale





Riggwelter Yorkshire Square Ale





Rogue Old Crustacean Barley Wine





Theakston Old Peculier





Thomas Hardy’s Ale





Esoteric

1998 Alaskan Smoked Porter





Carib Shandy Lager Flavored with Ginger





Cusqueña Premium Dark





Elephant Malt Liquor





Fraoch Heather Ale





Kaiserdom Rauchbier





La Trappe Quadrupel





Lindemans Framboise





Magic Hat #9





Rodenbach Grand Cru





Samichlaus Bier





Wit Black
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Light Lager

33 Export





Almaza Pilsener Beer





Asahi Dry Draft Beer





Bintang Pilsner





Bohemia Beer





Castle Lager





Cerveza Imperial





Cerveza Panama Lager Alemana





Efes Pilsen





Estrella Galicia Especial





Famosa Lager





Foster’s Lager





Golden Eagle Lager





Gulder Export Premium





Harp Irish Lager





Hatuey





Heineken Lager





Keo Beer





Lion Lager





Maccabee Premium Beer





Mamba Malt Liquor





Marathon





Medalla Light Cerveza





Molson Ice





OB Lager





Pilsener of El Salvador Lager Bier





Razor Edge Lager





Singha Malt Liquor





Steinlager Pilsner





Tafel Pilsner Lager





Tsingtao





Unicer Super Bock





West End Export Lager





Windhoek Special





Zambezi Premium Export Lager





Pilsner

Bitburger Premium Pils





Grolsch Premium Lager





Kirin Lager





Kumburak Bohemian Pilsner





Ngoma Togo Pils





Pilsner Urquell





Samuel Adams Boston Lager





Warsteiner Premium Verum





Zywiec Beer





Amber & Dark Lager

Ayinger Oktober Fest-Märzen





Dixie Blackened Voodoo Lager





Dos Equis





Eliot Ness Lager





Negra Modelo Dark Beer





Ngoma Malt Liquor Awooyo Special





St. Pauli Girl Dark





Xingu Black Beer





Bock

Ayinger Maibock





Birra Moretti La Rossa





Brasal Bock





Caesarus Imperator Heller Bock





Celebrator Doppelbock





Light & Amber Hybrids

Anchor Steam Beer





Answer Dark Wheat Beer





Atlantic Amber





Checker Cab Blonde Ale





Copper Ale





Long Trail Ale





Pinkus Münster Alt





Wilde Hogge Amber Ale





English Ale

Bass Ale





Bishops Finger Kentish Strong Ale





Brains Traditional Welsh Ale





Brooklyn Pennant Ale ’55





Brooklyn Summer Ale





Courage Directors Bitter





Double Diamond





Fuller’s ESB





Geary’s Pale Ale





Marston’s Pedigree





Old Speckled Hen





Redhook ESB





Royal Oak Pale Ale





Samuel Smith’s Winter Welcome





Shepherd Neame IPA





Spitfire Premium Kentish Ale





SW2





Thames Welsh ESB





Young’s Dirty Dick’s Ale





Scottish Ale

Belhaven 80 Shilling





MacQueen’s Nessie Original Red Ale





McEwan’s IPA





Old Jock Ale





Scotch Silly





Skull Splitter





Traquair House Ale





American Ale

Ballantine XXX Ale





Coopers Sparkling Ale





Doggy Style Classic Pale Ale





Elm City Connecticut Ale





Fat Angel





Sierra Nevada Pale Ale





Brown Ale

Harbor Lighthouse Ale





Ithaca Nut Brown Ale





Moose Drool





Newcastle Brown Ale





Pete’s Wicked Ale





Porter

Bert Grant’s Perfect Porter





D. Carnegie and Co. Stark-Porter





Flag Porter





Hoepfner Porter





Okocim Porter





Rch Old Slug Porter





Saku Estonian Porter





Samuel Smith Taddy Porter





Sinebrychoff Porter





St Peter’s Old-Style Porter





Yuengling Porter





Stout

ABC Extra Stout





Barney Flats Oatmeal Stout





Bert Grant’s Imperial Stout





Blackwell Stout





Coopers Best Extra Stout





Courage Russian Imperial Stout





Dragon Stout





Guinness Extra Stout





Left Hand Brewing Milk Stout





Mackeson XXX Stout





Marston’s Oyster Stout





Murphy’s Irish Stout





O’Hara’s Celtic Stout





Samuel Smith Oatmeal Stout





Sapporo Black Stout Draft





Sierra Nevada Stout





Victory Storm King Imperial Stout





Watneys Cream Stout





IPA

Alesmith IPA





Dogfish Head 60 Minute IPA





Harpoon IPA





Hop Ottin’ IPA





Lagunitas IPA





Maharaja Imperial India Pale Ale





Post Road IPA





Stone IPA





Unearthly Imperial India Pale Ale





West Coast IPA





Wheat

Aventinus Wheat Doppelbock





Edelweiss Dunkel Weissbier





Maple Wheat Ale





Paulaner Hefe-Weissbier





Schneider Weisse





Sunshine Wheat Beer





Belgian & French Ale

Avant Garde





Blanche de Bruges





Blanche de Chambly





Castelain Blond Biére de Garde





Hitachino Nest White





Jenlain Biére de Garde





Trois Monts Biére de Flandre





Affligem Abbey Tripel





Barbar Belgian Honey Ale





Bornem Tripel





Boskeun





Bush de Noel





Chimay Red





Double Enghien Blonde Ale





Duvel





Gulden Draak





La Fin du Monde





Orval





Pauwel Kwak Belgian Ale





Petrus Tripel





Piraat Ale





Rare Vos





Saison Dupont





St Bernardus Prior 8





St Feuillien Blonde Ale





St-Hermes Abbey Ale





Trappist Rochefort 8





Westmalle Tripel





Witkap-Pater Abbey Single Ale





Strong Ale

Belle Dock Barley Wine





Chicken Killer Barley Wine Ale





Dominion Millennium





Fuller’s 1999 Vintage Ale No. 56489





Harveys Elizabethan Ale





Horn Dog Barley Wine





J. W. Lees Harvest Ale





King and Barnes Christmas Ale





Riggwelter Yorkshire Square Ale





Rogue Old Crustacean Barley Wine





Theakston Old Peculier





Thomas Hardy’s Ale





Esoteric

1998 Alaskan Smoked Porter





Carib Shandy Lager Flavored with Ginger





Cusqueña Premium Dark





Elephant Malt Liquor





Fraoch Heather Ale





Kaiserdom Rauchbier





La Trappe Quadrupel





Lindemans Framboise





Magic Hat #9





Rodenbach Grand Cru





Samichlaus Bier





Wit Black
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Crush and steep in 1 gallon (3.8 L) 150°F
(655°C) water for 30 minute:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil,remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5 L). When
the wort temperature is under 60°F (15°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-

tion is complete witt

14 02.(397 9 80°L American crystal
malt

41b. (18 kg) Alexander's pale malt syrup

2.751b.(13 kg) Muntons light DME

1202.(34 ) Norther Brewer @ 8% AA
(9.6 HBU) (ittering hop)

%0z (14.8) Northern Brewer (flavor
hop)
tsp. 5 mi Iish moss.

#o0z.(14.9) Northern Brewer
(aroma hop)

‘It choice: Wyeast's 2112 California
Lager yeast (Ferment at 60-66°F
f16-19°C])

‘2nd choice: Wyeast's 2565 Kelsch yeast
(Ferment at 60-66°F [16-19°C1)

1% cups (300 mi) Muntons extrarlight
DME boiled in 2 cups (473 m) of
—
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Scottish ale mait
Special 8 malt

Syrup malt extract
(SME)

Toasted malt
Torrified wheat

Victory malt

Vienna mat

Wheat malt

3
130-220

wheat: 35;
extalight 25;
light:35;
amber: 10;
dark: 30

25
1

2

German: 25;
Us:4

18

1.038
1030

1037

1038
1036

1034

German:
1037, Us:
1035
German:
1.039;Us:
1038

‘malt flavor and aroma

extreme caramel taste
and aroma

varies with style/brand

nutty flavor and aroma
helps head retention
and mouthfeel

slightly toasted, biscuit
flavor and aroma

g0ld to amber color;
toasted, malty, caramel
flavor

light flavor, creamy.
head

Scottish ales

dark Belgian ales,
other dark beers

allbeer styles

1PAS, Scottish ales

pale ales

1PAs, Scottish ales,
nut brown ales

Vienna, Marzen, and
Oktoberfest beers

all wheat beers,
stouts, doppelbocks,
posepreeadg





images/00623.jpg
> 45°F





images/00618.jpg
SouTe
BERIEI





images/00499.jpg
»50°F





images/00620.jpg
Yakima





images/00498.jpg





images/00619.jpg
» 50°F





images/00615.jpg





images/00614.jpg
UNITED |
KINGDOM

London*

_





images/00617.jpg
Clear

Light straw

Pale straw

Dark straw

Light amber

Pale amber

Dark amber or copper
Very dark amber
Black
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Millenium us bittering/aroma 15-16%  Nugget
Newport us bittering 1045%  Galena
Mt Hood us flavor, aroma 3-6%  Hallertau Hersbruck,
Hallertaver Mitelfrih
Northdown UK, Germany, US bittering,flavor, 8%  Northern Brewer
aroma, dry hop
Northern Brewer Germany, US, UK  flovor, 710%  Northdown
Nugget us 10-14%  Chinook
Omega U 9-3%  Northdown
Orion Germany bittering 675%  Norther brewer
Palisade us bittering /flavor/ 57%  Willamette/USFuggles
aroma
perle Germany,US flavor, aroma 6-8%  Hallertaver Mittelfrih (do
not use n Pilsners)
Polnischer Lublin _Poland flavor, aroma 3-6%  CrechSomz
Pride of Ringwood New Zealand _ bittring, 812%  Golena
Progress. UK flavor, aroma 5-75%  Fuggles
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Steep

Srain and
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Cool and
pich

Ferment

Loger

Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

Add water untiltotal volume in the brew
potis 2.5 gallons (9.5 L). Boil for 45 min-
utes then add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 60°F (15°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or untilfermentation slows, then siphon
into the secondary fermenter In the
second-stage fermentation, add:

Bottle when fermentation is complete
with:

1oz, (289) 20°L crystal malt

1. (0.45kg) com sugar
802. (227 9) Muntons extra-ight DME
802,227 9)lactose

202. (57 9) pecled, chopped fresh ginger
tsp. (5 m) rish moss

st choice: Wyeast's 2007 Pilsen Lager
yeast (Ferment at 42-52°F [6-11°C])

2nd choice: Wyeast's 2035 American Lager
yeast (Ferment at 42-52° [6-11°C1)

302. (85 ) natural ginger flavoring.

1 cup (240 mi) corn sugar boiled n 2 cups
@73 mD) of water

When the inal grovity has been reached this beer can be lagered for 1 month. Begin lagering ot 45°F
(7°) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 days before bottfing to ensure that fermentation is complete.
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Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot,
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 12 minutes then add:

Boil for 3 minutes, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5 L). When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with:

80z (227 9) 120°L crystal malt
802.(227 g) Belgian aromatic malt

3:31. (15 kg) Coopers light malt syrup
2.25 . (1 kg) Muntons light DME
1.331b. (0.6 k) cane sugar
10z. (28 g) Pride of Ringwood @

10% AA (10 HBU) (bittering hop)

Yo (28 8) Pride of Ringwood (flavor
hop)

%402, (14 g) Pride of Ringwood (aroma.
hop)

st choice: Wyeast's 1098 British
Ale yeast (Ferment at 67-75°F
19-24°C)

2nd choice: Wyeast's 1028 London
Ale yeast (Ferment at 67-75°F
[19-24°C)

%% cup (180 mi) corn sugar boiled in
2 cups (473 mi) of water
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Sep Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes: 60z (170 ) Belgian Cara-Munich malt
Suan and  Strain the grain water into your brew pot.
SpaEe Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring 7116, (3.2 ke) Muntons light DME
the water to a boil, remove the pot from the oz, (28.) Northern Brever o 7% AA
stove, and add: 7 HBU) (bitering hop)
Bol Add water untiltotal volume in the brew pot % oz. (14 ) German Hallertau
is 25 gallons (9.5 L), Boilfor 45 minutesthen  Hersbrucker (flavor hop)
add: 4sp. (5 i lrish moss.
Coalond Boil for 15 minutes, remove pot from the st choice: Wyeast's 2206 Bavarian
prch stove, and cool for 15 minutes. Strain the Lager yeast (Ferment at 42-52°F
cooled wortinto the primary fermenter and [6-11C)
add cold water to obtain 5% gallons (19.51).  2nd choice: Wyeast's 2124 Bohemian
When the wort temperature is under 60°F Lager yeast (Ferment at 42-52°F
(15°C), pitch your yeast tee)
Fement Ferment n the primary fermenter 7 days, or
untilfermentation slows, then siphon into the 1% cups (300 ml) Muntons extra-lght
secondary fermenter Bottle when fermenta- DME boiled n 2 cups (473 mb) of
tion s complete with: water.
Loger Whenthe final graviy has been reached thisbeer can be logered for 1 month. Begin lagering at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2:week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room tempenature for 2 weeks.
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Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 ) total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 5 minutes then add:

Boil for 5 minutes then add:

Boil for 5 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 60°F
(15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion s complete with:

402 (1139 10°L German light crystal
malt (Cara-Hell)
8020113 ) German dark Munich malt

5.751b. (2.6 kg) Muntons extra-fght
DME

102.(28 8) German Northern Brewer @
8.5% AA (8.5 HBU) (bittering hop)

#h0z.(14.9) Perle (flavor hop)
1tsp. (5 mb Irish moss

%40z (7 g) Hallertaver Mittelfrih
(ilavor hop)

%40z, (7) Tettnanger (aroma hop)

‘st choice: Wyeast's 2278 Czech Pls
yeast (Ferment at 41-46°F [5-8°C))
‘20 choice: Wyeast's 2007 Pilsen Lager
yeast (Ferment at 41-46°F [5-8°C1)

T cups (300 mi) Muntons extra-light
DME boiled in 2 cups (473 m) of
water

When the inal gravity has been reached this beer con be lagered for 1 month. Begin lagering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate at room temperature for 2 weeks.
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Crush and steepin 1 gallon (3.8 L) 150°F
(655°C) water for 20 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at 50°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring
the water to a boil,remove the pot from the
stove, and add:

'Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L) Boil for 45 minutes then
add:

Boil for 13 minutes then add:

Boil for 2 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 ).
‘When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with:

oz (3128 60°L American crystal
mait

40z, (113 American Vienna malt

202.(57 ) American chocolate malt

6:51. (3 ke) Muntons light malt

602.(170 ) maltodextrin

Yoz, (218) Northern Brewer @ 8% AA
(6HBU) Gittering hop)

Tasp. (5 mb) Irish moss

%402, (14 ) Tettnanger (aroma hop)

‘st choice: Wyeast's 1007 German
Ale yeast (Ferment at 66-70°F
7-2re)

2nd choice: Wyeast's 1338 European
Ale yeast (Ferment at 66-70°F
w2ren

% cups (300 mb Muntons extra-light
'DME boiled in 2 cups (473 m) of
o
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Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to the

brew pot for 1.5 gallons (5.7 L) total volume.

Bring the water to a boil, remove the pot
from the stove, and add:

‘Add water untiltotal volume in the brew
potis 3 gallons (1.4 ). Boil for 45 minutes
then add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
nto the secondary fermenter. Bottle when
fermentation is complete with:

40z (113 g) Belgian Cara-Vienne malt
2. (113 ) Belgian aromatic malt
202.(57 ) Belgian biscuit malt

775 1b. (3.5 ke) Muntons extra-light DME
Toz. (28 9) Brewers Gold @ 7.2% AA
(72 HBU) (bittering hop)

%402.(7 9) Tttnanger (flavor hop)

%402.(79) German Hallertau Hersbrucker
Havor hop)

tsp. (5 mD) rish moss

st cholce: Wyeast's 1338 European Ale
yeast (Ferment at 70-73°F [21-23°C1)

2nd choice: Wyeast's 371 French Saison
yeast (Ferment at 70-75°F (21-24°C1)

%% cup (180 mi) corn sugar boiled in 2 cups
(473 mi) of water
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Srain and
Sparge

Cool and
P

Ferment

Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 3 gallons (1.4 L). Boil for 45 minutes then
add:

Boil for 13 minutes then add:

Boil for 2 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 70°F
(1°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter and add:

Bottle when fermentation is complete with:

4oz (113 g) 55°L British crystal mait
302.(85) Brtish peated malt
302.(85) black malt

202. (57 g) Belgian aromatic malt

8:51b. (39 kg) Muntons fight DME
202. (57 g) East Kent Goldings @
4% AA (8 HBU) (bittering hop)

102. (28 9) East Kent Goldings (flavor
hop)
tsp. (5 m) Irish moss

102. (28 ) East Kent Goldings.
Caroma hop)

st choice: Wyeast's 1084 Irish Ale yeast
(Ferment at 68-72°F [20-22°C])

2nd choice: Wyeast's 1028 London
Aleyeast (Ferment at 68-72°F
[20-22°C)

Y402, (14 8) Fuggles (dry hop)

%402, (7 ) steamed light toasted oak
chips

4 cups (300 mi) Muntons extra-light

'DME boiled in 2 cups (473 mi) of
P
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Crush and steep in 1 gallon (3.8 L) 150°F
(65.5°C) water for 20 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (3.8 L) water
2t 150°F (65.5°C). Add water to the brew
pot for 15 gallons (57 L) total volume. Bring.
the water toa boil, remove the pot from the
stove, and add:

Add water until total volume in the brew pot
is 3.5 gallons (13.3 ). Boil for 45 minutes
then add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-

tion is complete wit

602 (170 9) 55°L British crystal malt
602. (170 8) German Vienna malt
602.(170) peated malt

802, (113 9) Belgian aromatic malt

91b. (4.1 kg) Muntons light DME

Yoz, (288) German Hallrtau
Hersbrucker @3% A (9 HBU)
Giterng hop)

%01, (1 5) Northern Brewer @ 10% AA
sHEW)

%oz (7 ) Styrian Goldings (flavor hop)
1tsp. (Smb) Irish moss:

‘st choice: Wyeast's 1728 Scottish
Aleyeast (Ferment at 66-70°F
[19-22°C1)

2nd choice: Wyeast's 1084 Irsh Ale:
yeast (Ferment at 66-72°F (19~
20

T4 cups (300 mi) Muntons extra-ight
DME boiled in 2 cups (473 mi) of
Ay
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Seep Crushand steepingallon (3.81) 150°F 602170 9) 80°L crystal malt
(65.5°C) water for 30 minutes: 602170 Vienna malt
30z.(85.9) chocolate malt

Suan and Strain the grain water into your brew pot.

Sae Sparge the grains with % gallon (19 L) water .25 b. (4.2 ke) Muntons extra-light
at150°F (65.5°C). Add water to the brew omE
pot for 15 gallons (5.7 L) total volume. Bring 4 ox. (113 &) maltodextrin
the water to a boil, remove the pot from the 2oz, (57 ) Tettnanger @ 38% AA

stove, and add: (7.6 HBU) bitering hop)
B Add water untiltotal volume in the brew pot % oz. (14 ) German Hallertau
is 3 gallons (11.4 L). Boil for 45 minutes then Hersbrucker (flavor hop)
add: 1t5p. (5 ) rish moss
Cooland Boil for 15 minutes, remove pot from the st choice: Wyeast's 2206 Bavarian
Prch stove, and cool for 15 minutes. Strain the Lageryeast (Ferment at 47-52°F
cooled wort into the primary fermenter and [8-1°C)
add cold water to obtain 5% gallons (1951).  2nd choice: Wyeast's 2124 Bohemian
When the wort temperature is under 60°F Lager yeast (Ferment at 47-52°F
(15°C), pitch your yeast. [8-1°C)

Fement  Ferment in the primary fermenter 7 days, or

ond Bottle. until fermentation slows, then siphon into the 1% cups (300 mi) Muntons extra-light
secondary fermenter. Bottle when fermenta- 'DME boiled in 2 cups (473 mi) of
tion is complete wi water

Loger Whenthe finalgraviy has been reached this beer can be agered for 2 months.Begin agering ot
45°F (7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Brng the beer
10 60°F (15°C) for 3 days before bottling to ensure that fermentation is complete.
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Steep

Strain and
Sparge

Cool and
pich

Ferment

Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to the
brew pot for 15 gallons (5.7 L) total volume.
Bring the water to a boil, remove the pot
from the stove, and add:

Add water until total volume in the brew
pot is 3.5 gallons (13.2 ). Boil for 45 min-
utes then add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortintothe primary fermenter and add
cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into.
the secondary fermenter and add:

Bottle when fermentation is complete with:

602.(170 ) 20°L American crystal malt

51b. (2.3 kg) Muntons extra-light DME
416,18 kg) Alexander's pale malt syrup
%402, (14 ®) Magnum @ 15% AA

(75 HBU) (bittering hop)
702 (28 ) Chinaok @ 10% AA

(10 HBU) (ittering hop)

102.(28 8) Columbus (flavor hop)
tsp. (5 mi) Irish moss

102. (28 8) Centennial (aroma hop)

st choice: White Labs WLPOO!
California Ale yeast (Ferment at
68-72°F [20-22°C1)

2nd choice: Wyeast's 1056 American
Ale yeast (Ferment at 68-72°F
(20-22°C)

102.(28 8) Centennial (dry hop)

4 cups (300 mi) Muntons extra-light
DME boiled in 2 cups (473 mi) of
PO
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Stroin and
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Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 20 minut

Strain the grain water into your brew pot,
Sparge the grains with 1 gallon (38 L) water
at 150°F (65.5°C). Add water to the brew
pot for 2 gallons (7.6 L) total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
i53.5 gallons (13.3L). Boil for 45 minutes then
add:

Boil for 10 minutes then add:

Boil for 5 minutes, remove pot from the.
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
@1°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-

tion is complete with

1402 (397 ) 55°L British crystal malt
4oz (139 Belgian aromaticmalt
1.5 02, (42 roasted barley

.75 1b. (3.5 kg) Muntons light DME.

40z (13 9) maltodextrin

4oz (M3g) com sugar

102. (28 9) Target @ 7.5% AA (15 HBY)
(bittering hop)

#hoz. (19.9) Fuggles @ 4.5% AA
(3HBU) (bittering hop)

#o0z.(7 ) Fuggles (flavor hop)
tsp. S m) rish moss

Yoz (7 ) East Kent Goldings
Garomahop)

st choice: Wyeast's 1084 Irsh Ale yeast
(Ferment at 66-70°F (19-21°C])

2nd choice: Wyeast's 1728 Scottish
Aleyeast (Ferment ot 62-66°F
aseen

4 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
"
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Steep

Srain and
Sparge

Cool and
pich

Ferment
and Botde

Loger

Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
i52.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 10 minutes then add;

Boil for 5 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 60°F
(15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with:

10 02. (283 g) 65°L German dark
crystal malt

802.(227 ) German dark Munich mait

202.(57) chocolate malt

8.81b. (4 kg) Weyermann Bavarian
Pilsner malt syrup

1.331b. (0.6 kg) Muntons light DME

1302, (37 8) Northern Brewer @
10% AA (13 HBU) (bittering hop)

%402, (14 9) German Hallertau
Hersbrucker (flavor hop)
tsp. (5 m Irish moss

Y402, (14 ) German Hallertau
Hersbrucker (aroma hop)

st choice: Wyeast's 2308 Munich
Lager yeast (Ferment at 42-52°F
fe-1C])

2nd choice: Wyeast's 2206 Bavarian
Loger yeast (Ferment at 42-52°F
re-1een)

4 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
water

When the inal rovity has been reached this beer can be lagered for 2 months. Begin lagering ot
45° (7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer
10 60°F (15°C) for 3 days before bottling to ensure that fermentation is complete.
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Steep

Crush and steep in 1 gallon (3.8 L) 150°F

1002, (283 ) 55°L Briish crystal malt

(65.5°C) water for 30 minutes: 20z. (57 g) British chocolate malt
Swain and  Strain the grain water into your brew pot. 5.5 Ib. (2.5 kg) Muntons light DME
Sporge Sparge the grains with % gallon (1.9 L) water 1oz (28 g) Cascade @ 5% AA (5 HBU)
at 150°F (65.5°C). Add water to the brew pot (bittering hop)
for 1.5 gallons (5.7 L) total volume. Bring the 1o, (28 2) Mt. Hood @ 3% AA
water toa boil and add: (3HBU) (bittering hop)
Boi Add water until total volume in the brew pot
is 25 gallons (9.5 ). Boil for 45 minutes then % oz, (14 ) Tettnanger (flavor hop)
add: Tisp. (5 mb rish moss
Bor Boilfor S minutes then add: 0. 14 Fuggles lavor hop)
Boil Boil for 9 minutes then add: Yoz (14 g) Fuggles (aroma hop)
Cooland Boil for 1 minute, remove pot from the stove, st choice: Wyeast's 1056 American
Puch and cool for 15 minutes. Strain the cooled Ale yeast (Ferment at 68-72°F
wort into the primary fermenter and add cold 20-22°C])
water to obtain 5% gallons (19.5 L). When 2nd choice: Wyeast's 1272 American
the wort temperature is under 70°F (21°C), Ale Il yeast (Ferment at 68-72°F
pitch your yeast. [20-22°C))
Fement Fermentin the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter and add: Yoz (14 g) Cascade (dry hop)
Bottle. Bottle when fermentation is complete with: 1% cups (300 mi) Muntons extra-light

'DME boiled in 2 cups (473 ml) of
i
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Loger

Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 ). Boil for 48 minutes
then add:

Boil for 13 minutes then add:

Boil for 2 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 1).
When the wort temperature is under 60°F
(15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with:

8oz, (2278 10°L German light crystal
malt (Cara-Hell)

2.251b. (3.3 kg) Muntons extra-lght
oMmE

1.251b. (0.57 kg) corn sugar

1.202. (34 8) Norther Brewer @
109% AA (12 HBU) (bittering hop)

%402, (14 g) German Hallertau
Hersbrucker (flavor hop)
tsp. (5 m) rish moss

%402, (14 g) Czech 520z (aroma hop)

st choice: Wyeast's 2042 Danish Lager
yeast (Ferment at 42-52°F [6-11°C])
2nd choice: Wyeast's 2007 Pilsen Lager
yeast (Ferment at 42-52°F [6-11°CT)

%% cup (180 mi) corn sugar boiled in
2cups (473 mi) of water

When the inal rovity has been reached this beer can be lagered for 1 month, Begin lagering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period.Bring the beer to
60°F (15°C) for 3 days before botting to ensure that fermentation is complete. Allow the beer to

Rt R e ey or 7 esks:
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Strin and
Sporge

Cool and
pich

Ferment

Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 20 minut

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil and add:

Add water until total volume in the brew
pot is 2.5 gallons (9.5 L). Boil for 45 min-
utes then add:

Boil for 12 minutes then add:

Boil for 3 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Add:

Keep in the secondary fermenter approxi
mately 4 weeks. Then bottle wit

80z.(2279) 40°L crystal mait
602.(170 ) Belgian Cara-Vienne malt

5.751b. (2.6 kg) Muntons extra-light DME

1.51b. 0.68 kg) Belgian clear candi sugar

102.(28) East Kent Goldings @ 5% AA
(5HBU) (bittering hop)

10z, (28 ) German Hallertau Hersbrucker
@3:5% AA (3.5 HBU) (bittering hop)

102.(28) Styrian Goldings (flavor hop)
%402, (14 8) curacao bitter orange pecl
1tsp. (5 mi) ground coriander

tsp. (5 mD) rish moss

%oz (14 9) East Kent Goldings (aroma hop)
%0z (14 g) curagao bitter orange peel
Y4tsp. (2.5 mD) ground coriander

st choice: Wyeast's 1762 Belgian Abbey I
yeast (Ferment at 70-73°F (21-23°C1)

2nd choice: Wyeast's 1214 Belgian Abbey
yeast (Ferment at 70-73°F [21-23°C1)

%0z (14 g) East Kent Goldings (dry hop)

% cup (180 mi) Belgian clear candi sugar
boiled in 2 cups (473 mi) of water
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Boz. (2279 10°L rystal malt

Sep Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes: 30z (85 9) Begian aromatic malt

Suan and  Strain the grain water into your brew pot.

SPaEe Sparge the grains with % gallon (19 L) water 5516, (2.5 ks) Muntons extrafght
at150°F (65.5°C). Add water to the brew oME
pot for 15 gallons (5.7 L) total volume. Bring 116, (0.45 ke) com sugar
the water to a boil, remove the pot from the 2oz, (57 8) Caech Sanz @ 2.5% AA
stove, and add: (5HBU) (bitering hop)

Bol Add water untiltotal volume n the brew pot
is 2.5 gallons (9.5 L). Bol for 45 minutes then % oz. (14 ) Czech Saaz (lavor hop),
add: 4sp. (5 mi lrish moss.

Coalond Boil for 15 minutes, remove pot from the

prch stove, and cool for 15 minutes. Strain the
cooled wortinto the primary fermenter and st choice: Wyeast's 2007 Pilsen Lager
add cold water to obtain 5% gallons (19.5 L), yeast (Ferment at 42-52°F [6-11°C])
When the wort temperature is under 60°F  2nd choice: Wyeast's 2278 Caech Pils
(15°C), pitch your yeast. yeast (Ferment at 42-52°F (6-11°C])

Fement Ferment n the primary fermenter 7 days, or

end Bt untilfermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta- % cup (180 ml) corn sugar baled in
tion s complete with: 2.cups (473 ml) of water

Loger Whenthe inalgravity has been reached this beer can be lageed for 1 month.Beginlogerng at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2:week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room tempenature for 2 weeks.
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Steep.

Strain and

Sporge

Cooland

Fermen,
Prime, and

Crush and steep in 1 gallon (3.8 1) 150°F
(65.5°C) water for 20 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Remove 4 cups of
the wort and caramelize in a separate pan
before returning it to the brew pot. Add
water to the brew pot for 1.5 gallons (5.7 L)
total volume. Bring the water to a boil,
remove the pot from the stove, and add:

Add water until total volume in the brew
pot is 4 gallons (1514 L). Boil for 45 min-
utes then add:

Boil for 10 minutes then add:

Boil for 5 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is:
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or untilfermentation slows, then siphon
into the secondary fermenter. Three days
before bottling, prime the beer in the 2nd
stage with another dose of the same strain
of fresh yeast. Bottle when fermentation is
complete with:

Mature ot least 6 months in the bottle before drinking.

1202.(340 ) Belgian Cara-Munich malt
oz, (138) toasted 2-row pale malt
(seetoastng nstructons on page 279)

T1.251b. (51 kg) Muntons light DME

11, (0.45 kg) Belgian clear candi sugar

202. (57 9) Kent Goldings @ 4% AA
(8 HBU) (bittering hop)

3402, (14 g) Styrian Goldings (flavor hop)
tsp. (5 m) Irish moss

#0214 5) ast Kent Godings (aromahop)
116,045 9) canesugar

st choice: Wyeast's 1383 Blgion Srong.
Aleyeast (Ferment at 75-77°F [24-
25°p)

2nd cholce: Wyeast's 3787 Trappist High
Gravity yeast (Ferment at 3-75°F
z3-20°C)

4 cups (300 ml) Muntons wheat DME
boiled in 2 cups (473 mi) of water
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8oz, (227 ) 10°L German light crystal

Sep Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes: malt (Cara-Hell)

Suan and  Strain the grain water into your brew pot.

SpaEe Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew 416, (18 kg) Muntons extralght DME
pot for 15 gallons (5.7 L) total volume. Bring 1331 (0.6 k) cor sugar
the water to a boil, remove the pot from the %oz, (21) Tettnanger @ 4.5% AA
stove, and add: (3.5 HBU) Gbittering hop)

Bol Add water untiltotal volume in the brew pot % oz. (14 ) German Hallertau
is 25 gallons (9.5 L), Boilfor 45 minutesthen  Hersbrucker (flavor hop)
add: 4sp. (5 mi lrish moss.

Coalond Boil for 15 minutes, remove pot from the

prch stove, and cool for 15 minutes. Strain the st choice: Wyeast's 2565 Kolsch yeast
cooled wortinto the primary fermenter and (Ferment at 50-62°F [10-17°C1)
add cold water to obtain 5% gallons (19.5L).  2nd choice: Wyeast's 212 California
When the wort temperature is under 60°F Lager yeast (Ferment at 57-62°F
(15°C), pitch your yeast. naren

Fement Ferment n the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta- 7 cup (200 ml) corn sugar boled n
tion is complete with: 2cups (473 mi) of water

Loger Whenthe finalgraviy has been reached thisbeer can be ogered for 1 month. Begin lagering at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2:week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room tempenature for 2 weeks.





images/00050.jpg
Bitburg
*





images/00053.jpg
> 50°F





images/00052.jpg
> 50°F





images/00055.jpg
> 55°F





images/00054.jpg
FRANCE 4

&





images/00057.jpg





images/00056.jpg
Strain and
Sparge

ool and
pich

Ferment
ond Botte

Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water to the
brew pot for 1.5 gallons (5.7 L) total volume.
Bring the water to a boil, remove the pot
from the stove, and add:

/Add water until total volume in the brew
potis 25 gallons (9.5 L. Bol for 45 minutes
then add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes, Strain the cooled
wort into the primary fermenter and add
cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
fermentation is complete with:

802.(227 8) 60°L American crystal malt
402, (113 9) toasted 2-row pale malt (see

toasting instructions on page 279)
102,28 8) roasted barley

415,18 kg) Alexander's pale malt syrup
41b. (18 kg) Muntons light DME
202.(57g) Clusters @5.5% AA

(11 HBU) (bittering hop)

%oz (14 ) Fuggles (flavor hop)
3402, (14 ) Cascade (flavor hop)
tsp. (5 mi) Irish moss

o0z, (14 ) Fuggles (aroma hop)
#oz. (14 g) Cascade (aroma hop)

st choice: Wyeast's 1098 British Ale.
yeast (Ferment at 68-72°F [20-
2:en

2nd choice: Wyeast's 1084 Irish Ale yeast
(Ferment at 68-72°F [20-22°C1)

4 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
PR
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Steep

Suan and
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g

Cool and
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Ferment

Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring
the water to a boi, remove the pot from the,
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 10 minutes then add:

Boil for 5 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5L).
When the wort temperature is under 60°F
(15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

602 (170 ) 10°L German light crystal
malt (Cara-Hell)
602, (170 8) German dark Munich malt

61b. (27 kg) Muntons extra-light DME

202 (57 ) Polnischer Lut
4:5% AA (9 HBU) (bittering hop;
substitute Northern Brewer if
necessary)

%402, (79) German Hallertau
Hersbrucker (flavor hop)
1t5p. (5 ) Irish moss

%02.(7g) German Hallertau
Hersbrucker (aroma hop)

‘st choice: Wyeast's 2278 Cech Pils
yeast (Ferment at 40-52°F [4-11°C])
‘2nd choice: Wyeast's 2007 Pilsen Lager
yeast (Ferment at 40-52°F [4-11°C])

W cups (300 ml) Muntons extra-light
DME boiled in 2 cups (473 m) of
water

When the inal gravity has been reached this beer can be lagered for 1 month. Begin agering ot 45°F
(7°) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room temperature for 2 weeks.
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Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19.1)
water at 150°F (65.5°C). Add water to
the brew pot for 15 gallons (5.7 ) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

Add water until total volume in the brew
pot is 2.5 gallons (9.5 L). Boil for 45 min-
utes then add:

Boilfor 15 minutes, remove pot from
the stove, and cool for 15 minutes. Add
cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
o untilfermentation slows, then siphon
into the secondary fermenter. Bottle when
fermentation is complete with:

4oz (113g) 55°L British crystal mait
202.(57 g) peated malt

61b..(2:72 kg) Muntons light DME

40z, (14 ¢) Brewers Gold @ 8% AA
(4HBU) (bittering hop)

202. (57 9) heather tips

%402, (14 g) East Kent Goldings (flavor
hop)

tsp. (5 m) rish moss

g sweet gale

st cholce: Wyeast's 1728 Scottish Ale
yeast (Ferment at 62-66°F [17-19°C])

2nd choice: Wyeast's 1084 Irish Ale yeast
(Ferment at 68-72°F [20-22°C1)

4 cups (300 mi) Muntons extralight
'DME boiled in 2 cups (473 ml) of water





images/00042.jpg
Steep

Stoin and
Sparge

Cool and
prch
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Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (191)
water at 150°F (65.5°C). Add water to the
brew pot for 3 gallons (11.4 L total volume,
Bring the water to a boil, remove the pot
from the stove, and add:

Add water until total volume in the brew

pot is 25 gallons (9.5 L). Boil for 45 minutes

then add:
Boil for 10 minutes then add;

Boil for 5 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
Tarmentition i complet-withe

1202.(340 g) honey malt

402 (139) toasted 2-row pale malt
(see toasting instructions on page
279

415,18 kg) Muntons extralight DME

415,18 kg) Alexander's pale malt extract
syrup

1. (045 k) com sugar

Toz. (28 9) Brewers Gold @ 7% AA
(7HBU) (bittering hop)

%402, 14 9) Spalt (flavor hop)
tsp. (5 mD) Irish moss

%0z (14 8) Czech Saaz (aroma hop)

st cholce: White Labs WLPB30 German
Lager yeast (Ferment at 58-60°F
[4555°C])

2nd cholce: Wyeast's 2206 Bavarian
Lager yeast (Ferment at 58-60°F
[45155°C])

154 cups (300 mi) Muntons extrarlight
'DME boiled in 2 cups (473 ml) of water
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Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (191)
water at 150°F (65.5°C). Add water to
the brew pot for 15 gallons (5.7 L total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

Add water untiltotal volume in the brew
potis 2.5 gallons (9.5 L). Bl for 45 min-
utes then add:

Boil for 13 minutes then add:

Boil for 2 minutes, remove pot from the
stove, and add:

Cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add
cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 70°F
(@1°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
Tormentation i oomplsts withe

80z. (227 9) flaked wheat
202.(57 g)rice hulls

415,18 kg) Alexander's wheat malt syrup

2.751b. (13 kg) Muntons wheat DME

Yoz, (14 8) Perle @ 7% AA (35 HBU)
Gbittering hop)

%4t5p. (0.6 m) nutmeg (flavor spice)
#t5p. (2.5 D) ground coriander

(avor spice)
%40z. (7) sweet orange peel (flavor spice)
3402.(7 2) Styrian Goldings (flavor hop)
%4t5p. (0.6 mi) nutmeg (aroma spice)
#tsp. (2.5 mD) ground coriander

(aroma spice)
%02 (79) sweet orange peel (aroma spice)

2cups (473 mi)freshly squeezed orange
juice

st choice: Wyeast's 3944 Belgian Witbier
yeast (Ferment at 68-72°F [20-22°C1)
‘2nd choice: Wyeast's 3463 Forbidden Frit
yeast (Ferment at 68-72°F [20-22°C1)

4 cups (300 mi) Muntons wheat DME
boiled in 2 cups (473 mi) of water
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Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with ¥ gallon (19 L)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

Add water until total volume in the brew
pot s 3 gallons (114 1). Boil for 45 minutes
then add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
fermentation is comelete with:

7oz. (198 8) Belgian Cara-Munich malt
602.170 ) 60°L crystal malt
40z (13g) Belgian aromatic malt

775 1b. (3.5 ke) Muntons extra-light DME
1oz, (28 9) Brawers Gold @7.6% AA
(76 HBU) (bittering hop)

%402, (7 9) Caech Saaz (flavor hop)
tsp. (5 m) Irish moss

st choice: Wyeast's 1338 European Ale
yeast (Ferment at 70-73°F [21-23°C1)

2nd choice: Wyeast's 371 French Saison
yeast (Ferment at 70-73°F [21°23°C1)

% cups (300 ml) Muntons wheat DME
boiled in 2 cups (473 mi) of water
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style Original  Final  Alcoholby Bitterness Color
Gravity  Gravity  Volume  (BUY  GRW)™

1.Light Lager

Lite American Lager 1028-40  0998-  28-42 812 23

1008

Standard American Lager 1040-50 10040 42-53 815 24

Premium American Lager 1046-56 10082 46-60 1525 26

Munich Helles 104551 100812 47-54 1622 35

Dortmunder Export 1048-56 10105 48-60  23-30 46

2.Pilsner

German Pilsner (Pils) 1044-50 100813 44-52  25-45 25

Bohemian Pilsner 1044-56 101347 42-54 3545 356

Classic American Pilsner 1044-60 10105 4560  25-40 36

3.European Amber Lager

A Vienna Lager 1046-52 101014 45-55  18-30  10-6

8. Oktoberfest/Marzen 1050-57 101216  48-57  20-28 714
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Crush and steep in % gallon (19 1) 150°F
(655°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a bol, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
caoled wortinto the primary fermenter and
add cold water to obtain 5% gallons (19.5L).
When the wort temperature is under 60°F
(15°C), pitch your yeast,

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

602 (170 8 10°L German light crystal
malt (Cara-Hell)
202.(57) Belgian aromatic malt

5.51b. (2.5 kg) Muntons extra-fight
DME

102.(28.9) Tettnanger @ 4% AA
(4 HBU) (bittering hop)

%oz, (7 9) Czech Saaz (favor hop)
%40z, (7 ) Tettnanger (flavor hop)
tsp. (5 mi Iish moss.

Tst choice: Wyeast's 2278 Czech Pils
yeast (Ferment at 42-52°F [6-11°C])
‘2nd choice: Wyeast's 2007 Pilsen Lager
yeast (Ferment at 42-52°F [6-11°C])

T4 cups (300 mi) Muntons extra-light
DME boiled in 2 cups (473 m) of
water

When the inal gravity has been reached this beer con be lagered for 1 month. Begin lagering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room temperature for 2 weeks.
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Crush and steepin 1 gallon (3.8 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boi, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (95 L). Boil for 50 minutes then
add:

Bail for 10 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wortinto the primary fermenter and
add cold water to obtain 5% gallons (19.5L).
When the wort temperature is under 60°F
(15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-

tion is complete with:

1202.(340 §) 10°L German light crystal
malt (Cara-Hel)
40813 German dark Murich malt

61b. (27 kg) Muntons extra-ight DME
11b. (0.45 kg) com sugar
602170 9) maltodextrin
1202.(34 9 Northern Brewer @10%
AA(12HBU) (bittering hop)

%402, (14 9) German Hallertau
Hersbrucker (flavor hop)

402, (14 8) Caech Saaz (flavor hop)

Ttsp. (5 mb Irish moss:

st choice: Wyeast's 2206 Bavarian
Lager yeast (Ferment at 42-52°F
t6-n°c)

‘2nd choice: Wyeast's 2007 Pilsen Lager
yeast (Ferment at 42-52°F [6-11°C])

%4 cup (200 m) corn sugar boiledin
2cups (473 i) of water

When the inal gravity hos been reached this beer con be lagered for 1 month. Begin agering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 days before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room temperature for 2 weeks.
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Crush and steep in 1 gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 1.5 gallons (5.7 L) total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
i53.5 gallons (13.2L). Boil for 45 minutes.
then add:

Boil for 12 minutes then add:

Boil for 3 minutes, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (195 ). When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter and add:

Bottle when fermentation is complete with:

b, 0,45 kg) 55°L Britsh crystal malt

9:51b. (4.3 kg) Muntons light DME

60z (170 9) black treacle

15 0z, (42¢) Progress @10.5% AA
(16 HBU) (bittering hop)

702, (28 ) East Kent Goldings
(lavor hop)
tsp. (5 mi lrishmoss.

1oz (28 9) Fuggles (aroma hop)

st choice: Wyeast's 1098 British Ale
yeast (Ferment at 68-72°F (20~
2°Cn)

2nd choice: Wyeast's 1335 Brtish
Alelyeast (Ferment at 68-72°F
[20-22°C)

%02 (14.9) Fuggles (dry hop)

4 cups (300 mI) Muntons wheat DME
‘boiled in 2 cups (473 mi) of water
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Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
i5.2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 13 minutes then add:

Boil for 2 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter and add:

Bottle when fermentation is complete with:

10 0. (283 8) 80°L American crystal
mait
6 02. (170 ) German dark Munich malt

5.751b. (2.6 k) Muntons extra-fight
OME

%402, (218) Columbus @ 8% AA
(6 HBU) (bittering hop)

102.(28.9) Styrian Goldings (flavor
hop)
tsp. (5 mi Irish moss

%402.(14 ) Styrian Goldings (aroma
hop)

st choice: Wyeast's 1187 Ringwood
Ale yeast (Ferment at 68-72°F
120-22°C))

2nd choice: Wyeast's 1084 Irish Ale
yeast (Ferment at 68-72°F (20~
220

%402, (14 ) Styrian Goldings (dry hop)

4 cups (300 m) Muntons extra-light
'DME boiled in 2 cups (473 m) of
i
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Sweep  Crushand steepin gallon (3.8L) 150°F 11b. (0.45 kg) 120°L crystal malt
(65.5°C) water for 30 minutes: 80z.(227 ) British chocolate mait
5302 (150 ) black malt
202.(57 9 roasted barley.

St and - Strain the grain water into your brew pot.
SherEe Sparge the grains with 1 gallon (3.8 L) water .75 b. (3 ks) Muntons light DME

at 150°F (65.5°C). Add water to the brew 802.(227 ) dark brown sugar

pot for 2 gallons (76 L) total volume. Bring 15 6. (0.68 kg) corn sugar

the water to a boil, remove the pot from the % oz. (14 2) Yakima Magnum @ 9% AA

stove, and add: (4.5 HBU) (bittering hop)
Bot Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L). Boilfor 50 minutes then
add: tsp. (5 ) ish moss
Coolond Boil for 10 minutes, remove pot from the st choice: Wyeast's 2308 Munich
"y stove, and cool for 15 minutes. Strain the Lager yeast (Ferment at 42-52°F
cooled wort into the primary fermenter and [6-11°C] forthe first 2 weeks
add cold water to obtain 5% gallons (19:5 L) and at 57-62°F [14-17°C) for the
When the wort temperature is under 60°F remainder offermentation)
(15°C), pitch your yeast. 2nd choice: Wyeast's 212 California
Loger yeast (Ferment at 50-62°F
o-7°ch)

Ferment Ferment in the primary fermenter 7 days, or

and Bt until fermentation slows, then siphon into the 1% cups (300 m) Muntons wheat DME
secondary fermenter. Bottle when fermenta- (5% wheat, 45% barley) boiled in
tion is complete witt 2.cups (473 mi) of water

Loger When the finalgravty has been reached this beer can be lagered for 1 month. Begin lagerng at 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 days before bottling to ensure that fermentation is complete.
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Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water to the

brew pot for 1.5 gallons (5.7 L) total volume.

Bring the water toa boil, remove the pot
from the stove, and add:

‘Add water until total volume in the brew
pot is 2.5 gallons (9.5 L). Boil for 60 min-
utes, remove pot from the stove, and cool
for 15 minutes. Strain the cooled wort into
the primary fermenter and add cold water
to obtain 5% gallons (19.5 L). When the
wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days,
or untilfermentation slows, then siphon
into the secondary fermenter. Bottle when
fermentation is complete with:

402, (13) German dark Munich malt

61b.(2.7 kg) Muntons wheat DME
(5% wheat, 45% barley)

102.(28 9) German Hallertau Hersbrucker
@3% AA (3HBU) (bittering hop)

st cholce: Wyeast's 3056 Bavarian
Wheat Blend yeast (Ferment at
68-72°F [20-22°CD)

2nd cholce: Wyeast's 3333 German
Wheat yeast (Ferment at 68-72°F
120-22°C)

4 cups (300 ml) Muntons wheat DME
boiled in 2 cups (473 mi) of water
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Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 L)
water at 150°F (65.5°C). Add water to the

brew pot for 2 gallons (76 L) total volume.

Bring the water to a boil, remove the pot
from the stove, and add:

Add water until total volume in the brew
pot s 4 gallons (15.2 L). Boil for 45 min-
utes then add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter, Three days.
before bottling, prime the beer in the 2nd
stage with a dose of:

Bottle when fermentation is complete:
th:

11b. (0,45 kg) 65°L German crystal mait
5 02. (142 ) Belgian Cara-Munich malt
40z, (13g) Belgian biscuit malt
202.(57 g) acid malt

10.51b. (4.8 kg) Muntons extra-light DME

11b.0.45kg) Muntons wheat DME
(5% wheat, 45% barley)

1. (045 kg) rice solids

Toz. (281 Brewers Gold @ 8.4% AA
(8.4HBU) (bittering hop)

%402, (7 8) Styrian Goldings (flavor hop)
tsp. (5 m) Irish moss

st choice: Wyeast's 1762 Belgian Abbey I
yeast (Ferment at 70-73°F [21-23°C1)

2nd choice: Wyeast's 3787 Trappist High
Gravity yeast (Ferment at 70-73°F
@-23en

Danstar Windsor Ale yeast or White Labs
'WLPO9S Super High Gravity Ale yeast

4 cups (300 i) Muntons extrarlight
DME boiled in 2 cups (473 ml) of water
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Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

Add water untiltotal volume in the brew
potis 2.5 gallons (9.5 L). Boil for 45 min-
utes then add:

Boil for 10 minutes then add:

Boil for 5 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
fermentation is complete with:

802. (227 g) Belgian Cara-Vienne malt
202. (57 9) Belgian Cara-Munich malt

6,66 1b. (3 kg) Muntons extra-fight DME

1. (0.45kg) Belgian clear candi sugar

1.4 02.(40g) Styrian Goldings @ 5% AA
(7HBU) (bittering hop)

%02, (14 ) East Kent Goldings (fovor
op)

%0z (14 9) curagao biter range peel

Tisp. (5 mb rsh moss

%02.(7 g) East Kent Goldings (aroma hop)

st choice: Wyeast's 371 French Saison
yeast (Ferment at 70-75°F (21-24°C1)
2nd cholce: Wyeast's 3724 Belgian Saison
yeast (Ferment at 70-75°F [21-24°C1)

4 cups (300 mi) Muntons extra-light
DME boiled in 2 cups (473 mi) of water
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Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
525 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 10 minutes then add:

Boil for 4 minutes then add:

Bl for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5 L). When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with:

8oz.(227 9) crystal malt
40z (13g) 55°L Briish crystal malt
302 (859) Brtish chocolate malt

61b. (3 kg) Muntons extra-ight DME
100z, (283 9) Lyle's Golden Syrup.
2502 (719 Fuggles @ 4% AA

(10 HBU) (bittering hop)

%402 (14 g) Challenger (flavor hop)
tsp. (S mD) rish moss

%402, (7 9) Progress (aroma hop)
%40z, (7 g) East Kent Goldings
Caroma hop)

Yh02. (7 ) East Kent Goldings
Garoma hop)

st choice: Wyeast's 1098 British Ale
yeast (Ferment at 68-72°F [20-
220¢7)

2nd choice: Wyeast's 1099 Whitbread
Ale yeast (Ferment at 68-72°F
120-22°CD

4 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi of
o
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Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

‘Add water until total volume in the brew
pot is 3.5 gallons (13.2 ). Boil for 45 min-
utes then add:

Boil for 12 minutes then add:

Boil for 3 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or untilfermentation slows, then siphon
nto the secondary fermenter. Bottle when
fermentation is complete with:

70z (198 8) 60°L American crystal malt
402113 9) Belgian aromatic malt
Yoz, (28 8) British chacolate malt

751b. (3.4 k) Muntons extra-light DME

11b.(0.45 kg) Belgian clear candi sugar

202.(57 9 Styrian Goldings @3.5% AA
(7HBU) (bittering hop)

%402, 19 2) Styrian Goldings (flavor hop)
%tsp. (25 mD) grains of paradise:
tsp. (5 m) Irish moss

%402, (14 g) Czech Saaz (aroma hop)
%4t5p. (0.6 mi) grains of paradise

st choice: Wyeast's 1762 Belgian Abbey I
yeast (Ferment at 68-72°F (20-22°C1)

2nd choice: Wyeast's 1214 Belgian Abbey
yeast (Ferment at 68-72°F [20-22°C1)

4 cups (300 mi) Muntons extrarlight
DME boiled in 2 cups (473 mi) of water
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Sep Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes: 802.(2275) 30°L crystal malt
Suan and  Strain the grain water into your brew pot. 416,018 kg) Alexander's pale mait
SpaEe Sparge the grains with % gallon (19 L) water syop
at150°F (65.5°C). Add water to the brew 1.516.(0.68 ks) Muntons extra-lght
pot for 15 gallons (5.7 L) total volume. Bring oME
the water to a boil, remove the pot from the 1oz, (28.0) Tettnanger @ 3.8% AA
stove, and add: (.8 HBU) (bittering hop)
Bol Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L). Bol for 45 minutes then % oz. (7 &) Caech Saa (flavor hop)
add: 4sp. (5 i rish moss.
Coalond Boil for 15 minutes, remove pot from the
prch stove, and cool for 15 minutes. Strain the st choice: Wyeast's 2035 American
cooled wortinto the primary fermenter and Lageryeast (Ferment at 42-52°F
add cold water to obtain 5% gallons (19.5 L), [e1C)
When the wort temperature is under 60°F  2nd choice: Wyeast's 2007 Pilsen Lager
(15°C), pitch your yeast. yeast (Ferment at 42-52°F (6-11°C])
Fement Ferment n the primary fermenter 7 days, or
end Bt untilfermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta- % cup (180 ml) corn sugar baled in
tion is complete with: 2.cups (473 ml) of water
Loger Whenthe finalgraviy has been reached thisbeer can be ogered for 1 month. Begin lagering at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2:week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room tempenature for 2 weeks.
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Steep

Srain and
Sporge

Cool and
pich

Ferment

Conditon

Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil and add:

‘Add water until total volume in the brew
pot s 3 gallons (11.4 L). Boil for 45 minutes
then add:

Boil for 10 minutes then add:

Boil for 5 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
fermentation is complete with:

Allow to carbonate at 70°F (21°C), then
bottle-condition for 1 month at 41°F (5°C).

40z (113g) 10°L German light crystal malt
(Cara-Hel)

416,18 kg) Alexander's pale malt syrup
3.51b. (16 kg) Muntons extra-light DME
802 (227 ) Belgian clear cand sugar
5 02.(42 ) Styrian Goldings @ 39% AA
(59HBU) (bittering hop)

%40z, (7 9) Caech Saaz (flavor hop)
%40z, (14 g) sweet orange peel
#4tsp. (2.5 b ground coriander
tsp. (5 mi) lemon peel

tsp. (5 m) Irish moss

402, (14 g) sweet orange peel

st choice: Wyeast's 1762 Belgian Abbey I
yeast (Ferment at 70-73°F [21-23°C1)

2nd choice: Wyeast's 3522 Belgian
Ardennes yeast (Ferment at 70-73°F
[212en

%4.cup (120 ml) corn sugar
% cup (80 mi) Belgian clear candi sugar
bolled in2 cups (473 miof water
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Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (191
water at 150°F (65.5°C). Add water to
the brew pot for 15 gallons (5.7 U total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

Add water until total volume in the brew
pot is 25 gallons (9.5 L). Boil for 45 min-
utes then add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
fermentation is comelete with:

4oz (113g) Belgian aromatic malt
202. (57 g) Belgian biscuit malt

251b. (3.4 k) Muntons extrarlight DME
802 (227 8) Muntons wheat DME
802.(227 9) Belgian clear candi sugar
1.5 02. (42g) East Kent Goldings @
4.9% AA (7.4 HBU) (bittering hop)

Hhoz. (7 ) East Kent Goldings (favor hop)

%02 7 9) German allertau Hersbrucker
Havor hop)

1tsp. 5 mi rsh moss.

st choice: Wyeast's 1214 Belgian Abbey
yeast (Ferment at 68-72°F [20-22°C1)

2nd cholce: Wyeast's 1762 Belgian Abbey II
yeast (Ferment at 68-72°F [20-22°C1)

% cups (300 ml) Muntons wheat DME
boiled in 2 cups (473 mi) of water





images/00083.jpg
Steep

Stoin and
Sparge

Ferment

Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 ) total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 12 minutes then add:

Boil for 3 minutes, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5 L). When
the wort temperature is under 60°F (15°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter and add:

Bottle when fermentation is complete with:

8oz (227 ) 10°L German light crystal
malt (Cara-Hell)
202.(57 ) German dark Murich malt

61b. (27 kg) Muntons extra-ight DME
3.66 02.(104 9) Czech Saaz @ 3% AA
(11HBU) (bittering hop)

102.(28.9) Czech Saaz (flavor hop)
1t5p. (5 mb) Irish moss:

102.(28.9) Czech Saaz (aroma hop)

‘st choice: Wyeast's 2278 Czech Pils
yeast (Ferment at 42-52°F [6-11°C])
‘2nd choice: Wyeast's 2001 Urquel Lager
yeast (Ferment at 42-52°F [6-11°C])

#hoz.(14.9) Caech Saaz (dry hop)

¥ cups (300 m) Muntons extra-ight
DME boiledin 2 cups (473 mD) of
water

When the inal gravity has been reached this beer con be lagered for 1 month. Begin lagering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate at room temperature for 2 weeks.
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Steep

Srain and
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Ferment
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Crush and steep in1 gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 L) of
150°F (65.5°C) water. Add water tothe
brew pot for 2 gallons (76 L) total volume.
Bring the water to a boil, remove the pot
from the stove, and add:

Add water until total volume in the brew
pot is 3 gallons (114 1). Boilfor 45 minutes
then add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(195 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 3 to
5 days, or until fermentation slows, then
siphon into the secondary fermenter.
Bottle when fermentation is complete
with:

802, (227 g) British chocolate malt
1.51b. (0,68 kg) 60°L crystal malt

6.751b. (31 kg) Muntons light DME

80 (227 8) maltodextrin

60z (170 ) lactose

1oz, (28) Willamette @ 4.5% AA
(45HBU) Gittering hop)

3Thsp. (45 mi) Ghirardeli Sweet Ground
Chocolate and Cocoa powd
tsp. (5 m) Irish moss

2Tbsp. (30 m) Ghirardell Sweet Ground.
Chocolate and Cocoa powder

st choice: Wyeast's 1028 London Ale yeast
(Ferment at 68-73°F [20-23°C1)

2nd choice: Wyeast's 1968 London ESB Ale:
yeast (Ferment at 68-73°F [20-23°CI)

%4 cups (300 mi) wheat DME (5% wheat,
45% barley) boiled in 2 cups (473 i)
e
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Strain and
Sporge

Cool and
pich

Ferment
and Borde

Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

‘Add water until total volume in the brew
pot is 3 gallons (114 L). Boilfor 45 minutes
then add:

Boil for 12 minutes then add:

Bail for 3 minutes, remove pot from the.
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(19.51). When the temperature is under
70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or untilfermentation slows, then siphon
nto the secondary fermenter. Bottle when
fermentation is complete with:

7oz. (198 8) 40°L crystal malt
4 02.(113 9 Belgian aromatic malt
202.(57 ) Gambrinus honey malt

751b. (3.4 kg) Muntons light DME

1. (0.45kg) cane sugar

11b.(0.45 kg) Belgian clear candi sugar

1.2 02.(34 8) Kent Goldings @ 5:1% AA
(61HBU) (vittering hop)

%0214 8) zech Sanz (flavor hop)
o214 ) sweet orange peel
Tasp. S rish moss

Yoz, (14 g) sweet orange peel
%4tsp. (125 m) crushed grains of paradise:

st choice: Wyeast's 3944 Belgian Witier
yeast (Ferment at 70-73°F (21-23°C1)
2nd choice: Wyeast's 3463 Forbidden Fruit
yeast (Ferment at 70-73°F [21-23°C1)

%4 cup (120 mi)clover or orange blossom
honey

%% cup (85 mi) corn sugar boiled n 2 cups
(473 mi) of water
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Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (191)
water at 150°F (65.5°C). Add water to
the brew pot for 15 gallons (5.7 U total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

Add water until total volume in the brew
pot is 3.5 gallons (13.2 L). Boil for 45 min-
utes then add:

Boil for 14 minutes then add:

Bail for 1 minute, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
Sormmenitation is complate with:

902.(0.26 kg) S5°L Britsh crystal mait
3402, (14 g) Bitsh black malt

10:11b. (4.6 kg) Muntons liht DME
202. (57 9) Northdown @ 9% AA
(18 HBU) (bitering hop)

102.(28) Fuggles (flavor hop)
tsp. (5 mD) rish moss

1.5 02, (42 9) Fuggles (aroma hop)

st choice: Wyeast's 1028 London Ale yeast
(Ferment at 68-72°F [20-22°CT)

2nd cholce: Wyeast's 1098 Britsh Ale yeast
(Ferment at 68-72°F [20-22°C1)

144 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 ml) of water
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10.American Ale

A American Pale Ale 104560 101015 45-62  30-45 54
8. American Amber Ale 104560 101045 45-62  25-40  10-17
C. American Brown Al 104560 101016 43-62 2040  18-35
1. English Brown Ale

A-Mild 103038 100813 28-45 1025 1225
B. Southern English Brown Ale 1033-42 10144 28-41 1220 1935
C. Northern English Brown Ale 1040-52 10083 42-54 2030 1222
12.Porter

A Brown Porter 1040-52 100814  40-54  18-35 2030
B. Robust Porter 1048-65 101216 48-65  25-50 2235
C. Baltic Porter 1060-90  1016-24 5595  20-40  17-30
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Sep Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes: 802.(227) 10°L crystal malt

Suan and  Strain the grain water into your brew pot. 4,75 15.(2.2 g) Muntons extralight DME

SpaEe Sparge the grains with % gallon (19 L) water  116.(0.45 kg) ice syrup solids
at150°F (65.5°C). Add water to the brew %402, (14 8) Tettnanger @ 5% AA
pot for 15 gallons (5.7 L) total volume. Bring (25HBU) (bittering hop)
the water to a boil, remove the pot from the T0z. (28 &) Caech Saaz 0 2.5% AA
stove, and add: 2.5 HBU) (bittering hop)

Bol Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L). Bol for 45 minutes then % oz. (7 &) Caech Saa (flavor hop)
add: 4sp. (5 i rish moss.

Coalond Boil for 15 minutes, remove pot from the

prch stove, and cool for 15 minutes. Strain the st choice: Wyeast's 2007 Pilsen Lager
cooled wortinto the primary fermenter and yeast (Ferment at 42-52°F [6-11°C1)
add cold water to obtain 5% gallons (195 L), 2nd choice: Wyeast's 2035 American
When the wort temperature is under 60°F Lager yeast (Ferment at 42-52°F
(15°C), pitch your yeast. tee)

Fement Ferment n the primary fermenter 7 days, or

end Bt untilfermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta- % cup (180 ml) corn sugar baled in
tion s complete with: 2.cups (473 ml) of water

Loger Whenthe finalgraviy has been reached thisbeer can be ogered for 1 month. Begin lagering at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2:week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room tempenature for 2 weeks.
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Seep Crushand steepingallon (381) 150°F ‘8oz (227 g Belgian Cara-Munich malt
(65.5°C) water for 30 minutes: 802. (227 ) German dark Munich malt
302.(85.9) 65°L German dark crystal
mait
Suan and  Strain the grain water into your brew pot.
SoEe Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water tothe brew  6.615. (3 ke) Muntons ight DME
pot for 15 gallons (5.7 L) total volume. Bring 6.0z, (170 ) maltodextrin
the water to.a boi, remove the pot from the 1.4 02.(40 &) Tettnanger & 5% AA
stove, and add: (21HBU) (hitering hop)
Bl Add water untiltotal volume n the brew pot % oz. (7 &) German Hallertau
is 2.5 gallons (9.5 L). Boilfor SO minutesthen  Hersbrucker (flavor hop)
add: tsp. (5 mi Irish moss.
Cootand Boilfor 10 minutes, remove pot from the st choice: Wyeast's 2308 Munich Lager
Pl stove, and cool for 15 minutes. Strain the yeast (Ferment at 47-52° [8-11°C]).
cooled wort into the primary fermenter and I the last week o fermentation,
add cold water to obtain 5% gallons (19.5 ). bring the temperature up to S5°F
When the wort temperature is under 60°F 3eCD.
(15°C), pitch your yeast. 2nd choice: Wyeast's 2633 Octoberfest
Lager Blend yeast (Ferment at
42-52F [6-1°CD)
Fermen: Ferment in the primary fermenter 7 days, or
ond Botle until fermentation slows, then siphon into the 1% cups (300 m) Muntons extra-light
secondary fermenter. Bottle when fermenta- DME boiled in 2 cups (473 mh) of
tion s complete with: water
Loger Whenthe finalgravity has been reached this beer can be agered for 1 month.Begin lagering at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 doys before bottling to ensure that fermentation is complete. Allow the beer to

curhaneta ot soos Siicieroling ot 2 el
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Sty Crushand steepin 1 gallon (38L) 150°F 802.(2278) S5°L Bitish crystal malt
(65.5°C) water for 30 minutes: 8o (227 9 torified whest

Suanond  Strain the grain water into your brew pot. )

555 Sparge the grains ith % gallon (19 L) water
atT50°F (65.5°C). Add watertothe brew 5,25 . (2.4 ke) Muntons ight OME
pot for 15 gallons (5.7 ) total volume. Bring. 4.z (113.5) cane sugar
the water to. boil remove the pot fromthe 130z, (37 ) Exst Kent Goldings @
stove, and add: 556 AA (65 HBU) (biterng hop)

fi Addwater untiltotal volume inthe brew pot
is 25 gallons (9.5 L. Boil for 45 minutes then % oz (14 ) Challenger (avor hop)
add: Tisp. S rish moss

“r Boilfor13 minutes then add: %0814 8) Whitbread Goldings Vristy

Garoma hop)

Cooland Boilfor 2 minutes,remove pot from the Tstchoice: Wyeast's 1028 London Ale

74 stove, and coolfor 15 minutes. Strain the yeast Fermentat 68-72°F [20-
cooled wort nto the primary fermenter and 20)
add cold water to obtain 5% gallons (1951, 2nd choice Wyeast' 1084 i Ale
When the wort temperature is under 70°F yeast (Fermentat 68-72°F (20-
@1°0), pitch youryeast. )

Femert Ferment inthe primary fermenter 7 days, or

until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

¥ cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
"
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Strin and
Sporge

Cool and
pich

Ferment

Prime ond
Bote

Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water to the
brew pot for 1.5 gallons (5.7 L) total volume.
Bring the water to a boil, remove the pot
from the stove, and add:

‘Add water untiltotal volume in the brew
potis 3.5 gallons (13.2 ). Bol for 45 min-
utes then add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add
cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into.
the secondary fermenter. Add:

Three days before bottling, prime the beer
in the 2nd stage with another dose of the
same strain of fresh yeast. Bottle when
formantation i comelets with:

602 (170 g) 120°L American crystal mait
602.(170 9) American Victory malt

1. (18 kg) Alexander's pale malt syrup

6.81b. (31 kg) Muntons extra-light DME

1.51b. (0.68 ke) cane sugar

30z (85 9) Columbus @10.2% AA
(30,6 HBU) (bittering hop)

oz, (148) Crysal (lavor hop)
%02, (14 ) Columbus (avor hop)
Thsp. (5 ish moss

%402, (14 ) Centennial (aroma hop)
402, (14 g) Simcoe (aroma hop)

st choice: White Labs WLPO99 Super
High Gravity yeast (Ferment at
68-72°F [20-22°C))

2nd choice: Wyeast's 1056 American
Ale yeast (Fesment at 68-72°F
[20-22°C))

%402, (14 ) Columbus (dry hop)
%402, 14 ) Centennial (dry hop)

44 cups (300 m) Muntons extra-light
DME boiled in 2 cups (473 m) of
-,
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Crystal or caramel
malt (including
German light crystal,
Cara-Hell)

Dextrin malt

Dry malt extract
(OME)

Flaked barley

Flaked maize

Flaked oats

light: 10-20;
med.; 40-
dark: 70-120

British and
American: 15;
Belgian: 78

wheat: 45,
extra light: 25;
light: 35;
amber: 13;
dark: 22

15

1.033-1.035

1033

1044

1032

1037

1033

1036

‘sweet caramel flavor,
full moutheel, amber
color, helps head
retention

adds a fuller body,
helps head retention

varies with style/brand

helps head retention,
gives creamy
smoothness

lightens body and color

adds body,
smoothness, and
creamy head

dry, crisp character

light: light lagers and
ales; medium: pale
ales; dark: brown
ales, porters, stouts.
porters, stouts,
heavier-bodied beers

allstyles

porters, stouts

light Pilsners and
ales

stouts, Belgian ales

rye beers.
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Ferment
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Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

‘Add water untiltotal volume in the brew
potis 3 gallons (1.4 ). Boil for 45 minutes
then add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(19.5 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
nto the secondary fermenter. Bottle when
fermentation is complete with:

40z, (113g) Belgian aromatic malt
8 02.(2278) Belgian Cara-Munich malt
Tz, (28) Briishchocolate malt

415,18 kg) Muntons light DME

3.31b. (15 kg) Muntonsfight malt
extract syrup

1.51b. (0,68 kg) Belgian clear candi sugar

175 02. (50 9) Tttnanger @ 4% AA
(71HBU) (sittering hop)

Hoz (7 ) Styrian Goldings (flavor hop)

%402, (7 8) German Hallertau Hersbrucker
(Havor hop)

tsp. (5 mi) rish moss

st cholce: Wyeast's 1214 Belgian Abbey
yeast (Ferment at 68-75°F (20-24°C))

2nd choice: Wyeast's 1762 Belgian Abbey I
yeast (Ferment at 68-75°F [20-24°C1)

4 cups (300 mi) Muntons wheat malt
boiled in 2 cups (473 mi) of water
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Strain and
Sporge

Boi, Cool,
and Pich

Ferment

Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to the

brew pot for 1.5 gallons (5.7 L) total volume.

Bring the water to a boil, remove the pot
from the stove, and add:

‘Add water untiltotal volume in the brew
potis 2.5 gallons (9.5 L). Boilfor 60 min-
utes, remove pot from the stove, and cool
for 15 minutes. Strain the cooled wort into
the primary fermenter and add cold water
to obtain 5% gallons (195 1). When the
wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days,
or untilfermentation slows, then siphon
into the secondary fermenter. Bottle when
Torimaritation i comeplete with:

90z (225 8) 65°L German dark
erystal mait

402, (13g) Belgian Cara-Vienne mait

202. (57 8) Gambrinus honey malt

5.751b. (2.6 kg) Muntons wheat DME
(5% wheat, 45% barley)

102.(28 ) German Hallertau Hersbrucker
@3.5% AA (35 HBU) (bittering hop)

st cholce: Wyeast's 3068 Weihenstephan
Weizen yeast (Ferment at 67-73°F
19-23°C1)

2nd cholce: Wyeast's 3333 German
Wheat yeast (Ferment at 67-73°F
[19-23°C])

¥4 cups (300 mi) Muntons wheat DME
boiled in 2 cups (473 mi) of water
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Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) of
150°F (65.5°C) water. Add water to the
brew pot for 15 gallons (5.7 L) total vol-
ume. Bring the water to a boi,remove the
pot from the stove, and add:

Add water untiltotal volume in the brew
potis 4 gallons (15.2 ). Boilfor 45 min-
utes then add:

Boil for 12 minutes then add:

Boil for 3 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter and add:

Three days before bottling, prime the beer
inthe 2nd stage with another dose of the
same strain of fresh yeast 3 days before
bottling. Bottle when fermentation s com-
plate with:

1202, (340 9) 55°L Beitsh crystal malt

13.61b. (6.2 kg) Muntons ight DME
202 (57 g) East Kent Goldings @
475% AA (9.2 HBU) (bittering hop)

Toz. (28 ) East Kent Goldings (flavor hop)
tsp. (5 mi) rish moss

102.(28 9) East Kent Goldings (aroma
hop)

st choice: Wyeast's 1084 Iish Ale yeast
(Ferment at 68-72°F [20-22°C1)

2nd choice: Wyeast's 1098 Britsh Ale yeast
(Ferment at 68-72°F [20-22°C1)

102, (289 East Kent Goldings (dry hop)

154 cups (300 i) Muntons ight DME
boiled in 2 cups (473 mi) of water
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Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to the
brew pot for 15 gallons (5.7 L) total volume.
Bring the water to a boil,remove the pot
from the stove, and add:

Add water untiltotal volume in the brew
potis 2.5 gallons (9.5 L). Bl for 60 min-
utes, remove pot from the stove, and cool
for 15 minutes. Strain the cooled wort into
the primary fermenter and add cold water
to obtain 5% gallons (19.5 L). When the
wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
Soromantation is complite with:

602 (170 &) German dark Munich malt
3oz, (85 0) German dark crystal malt
202.(57 9 acd malt

61b.(27 kg) Muntons wheat DME
1oz, (281 Tettnanger @3.8% AA
(3:8HBU) (bittering hop)

15t cholce: Wyeast's 3056 Bavarian
Wheat Blend yeast (Ferment at
68-72°F [20-22°CD)

2nd choice: Wyeast's 3333 German
Wheat yeast (Ferment at 68-72°F.
120-22°C)

4 cups (300 mi) Muntons wheat DME
boiled in 2 cups (473 mi) of water
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602, (170 5) German dark Munich mait

Suep Crush and steep in 1 gallon (38 L) 150°F

(65.5°C) water for 20 minutes: 802 (1139) 10°L Germanlight crystal
malt (Cara-Hell)
40z, (13 g) Belgian aromatic malt

Suan and  Strain the grain water into your brew pot.

SPoEe Sparge the grains with % gallon (19 L) water 816, (3.6 ks) Muntons extra-light DME
at150°F (65.5°C). Add water tothebrew 40z (13 ) maltodextein
pot for 15 gallons (5.7 L) total volume. Bring 2,66 o2. (76 ¢) German Hallertau
the water to a bol, remove the pot from the Hersbrucker @ 3% AA (8HBU)
stove, and add: (ittering hop)

Bl Add water untiltotal volume in the brew pot % oz. (14 ) German Hallertou
is 2.5 gallons (9.5 ). Boilfor 45 minutes then  Hersbrucker (flavor hop)
add: 1t5p. (5 ) rish moss

Cootand Boil for 15 minutes, remove pot from the

ek stove, and cool for 15 minutes. Strain the ‘st choice: Wyeast's 2308 Munich Lager
cooled wortinto the primary fermenter and yeast (Ferment at 47-52° (8-1°C])
add cold water to obtain 5% gallons (195 1), 2nd choice: Wyeast's 2206 Bavarian
When the wort temperature is under 60°F Lager yeast (Ferment at 42-52°F
(15°C), pitch your yeast. e

Ferment  Ferment n the primary fermenter 7 days, or

and Batle yntil fermentation slows, then siphon into the 14 cups (300 m Muntons extra-ight
secondary fermenter. Bottle when fermenta- DME boiledin 2 cups (473 mi) of
tion is complete wi water

Loger Whenthe fnalgraviy has been reached thisbeer can be lagered for 2 months. Begin agering ot

45°F (7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. ring the beer
10 60°F (15°C) for 3 days before bottling to ensure that fermentation is complete.
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Strain and
Sparge

Fermen,
Prime,and

Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 1)
water at 150°F (65.5°C). Add water to the

brew pot for 2 gallons (76 L) total volume.

Bring the water to a boil and add:

‘Add water until total volume in the brew
pot is 4 gallons (15.2 ). Boil for 45 min-
utes then add:

Boil for 12 minutes then add:

Boil for 3 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Three days.
before bottling, prime the beer with an-
other dose of the same yeast. Bottle when
farmantation is-comelete with:

11b. (0,45 kg) 65°L German dark crystal
malt

40z, (13g) Belgian biscuit malt

40z, (113g) Belgian aromatic malt

9.751b. (4.4 kg) Muntons extra-lght DME

21b. (09 kg) Belgian clear cand sugar

0.8 2. (23 9) Brewers Gold @ 8% AA
(6:4HBU) (bitering hop)

%402, (14 g) Styrian Goldings (flavor hop)
1tsp. (5 mi) curagao bitter orange peel
%4tsp. (25 m) coriander seeds, crushed
tsp. (5 m) rish moss

%oz, (14 8) Styrian Goldings (aroma hop)

¥4tsp. (2.5 mi) curagao bitter orange peel
%1t8p. (2.5 mi) coriander seeds, crushed

st choice: Wyeast's 3787 Trappist High
Gravity yeast (Ferment at 68-72°F
120-22°C)

2nd choice: Wyeast's 1388 Belgian
Strong Ale yeast (Ferment at 68-72°F
120-22°C)

% cups (300 mi) Muntons ight DME
boiled in 2 cups (473 mi) of water





images/00288.jpg
seep  Crushandsteepin1gallon (38L)1SO°F 130z (368) 60°L American
(65.5°C) water for 30 minutes: crystalmalt

Suanond  Strain the grain water into your brew pot. )

595 Sparge the grains with % gallon (19 L) water 415, (15 ks) Alexander' ple it
at 150°F (65.5°C). Add water o the brew syrup
potfor 15 gallons (5.7 L total volume. Bring 3.25 . (15 ke) Muntons ight DM
the waterto a boi, remove the pot fromthe 2oz, (57 Tettnanger & 475% AA
stove, and add: (95 HBU) Gitering hop)

fi Addwater untiltotal volume in the brew pot
i5 2.5 gallons (95 L. Bol for 45 minutesthen % oz, (14 ) Wilmette (fvor hop)
add: Tisp. (S rish moss

ol Boilfor 10 minutes then add: Tz, (28.) Tettnanger Groma hop)

Cootond Boilfor 5 minutes, remove pot from the st choice: Wyeast's 1056 American

Pich stove, and cool for 15 minutes. Strain the Ale yeast (Ferment at 68-72°F
cooled wort nto the primary fermenter and (20-22°CD)
add cold water to obtain 5% gallons (19.5L).  2nd chofee: Wyeasts 1272 American
When the wort temperature is under 70°F Alellyeast (Ferment at 68-72°F
@I, pitch your yeast. r20-22°C)

Fement Ferment i the primary fermenter 7 days,or

until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete witt

% cups (300 mi) Muntons extra-fight
'DME boiled in 2 cups (473 mi) of
-
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Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 L) water
at 150°F (65.5°C). Add water to the brew
pot for 2 gallons (7.6 L) total volume. Bring
the water to a bol, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 3 gallons (1.4 L). Boil for 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 20 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment i the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with

11b. (0.45 kg) 55°L British crystal malt
1202.(340 g) Brtish chocolate malt
402 (M3 ) British black malt

5.251b. (24 kg) Muntons light DME
1116, (05 kg) lactose
80z.(227 ) maltodextrin
10z, (28 8) Target @ 8.4% AA
(8.4 HBU) (bttering hop)

tsp. (5 mi) Irish moss

st choice: Wyeast's 1028 London
Ale yeast (Ferment at 68-72°F
120-22°€))

2nd choice: Wyeast's 1335 British
Alellyeast (Ferment at 68-72°F
[20-22°C))

14 cups (300 mi) Muntons extra-light
DME and 202. (57 g) lactose boiled
2 cups (473 mi) of water
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104654 101045 45-52  25-40 1319
8. California Common Beer 104854 10114 45-55 3045 104
C. Diisseldorf Altbier 1046-54 10105 45-52 3550 17
8.EnglishPale Ale

A. Standard/Ordinary Bitter 1032-40 10071 32-38 2535 444
B Special/Best/PremiumBitter  1040-48 100812 38-46  25-40 56
C. Extra Special/Strong Bitter 104860 101016  46-62 3050 618
(English Pale Ale)

9.Scottishand Irish Ale

A. Scottish Heavy 60/~ 103035 101043 2532 1020 97
B. Scottish Heavy 70/~ 103540 101045 32-39 1025 97
C. Scottish Export 80/~ 1040-54 10106 39-50  15-30 917
D. Irish Red Ale 1044-60 10104 40-60 1728 948
E. Strong Scotch Ale 1070130 1018-5 65100  17-35  14-25
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Steep

Strain and
Sparge

Bl

Cool and
Pich

Ferment

Bare

Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 20 minut

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 L) water
at 150°F (65.5°C). Add water to the brew
pot for 2 gallons (7.6 L) total volume. Bring
the water to a bol, remove the pot from the
stove, and add:

Add water until total volume in the brew pot
is 3.5 gallons (133 L). Boil for 45 minutes
then add;

Bl for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the,
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
@1°0), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter and add:

Bottle when fermentation is complete with:

1002, (283 g) 55°L British crystal malt
602.(1709) torrified wheat

40z (13g) Belgian aromatic malt
202. (57 g) Bitish chocolate malt

Yoz, 28 ) peated malt

9.251b. (4.2 kg) Muntons light DME

100z, (283 ) cane sugar

1502 (42¢) Whitebread Goldings
Variety @ 4.2% AA (63 HBU)
(bittering hop)

%402, (7 g) East Kent Goldings (flavor
hop)
tsp. (5 mi) rish moss

st choice: Wyeast's 1084 Irish Ale yeast
(Ferment at 66-70°F [19-21°C1)

2nd choice: Wyeast's 1728 Scottish
Aleyeast (Ferment at 62-66°F
e

thoz.(7 g) steamed light toasted
oakchips.

4 cups (300 mi) Muntons wheat DME
boiled in 2 cups (473 mi) of water
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Steep

Strain and

Sparge

Cool and
pich
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Loger

Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 3.5 gallons (13.2 L) Boil for 45 minutes
then add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 1).
When the wort temperature is under 60°F
(15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
untilfermentation slows, then siphon into
the secondary fermenter. Three days before:
bottling, prime the beer with another dose of
the same yeast. Bottle when fermentation is
complete with:

1202.(340 ) 65°L German dark
crystal malt

40z (M3 ) black malt

40z (13 9) chocolate malt

402, (113 9) German dark Munich malt

9.661b. (4.4 kg) Muntons extra-lght DME

1202. (340 ) maltodextrin

202 (57 ) Polnischer Lublin @ 4.6%
AA (9.2 HBU) (bittering hop;
substitute Northern Brewer if
necessary)

%402. (7 g) Polnischer Lublin
(favor hop)
tsp. 5l Irish moss

st choice: Wyeast's 2308 Munich
Lager yeast (Ferment at 47-52°F
[8-11°C1 for 14 days then at 57-62°F
[14-17°C] for the remainder of
fermentation)

2nd choice: Wyeast's 2206 Bavarian
Lager yeast (Ferment at 47-52°F
8-1e))

%4 cups (300 mi) Muntons light DME
boiled in 2 cups (473 mi) of water

When the inal grovity hos been reached this beer con be lagered for 2 months. Begin logering ot
45°F (7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. ring the beer
to 60°F (15°C) for 3 days before bottling to ensure that fermentation is complete.
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Steep

Stain and
Sparge

Bl

Ferment

prime

Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 20 minut

Strain the grain water into your brew pot.
Sparge the grains with ¥ gallon (19 L)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil and add:

Add water until total volume in the brew

potis 3 gallons (11.4 ). Bol for 45 minutes

then add:

Boil for 12 minutes then add:

Boilfor 3 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Add:

Prime the beer in the 2nd stage with
another dose of the same strain of fresh
yeast.

When fermentation is complete, cold-
condition at 35°F (1.6°C) for 4 weeks then
bottle with:

Mature in bottles for S weeks at 70°F (211°C).

40z (113 g) Belgian aromatic malt
202. (578 10°L German ight crystal malt
(CararHel)

6.51. (3 kg) Muntons extra-light DME

1. (0.5 kg) Belgian clear candi sugar

1.21b. (0.54 kg) cane sugar

202 (57 9) Styrian Goldings @ 4.25% AA
(8:5HBU) (bittering hop)

%402, 14 g) Styrian Goldings (flavor hop)
3402, (14 g) Czech Saaz (flavor hop)
tsp. (5 m) rish moss

%402, (14 8) Czech Saaz (aroma hop)

st choice: Wyeast's 1762 Belgian Abbey I
yeast (Ferment at 70-75°F [21-24°C1)

2nd cholce: Wyeast's 3522 Belgian
Ardennes yeast (Ferment at 70-75°F
21-2a°C1)

802.(227 k) cane sugar boiled in 2 cups
(@73 mb water

%% cup (180 mi) corn sugar boiled in 2 cups
(@73 mD) of water
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Steep

o and
Sparge

Cool and
prch

Fement

Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring
the water to a bol, remove the pot from the,
stove, and add:

Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 13 minutes then add:

Boil for 2 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wortinto the primary fermenter and
add cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 60°F
(15°),pitch your yeast

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

602,170 9) 10°L crystal mait
Yoz (28) chocolate mlt

3.31b. 15 kg) Cooperslight malt syrup

41b. (18 ke) Muntons extra-light DME

% 02.(19.9) Pride of Ringwood @ 10.5%
AA(7 HBU) (bittering hop)

%402, (14 9) German Hallertau
Hersbrucker (flavor hop)
Vtsp. (5 mi Iish moss.

%40z (7 ) Czech Saaz (aroma hop)

st choice: Wyeast's 2206 Bavarian
Lager yeast (Ferment at 42-52°F
[emeen

‘2nd choice: Wyeast's 2278 Czech Pils
yeast (Fesment at 42-52°F [6-11°C])

% cup (180 mi) corn sugar boiled in
2cups (473 mi) of water

When the inal gravity has been reached this beer con be lagered for 1 month, Begin agering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) aver a 2:week period. Brng the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate of room temperature for 2 weeks.
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Steep

Stoin and
Sparge

Cool and
P

Ferment

prime.

Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (3.8 L)
water at 150°F (65.5°C). Add water to the
brew pot for 2 gallons (76 L) total volume.
Bring the water to a boil, remove the pot
from the stove, and add:

Add water until total volume in the brew
pot s 4 gallons (151 1). Boil for 45 minutes
then add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the
stove, and cool for 15 minutes, Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.5 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter and add:

Three days before bottling, prime the beer
inthe 2nd stage with a dose of

Bottle when fermentation is complete:

80z (227 g) German dark Munich malt
802 (227.9) Belgian Cara-Munich malt
802.(2279) 55°L Britsh crystal mait
102, (28) Britsh chocolate malt

12.251b. (5.6 ki) Muntons extrarlight DME

802 (227 g) maltodextrin

202.(57 8) Galena @ 11% AA (22 HBU)
bittering hop)

102.(289) German Hallertau Hersbrucker
(favor hop)

%402 (14 9) East Kent Goldings (flavor hop)

tsp. (5 m) Irish moss

102.(28 ) East Kent Goldings (aroma hop)

st choice: Wyeast's 1028 London Ale yeast
(Ferment at 68-72°F [20-22°C1)

2nd choice: Wyeast's 1098 British Ale yeast
(Ferment at 68-72°F [20-22°C1)

40z, (14 g) East Kent Goldings (dry hop)

Danstar Windsor Ale yeast or White Labs
'WLPO99 Super High Gravity Ale yeast

4 cups (300 i) Muntons extrarlight
'DME boiled in 2 cups (473 mi) of water
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Steep

Crush and steep in % gallon (19 L) 150°F
(655°C) water for 30 minutes:

10 02. (283 ) 55°L Brtish crystal malt
%40z, (7.8) black malt

Stin and

Cooland
Pech

Ferment

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (57 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

Add water until total volume in the brew pot
is 2.5 gallons (9.5 L), Boil for 45 minutes then
add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5 L), When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Ad:

Bottle when fermentation is complete with:

516. (2.3 kg) Muntons light DME

8oz (227 8) cane sugar

102 (289) Torget @ 76% AA
(76 HBU) bittering hop)

%402, (7 9) Styrian Goldings (flavor hop)

Y402.(79) German Hallertau
Hersbrucker (Havor hop)

tsp. (S m) rish moss

Toz.(28) Styrian Goldings (aroma
hop)

‘Ist choice: Wyeast's 1098 Briish Ale
yeast (Fesment at 68-72°F
[20-22°C)

2nd choice: Wyeast's 1028 London
Ale yeast (Ferment at 68-72°F
120-22°C)

%40z, (14 g) Styrian Goldings (dry hop)

4 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 ml) of
WG
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Steep

Srain and
Sparge

Cool and
pich

Ferment

Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
i52.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 13 minutes then add:

Boil for 2 minutes, remove pot from the.
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
@1°0), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter and add:

Bottle when fermentation is complete with:

4oz (113 9) 120°L American crystal
malt

41b. (1.8 kg) Alexander's pale malt
syrup

3.331b. (15 kg) Muntons extra-fight
oMmE

40z, (13 9) mattodextrin

102. (28 8) Northern Brewer @
7.8% AA (7.8 HBU) (bittering hop)

%402, 14 9) Cascada (Havor hop)
Yoz, (215) Centennial (favor hop)
Ttsp. (5 mD) ish moss

10z, (28 g) Cascade (aroma hop)

st choice: Wyeast's 1187 Ringwood
Ale yeast (Ferment at 68-72°F
120-22°C)

2nd choice: Wyeast's 1084 Irish Ale
yeast (Ferment at 68-72°F
[20-22°C))

10z. (28 8) Cascade (dry hop)

% cups (300 mi) Muntons extra-lght
'DME boiled in 2 cups (473 mi) of
e
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Steep
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Ferment
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Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

‘Add water untiltotal volume in the brew
pot s 3.5 gallons (13.31). Boil for 45 min-
utes then add:

Boil for 12 minutes then add:

Boil for 3 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
fermentation is complete with:

802. (227 ¢) German dark Munich mait
502.(142) Special Bmalt

81b. (3.6 kg) Muntonslight DME

1.41b. (0.63 kg) Belgian clear candi sugar

%40z, (14 9) Challenger @ 8% AA
(4HBU) (bittering hop)

Toz. (28 ) Styrian Goldings (flavor hop)
1tsp. (5 mi) rish moss

%402, (7 8) Challenger Garoma hop)
%402, (7 9) Czech Saaz (aroma hop)

st choice: Wyeast's 1762 Belgian Abbey I
yeast (Ferment at 70-73°F (21-23°C1)

2nd choice: Wyeast's 1214 Belgian Abbey
yeast (Ferment at 70-73°F [21-23°C1)

4 cups (300 mi) Muntons extra-light
DME boiled in 2 cups (473 mi) of water





images/00396.jpg





images/00153.jpg
Steep

Stoin and
Sparge

Cool and
pich

Ferment

Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (3.8 L)
water at 150°F (65.5°C). Add water to the
brew pot for 2 gallons (76 L) total volume.
Bring the water to a boil, remove the pot
from the stove, and add:

Add water until total volume in the brew
pot is 4 gallons (15.2 L). Boil for 45 min-
utes then add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the
stove, and cool for 15 minutes. Strain the,
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(19.5 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter and add:

‘Three days before bottling, prime the beer
in the 2nd stage with a dose of:

complete

90z. (255 8) 120°L American crystal malt
402 (13g) 40°L American crystal malt
40z (13g) Belgian Cara-Munich malt
40z, (13 ) melanoidin malt

1751b. (4.4 kg) Muntons extra-light DME
1. (0.45kg) com sugar

11b.(0.45 kg) Belgian clear candi sugar
250270 9) Chinook @ 12% AA
(29.5HBU) Gbittering hop)

102, (28 ) German Hallertau Hersbrucker
(Havor hop)

%402.(7 9) Crystal(flavor hop)

1tsp. (5 m) Irish moss

102.(28) Crystal aroma hop)

st choice: Wyeast's 1056 American Ale
yeast (Ferment at 68-72°F [20-22°C1)

2nd choice: Wyeast's 1028 London Ale
yeast (Ferment at 68-72°F (20-22°C1)

%402, (7 g) German Hallertau Hersbrucker
(dry hop)
%o (7 9) Crystal (dry hop)

Danstar Windsor Ale yeast or White Labs
'WLPO99 Super High Gravity Ale yeast

4 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of water
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Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 L) water
at 150°F (65.5°C). Add water to the brew
pot for 2 gallons (7.6 L) total volume. Bring
the water to a bol, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 3 gallons (1.4 L). Boil for 45 minutes then
add:

Boil for 10 minutes then add:
Boil for 4 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5 L). When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with

11b. (0.45 kg) 60°L American crystal
malt

402, (13 9) ritish chocolate malt

1.5 02. (42) British black malt

6.251b. (2.8 kg) Muntonslight DME

40z, (13 ) mattodextrin

10z, (28 g) East Kent Goldings @
5% AA (5 HBU) (bittering hop)

thoz. (7 8) Liberty (bittering/flavor
hop)
tsp. (5 mi Irish moss

3402, (7 8) Willamette Garoma hop)

%402, (7 8) Liberty (aroma hop)

st choice: Wyeast's 1098 British Ale
yeast (Ferment at 68-72°F [20-
22°c)

2nd choice: Wyeast's 1099 Whitbread
Ale yeast (Ferment at 68-72°F
[20-22°C)

4 cups (300 m) Muntons extra-light
'DME boiled in 2 cups (473 m) of
i
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Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boi, remove the pot from the
stove, and add:

Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L). Boilfor 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment i the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with

8oz (227 ) 55°L British crystal malt
502, (142.9) Bitish chocolate malt
1502, (42 ) peated malt

551, (25 kg) Muntons extrarlight
DME

%oz, (19 ) Cluster @ 7% AA
(47 HBU) (bittering hop)

%402. (7 g) Whitbread Goldings Variety
Hlavor hop)
tsp. (5 mi) Irish moss

st choice: Wyeast's 1968 London ESB
Ale yeast (Ferment at 68-72°F
120-22°€))

2nd choice: Wyeast's 1098 British
Ale yeast (Ferment at 68-72°F
[20-22°C)

14 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
water
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Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (3.8 L)
water at 150°F (65.5°C). Add water to the
brew pot for 2 gallons (76 L) total volume.
Bring the water to a boil, remove the pot
from the stove, and add:

Add water until total volume in the brew
pot is 4 gallons (15.1 ). Boil for 45 minutes
then add:

Boil for 10 minutes then add;

Boil for 5 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or untilfermentation slows, then siphon
into the secondary fermenter. Three days
before bottling, prime the beer in the 2nd
stage with another dose of the same strain
of fresh yeast. Bottle when fermentation is
complete with:

1oz (312g) Belgian Cara-Munich malt
802 (227 9) Belgian Cara-Vienne malt
40z, (13g) Belgian biscuit malt
3.502.(99.9)Britsh chocolate malt

91b. (41 kg) Muntons extra-ight DME

1.331b. (0.6 kg) Belgian dark candi sugar

102.(28.9) German Hallertau Hersbrucker
@49% AA (4 HBU) (bittering hop)

#402.19.9) Styrian Goldings @ 3% AA
(2HBU) (ittering hop)

%402, (14 8) Styrian Goldings (flavor hop)

%402, (7 8) German Hallertau Hersbrucker
(Havor hop)

1tsp. 5 mb) Irish moss

%402, (7 8) Styrian Goldings (aroma hop)

st choice: Wyeast's 1388 Belgian Strong
Ale yeast (Ferment at 68-72°F
[20-22°C)

2nd cholce: Wyeast's 1762 Belgian Abbey II
yeast (Ferment at 68-72°F [20-22°C1)

4 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 ml) of water
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Crush and steep in % gallon (19 L) 150°F
(655°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring
the water to  boil,remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
s 2.5 gallons (9.5 L). Boil for 45 minutes then
ad

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 1),
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with

30z. (85 8) 55°L British crystal malt
Toz.(28) peated malt
1oz (28.9) black malt

4.51b. (2 kg) Muntons light DME

8oz, (227 ) Lyle's Golden Syrup

1402 (409) Whitbread Goldings.
Variety @79% AA (7 HBU) (bittering.
hop)

%40z, (79) East Kent Goldings.
(Aavor hop)

thoz. (7 ) English Fuggles (flavor hop)

Atsp. (S mb) Irsh moss

st choice: Wyeast's 1728 Scottish
Ale yeast (Ferment at 62-66°F
oragc)

2nd choice: Wyeast's 1275 Thames.
Valley Ale yeast (Ferment ot 62-68°F
[20-22°C1)

W cups (300 mi) Muntons extra-light
DME boiled in 2 cups (473 mi) of
wilar
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Crush and steep in 1 gallon (3.8 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew
pot. Sparge the grains with % gallon
(191) water at 150°F (65.5°C). Add
water to the brew pot for 15 gallons
(57 ) total volume, Bring the water to
a boil, remove the pot from the stove,
and add:

‘Add water until total volume in the brew
potis 25 gallons (9.5 L). Boil for 45
minutes then ad

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(195 ). When the wort temperature is
under 60°F (15°C), pitch your yeast.

Ferment in the primary fermenter 7
days, or until fermentation slows, then
siphon into the secondary fermenter.
Bottle when fermentation is complete:
with:

802, (227 8) 65°L German dark
crystal malt

4 02. (113 g) German dark Munich malt

202.(57.9) British chocolate malt

5.661b. (2.6 kg) Muntons extra-light DME
1.6 02.(45.9) Spalt @ 4% AA (65 HBU)
bittering hop)

%402, (7 9) German Hallertau Hersbrucker
(Havor hop)

%oz (7 9) Tettnanger (flavor hop)

1tsp. (S m) rsh moss

st choice: Wyeast's 2206 Bavarian Lager
yeast (Ferment at 42-52°F [6-11°C])

2nd choice: Wyeast's 2308 Munich Lager
yeast (Ferment at 42-52°F [6-11°C] for
the first 14 days and at 57-62°F [14-17°C]
for the remainder of fermentation)

%4 cups (300 mi) Muntons extra-light DME
boiled in 2 cups (473 mi of water

When the inal gravity has been reached this beer can be lagered for 1 month. Begin lagering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 days before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room tempenature for 2 weeks.
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Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

Add water untiltotal volume in the brew
pot s 3 gallons (11.4 1). Bol for 45 minutes
then add:

Boil for 12 minutes then add:

Boil for 3 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
fermentation is complete with:

80z, (227 9) S5°L Briish crystal malt
%402, (14 g) 55°L Beitsh chocolate malt

91b. (41 kg) Muntons light DME

80z (227 8) maltodextrin

8oz.(2278) com sugar

1502, (42g) Challenger @ 8.4% AA
(12,6 HBU) (bittering hop)

Toz. (28 ) East Kent Goldings (lavor hop)
1tsp. (5 m) rish moss

02, 14 g) Fuggles (aroma hop)
3402, (14 g) Progress (aroma hop)

st choice: Wyeast's 1028 London Ale yeast
(Ferment at 68-72°F [20-22°C1)

2nd cholce: Wyeast's 1318 London Ale i
yeast (Ferment at 68-72°F [20-22°C1)

4 cups (300 mi) Muntons extra-light
DME boiled in 2 cups (473 mi) of water
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Steep

Crush and steep in 1 gallon (3.8 L) 150°F

(65.5°C) water for 30 minutes: 140,396 8) 55° Biih crysta malt
Suonond  Strainthe grain water into your brew pot. 615, (2.7 ks) Muntons ight DME
S5 Sparge the grains with % gallon (19 L) water 1oz, (28 ) Northdown 9% AA
at 50°F (65.5°C). Add water o the brew (9HBU) bittring hop: substitute
potfor 15 gallons (5.7 L total volume. Bring  Englis Norther Erewerin this
the water to.boil, remove the pot from the recipeifnecessary)
stove, and add: Tisp. (S Burton water sals
ol Add water untiltotal volume in the brew pot
i5 2.5 gallons (9.5 L), Bol for 45 minutesthen %0z, (7 &) Challenger (favor hop)
add: Tisp. (S rish moss
i Boilfor § minutes then add: #0014 ) Northdown (avor hop)
ol Boilfor  minutes then add: Y402, (7) Northdown (romahop)
Cooland Boil for 1 minute, remove pot from the stove,  1st choice: Wyeast's 1098 British Ale
7 and cool for 15 minutes. Strainthe cooled yeast Ferment ot 68-72°F [20-
wort into the primary fermenter and add cold  22°C1)
water to obtain 5% gallons (1951). When  2nd choice: Wyeas( 1028 London
the wort temperature i under 70°F (21°C), Ale yeast Ferment at 68-72°F
pitch your yeast. o22°c)
Femert Ferment in the primary fermenter 7 days, or
ond Bt

until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete wit}

15 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 ml) of
-
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13.Stout

A.Dry Stout 103650 10071 40-50  30-45  25-40
B, Sweet Stout 1044-60  1012-24  40-60  20-40  30-40
C. Oatmeal Stout 1048-65 101048  42-59  25-40  22-40
D. Foreign Extra Stout 105675 101048  55-80 3070  30-40
E. American Stout 105075 101022 5070 3575 30-40
F. Russian Imperial Stout 107515 1018-30  80-120  50-90  30-40
14.IndiaPale Ale (IPA)

A English IPA 105075 10108 5075  40-60 84
8. American IPA 105675 101018 5575 4070 65
C. Imperial IPA 1070-90 101020 75400  60-120 815
15.German Wheatand Rye Beer

A Weizen/ Weissbier 104452 101014 4356 85 28
B. Dunkelweizen 1044-5 10104 43-56 1018 14-23
C. Weizenbock 1064-90 101522 65-80  15-30 1225
D.Roggenbier (German Rye Beer) 104656  1010-14  45-60 1020 14-19
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Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring
the water to a boi, remove the pot from the,
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Bail for 13 minutes then add:

Boil for 2 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5L).
When the wort temperature is under 60°F
(15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

40z.(1138) 10°L German light crystal
malt (Cara-Hell)
802,113 ) German Vienna malt

51b. (2.3 kg) Muntons extra-light DME

b, 0.45 kg) com sugar

102.(28.9) Spalt @ 5% AA (SHBU)
bitering hop)

%40z, (7.9) Tettnanger (flavor hop)
%402.(79) German Hallertau

Hersbrucker (flavor hop)
1tsp. (5 b Irish moss

%40z, (7 9) Tettnanger (aroma hop)

‘st choice: Wyeast's 2007 Pilsen Lager
yeast (Ferment at 42-52°F [6-11°C])

‘2nd choice: Wyeast's 2278 Czech Pils
yeast (Ferment at 42-52°F [6-11°C])

%% cup (180 mi) corn sugar boiled in
2cups (473 mi) of water

When the inal gravity has been reached this beer can be lagered for 1 month. Begin agering ot 45°F
(7°) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room temperature for 2 weeks.
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Sep Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes: 1002, (2839) 10°L crystal malt

Suan and  Strain the grain water into your brew pot.

SpaEe Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew 5:51b. (2.5 ks) Muntons extra-ight DME
pot for 15 gallons (5.7 L) total volume. Bring  80z. (227 8) corn sugar
the water to a boil, remove the pot from the 1oz, (28:) Tettnanger @ 5% AA
stove, and add: (5HBU) (bitering hop)

Bol Add water untiltotal volume n the brew pot
is 2.5 gallons (9.5 L). Bol for 50 minutesthen % oz. (14 ) Czech Saaz (flavor hop).
add: 4sp. (5 mi rish moss.

Coalond Boil for 10 minutes, remove pot from the

prch stove, and cool for 15 minutes. Strain the st choice: Wyeast's 2035 American
cooled wortinto the primary fermenter and Lageryeast (Ferment at 42-52°F
add cold water to obtain 5% gallons (19.5 L), [e1C)
When the wort temperature is under 60°F  2nd choice: Wyeast's 2007 Pilsen Lager
(15°C), pitch your yeast. yeast (Ferment at 42-52°F (6-11°C])

Fement Ferment n the primary fermenter 7 days, or

@nd Batte until fermentation slows, then siphon into the 13 cups (300 m) Muntons extra-ight
secondary fermenter Bottle when fermenta- DME boiled n 2 cups (473 mb) of
tion s complete with: water.

Loger Whenthe inalgravity has been reached this beer can be lageed for 1 month.Beginlogering at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2:week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room tempenature for 2 weeks.





images/00002.jpg





images/00001.jpg
Steep

Crush and steep in % gallon (19 L) 150°F
(655°C) water for 30 minutes:

1202.(340.9) S5°L British crystal malt

Stain and

Cooland
Pech

Ferment

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (57 L) total volume. Bring.
the water to  boil, remove the pot from the
stove, and add:

Add water until total volume in the brew pot
s 2.5 gallons (9.5 L), Boil for 45 minutes then
add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5L). When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
untilfermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-

ton s complete wit

5.251b. (2.4 ke) Muntons light DME

8oz (2278) cane sugar

40z, (113 g) wheat DME (5% wheat,
5% barley)

1oz, (28) Challenger @ 77% AA
(7.7 HBU) (bittering hop)

Y402, (14 g) East Kent Goldings
Havor hop)

%oz (14 8) Challenger (flavor hop)

tsp. (S mi) Irish moss

1oz, (28 East Kent Goldings.
(aroma hop)

st choice: Wyeast's 1084 Irish Ale yeast
(Ferment at 68-72°F [20-22°C1)
2nd choice: Wyeast's 1028 London
Ale yeast (Ferment at 68-72°F
120-22°C)

% cups (300 mi) Muntons extra-fight
'DME boiled i 2 cups (473 m) of
o
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40z, (139 10°L Germanight crystal

Sy Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes: malt (Cara-Hell)
Suan and Strain the grain water into your brew pot.
SPoEe Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew 4.516. (2 kg) Muntons extra-ight DME
pot for 15 gallons (5.7 L) total volume. Bring 12 0z. (340 &) com sugar
the water to. boi, remove the pot from the 2oz, (57 ¢) Spalt  275% AR
stove, and add: (5.5 HBU) Cbittering hop)
Boil Add water untiltotal volume i the brew pot % ox. (7¢) German Hallertau
is 25 gallons (9.5 ). Boil for 45 minutes then  Hersbrucker (favor hop)
add: %402, (7 ) Caech Saaz (favor hop)
tsp. (5 mi rish moss.
Cootand Boilfor 15 minutes, remove pot from the
Pieh - stove, and cool for 15 minutes. Strain the
cooled wortinto the primary fermenterand st choice: Wyeast's 2007 Pilsen Lager
add cold water to obtain 5% gallons (19.5L). yeast (Ferment at 42-52°F [6-11°C])
When the wort temperature is under 60°F  2nd chice: Wyeast's 2278 Caech Pils
(15°C), pitch your yeast, yeast (Ferment at 42-52°F [6-11°C])
Fement Ferment n the primary fermenter 7 days, or
e0d Bt untilfermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta- % cup (180 ml) corn sugar baled in
tion s complete with: 2.cups (473 ml) of water
Lager Whenthe inalgravity has been reached tis beer can be lageed for 1 month.Beginlagerng at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room temperature for 2 weeks.
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Steep Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes: 1002, (283 8) 60°L American crystal malt

Swainond  Strain the grain water into your brew pot.
SperEe Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water tothe 8.3 . (3.8 kg) Muntons extra-light

brew pot for 15 gallons (57 L) total volume.  DME
Bring the water to a boil remove the pot 2oz, (57 &) Ykima Magnum & 1296 AA
from the stove, and add: (24HBU) Gittering hop)

Boi Add water untiltotal volume inthe brew % oz. (14 &) Cascade (flvor hop)
potis 3 gallons (114 L) Boilfor 45 minutes % oz. (14 &) ibery (lavor hop)
then add: Ttsp. (5 mD) ish moss

i Boilfor S minutes then add: %0z, (148) Cascade (favor hop)

%0214 Liberty (favor hop)

Bollfor 8 minutes then add: " 102.(28.9) Cascade (aroma hop)
Bollfor 2 minutes, remove pot from the  Tstchoice: Wyeast's 1056 America Ale
stove, and coolfor 15 minutes. Strain the yeast (Ferment at 68-72°F (20~
cooled wort into the primary fermenter 2201)
and add cold water to obtain 5% gallons  2nd choices Wyesst's 1272 American
(19.5L). When the wort temperature is Ale lyeast (Ferment at 68-72°F
under 70°F (21°C), pitch your yeast. [20-22°C))

Ferment Ferment n the primary fermenter 7 days, or
until fermentation slows, then siphon into

the secondary fermenter and add: 1.5 02. (42) Cascade (dry hop)
Eowe  Bottle when fermentation is complete with: 1% cups (300 ml) Muntons extra-light
DME boiled in 2 cups (473 mi) of

-
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Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil,remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 13 minutes then add:

Boil for 2 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19:5 L),
When the wort temperature is under 70°F
(1°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-

tion is complete witt

100z, (283 9) 55°L Britsh crystal malt
%0z (14 9) ritsh chocolate malt

5.251b. (24 kg) Muntons extrarlight
DME

402 (113 9) Muntons wheat DME

#02.(19.9) Northern Brewer @ 10% AA
(6.8 HBU) (bittering hop)

%02 (9.9) Willamette (flavor hop)

%02 (9.2) Mount Hood (flavor hop)

tsp. 5 mi Irish moss.

#0z.(9.9) Willamette (aroma hop)
30 (9.9) Cascade (aroma hop)

‘st choice: Wyeast's 1007 German
Ale yeast (Ferment at 68-72°F
[20-22°C)

‘2nd choice: Wyeast's 1056 American
Ale yeast (Ferment at 68-72°F
[20-22°C)

1% cups (300 mi) Muntons extra-lght
DME boiled in 2 cups (473 m) of
—
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Crush and steepin 1 gallon (3.8 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boi, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (95 L). Boil for 45 minutes then
add:

Bail for 5 minutes then add:

Bail for 10 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19:5 ).
When the wort temperature is under 60°F
(15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

80z (227 ) 40°L American crystal
malt
80z, (227 ) German dark Munich mait

41b. (1.8 kg) Alexander’s light malt
syrup.

4.21b. (19 kg) Muntons light DME

1oz (28) Tettnanger @ 4.5% AA
(4.5HBU) (bittering hop)

202.(57 ) German Hallertau
Hersbrucker @ 3% AA (6 HBU)
bitering hop)

Yoz (14 9) German Hallertau
Hersbrucker (flavor hop)
1t5p. (5 mb) Irish moss:

%o (7 ) Tettnanger (flavor hop)

st choice: Wyeast's 2206 Bavarian
Lager yeast (Ferment at 47-52°F
[8-mec)

‘2nd choice: Wyeast's 2124 Bohemian
Lager yeast (Ferment at 47-52°F
[8-n°cn

T4 cups (300 mi) Muntons light DME
boiled in 2 cups (473 ml) of water

When the inlgrovity has been reached thi ber can be logered for 1 month. Beginlgering t 45°F
(7°0)and slowly dectease the temperature o 34% (1°C)over a 2-week period.Bing he beerto
60°F (15°C) for 3 days before bottling to ensure that fermentation is complete. Allow the beer to

carbonate ot room temperature for 2 weeks:
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Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring
the water to a boi, remove the pot from the,
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 10 minutes then add:

Boil for 5 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5L).
When the wort temperature is under 60°F
(15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

40z.(1138) 10°L German light crystal
malt (Cara-Hell)
802,113 ) German dark Munich malt

5.751b. (2.6 kg) Muntons extra-light
DME

202.(57 ) Tettnanger @ 4.5% AA
(9 HBU) (bittering hop)

#402.(9.9) German Hallertau
Hersbrucker (flavor hop)
1t5p. (5 ) Irish moss

%40 (7 8) German Hallertau
Hersbrucker (aroma hop)

st choice: Wyeast's 2124 Bohemian
Lager yeast (Ferment at 42-52°F
te-n°c)

20d choice: Wyeast's 2206 Bavarian
Lager yeast (Ferment at 42-52°F
t6-nec)

W cups (300 ml) Muntons extra-light
DME boiled in 2 cups (473 m) of
water

When the inal gravity has been reached this beer can be lagered for 1 month. Begin agering ot 45°F
(7°) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room temperature for 2 weeks.
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Steep
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Ferment

Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boi, remove the pot from the
stove, and add:

Add water until total volume i the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wortinto the primary fermenter and
add cold water to obtain 5% gallons (19.5L).
When the wort temperature is under 60°F
(15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-

tion is complete with:

40z (139 10°L crystal malt
302.(85) German Viemnamalt
202.(57 ) Belgan aromatic malt

(2:3kg) Muntons extra-light DM

8o2.(227 g rice syrup solids

4% 02, (239) Caech Saaz @ 2.5% AA
(2HBU) (bittering hop)

1oz, (28 8) German Hallertau
Hersbrucker @ 2.5% AA (2.5 HBU)
bittring hop)

%oz (14.9) Styrian Goldings (flavor
hop)
Ttsp. (5 mb) Irish moss:

‘st choice: Wyeast's 2035 American
Lager yeast (Ferment at 42-52°F
t6-n°c)

‘2nd choice: Wyeast's 2007 Pilsen Lager
yeast (Ferment at 42-52°F [6-11°C])

T cups (300 ml) Muntons extra-light
DME boiled in 2 cups (473 m) of
water

When the inal gravity hos been reached this beer con be lagered for 1 month. Begin agering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 days before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room temperature for 2 weeks.
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Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

Add water until total volume i the brew pot
is 2.5 gallons (95 L). Boil for 45 minutes then
add:

Boil for 13 minutes then add:

Boil for 2 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.51).
When the wort temperature is under 60°F
(15°C), pitch your yeast,

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter and add:

Bottle when fermentation is complete witl

8o2.(2279) 60°L crystal malt

41b. 1.8 kg) Alexander's fight malt
syup.

2.661b. (1.2 kg) Muntons ight DME

202.(579) Tettnanger @ 4.5% AA
(9 HBU) (bittering hop)

402,148 Hallertauer Mitelrih
(Havorhop)
Ve5p. (5 i i moss

%0 (14 8) Tettnanger (aroma hop)

‘st choice: Wyeast's 2206 Bavarian
Lager yeast (Ferment at 47-52°F
[8-n°C)

20d choice: Wyeast's 2124 Bohemian
Lager yeast (Ferment at 47-52°F
[8-necn

ti02.(79) Hallertauer Mittelfrih
(dry hop)

T4 cups (300 mi) Muntons extra-light
DME boiled in 2 cups (473 m) of
water

When the inal gravity has been reached this beer can be lagered for 1 month. Begin lagering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room temperature for 2 weeks.
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Crush and steep in 1 gallon (3.8 L) 150°F
(655°C) water for 30 minute:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
2t 150°F (65.5°C). Add water to the brew
pot for 1.5 gallons (5.7 L) total volume. Bring
the water to.a bol, remove the pot from the.
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 13 minutes then add:

Boil for 2 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort nto the primary fermenter and
add cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-

tion is complete with

1202.(340 g) 55°L British crystal malt
202. (57 g) roasted barley

202.(57 ) peated malt

202. (579 torrified wheat

4.91b. (2.21g) Muntons ight DME
8oz, 227 g) com sugar
102, (28.9) East Kent Goldings @

4:5% AA (4.5 HBU) (bittering hop)

102.(28 ) East Kent Goldings
(Havor hop)
1tsp. (Smb) Irish moss:

%0 (14 ) East Kent Goldings.
(aroma hop)
%0z (14.9) Fuggles (aroma hop)

It choice: Wyeast's 1728 Scottish
Ale yeast (Ferment at 62-66°F
o7asec)

‘2nd choice: Wyeast's 1084 Irsh Ale
yeast (Ferment at 66-70°F [19-
2een)

T4 cups (300 mi) Muntons wheat DME
(5% wheat, 45% barley) boiled in
2 cups (473 mi) of water
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Crush and steep in % gallon (19 1) 150°F
(655°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) of
water at 150°F (65.5°C). Add water to the,
brew pot for 15 gallons (5.7 L) total volume.
Bring the water to a boil, remove the pot from
the stove, and add:

Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 10 minutes then add;

Boil for 5 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wortinto the primary fermenter and
add cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 60°F
(15°),pitch your yeast

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

8oz, (227 9 10°L German light crystal
malt (Cara-Hell)

5:51b. (25 kg) Muntons extra-ight
DME

1202.(349) Caech Saaz at 4% AA
(47 HBU) (bittering hop)

%40z (78) Czech Saaz (flavor hop)
Vtsp. (5 mi Iish moss.

%40z (7 ) Czech Saaz (aroma hop)

st choice: Wyeast's 2278 Cech Pils
yeast (Ferment at 40-52°F [4-11°C1)

‘20d choice: Wyeast's 2007 Pilsen Lager
yeast (Fesment at 40-52°F [4-11°C])

1cup (240 ml) corn sugar boiled in
2cups (473 mi) of water

When the inal gravity has been reached this beer con be lagered for 1 month, Begin agering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) aver a 2:week period. Brng the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate of room temperature for 2 weeks.
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Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

‘Add water until total volume in the brew
pot is 3.5 gallons (13.2 ). Boil for 45 min-
utes then add:

Boil for 13 minutes then add:

Bail for 2 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(19.5 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Fermentin the primary fermenter 7 days, or
unti fermentation slows, then siphoninto the.
secondary fermenter. Three days before bot-
tling, prime the beer inthe 2nd stage with an-
other dose of the same strain of fresh yeast.
{Bottle when fermentation is complete wit

40z (113 g) Gambrinus honey mait
302. (85 ) German dark Munich malt
202. (57 9) Belgian aromatic malt

751b. (3.4 kg) Muntons extra-light DME

1.21b. (0:54 kg) cane sugar

045 k) Belgian clear candi sugar

Y402, (14 8) Northern Brewer @ 10% AA
(5HBU) (bittering hop)

#02.19.9) Styrian Goldings @3% AA
(2HBU) (bittering hop)

%40z, (7 9) sweet orange peel

%40z, (7 9) Styrian Goldings (flavor hop)

%402.(7.9) German Hallertau Hersbrucker
(avor hop)

tsp. (5 m Irish moss

H4tsp. (2.5 mb) crushed coriander seeds

%402 (7 g) Caech Saaz (aroma hop)
%02, (9.9) bitter orange pee

1st choice: Wyeast's 3964-PC Canadian
Belgian Ale yeast (Ferment at 68-72°F
(20-22°C)

2nd choice: Wyeast's 1214 Belgian Abbey
yeast (Ferment at 68-72°F [20-22°C))

% cups (300 mi) Muntons extrarlight
DME boiled in 2 cups (473 mi) of water
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Crush and steep in 1.5 gallons (5.7 L)
150°F (65.5°C) water for 30 minute:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (3.8 L)
water at 150°F (65.5°C). Add water to
the brew pot for 2.5 gallons (9.5 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

Add water until total volume in the brew
pot is 3.5 gallons (13:3 ). Boil for 45 min-
utes then add

Boilfor 15 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.5 1). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
formenttation:is complste with:

1% b. (0.68 kg) German smoked mait
1202 (340 9) 60°L American crystal malt
802.(2279) American chocolate malt
702.(198 ) American black malt

416,18 kg) Alexander's pale malt syrup

4.21b. (19 kg) Muntons extra-light DME

1oz, (2812) Chinook @ 11% AA (T1HBU)
(bittering hop)

3402, (14 8) Willamette (flavor hop)
tsp. (5 m) Irish moss

st choice: Wyeast's 1056 American Ale:
yeast (Ferment at 68-72°F [20-22°C1)

2nd choice: Wyeast's 1028 London Ale
yeast (Ferment at 68-72°F [20-22°C1)

4 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of water
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Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

1002 (2839 10°L crystal malt

41b. (1.8 kg) Mountmelick light
maltsyrup

2:751b. (1.3 kg) Muntons extra-light DME

202. (57 9) German Hallertau
Hersbrucker @ 3% AA (6 HBU)
bitering hop)

‘Add water until total volume i the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 10 minutes then add;

Boil for 5 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19:5 ).
When the wort temperature is under 60°F
(15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

402, (14 9) German Hallertau
Hersbrucker (flavor hop)

%oz (14 8) Caech Saaz (flavor hop)

tsp. (5 mi Irish moss.

%402.(79) German Hallertau
Hersbrucker (aroma hop)

340z (7 ) Czech Saaz (aroma hop)

st choice: Wyeast's 2206 Bavarian
Lager yeast (Ferment at 47-52°F
[8-n°c)

‘2nd choice: Wyeast's 2565 Kolsch yeast
(Ferment at 52-62°F [1117°C1)

% cup (180 mi) corn sugar boiled in
2cups (473 mi) of water

When the inal gravity has been reached this beer can be lagered for 1 month. Begin agering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 days before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room temperature for 2 weeks:
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18. Belgian Strong Ale

A. Belgian Blond Ale 106275 100818 6075 1530 a7
8. Belgian Dubbel 106275 100818 6076 1525 1047
C. Belgian Tripel 1075-85 100814 7595  20-40 457
D. Belgian Golden Strong Ale 107095 10056 75105 22-35 36
E Belgian Dark Strong Ale 107510 101024 8010 2035 1222
19.5trong Ale

A.Old Ale 1060-90 101522 60-90  30-60  10-22
B. English Barleywine 1080120 1018-30 80420 3570 822
C. American Barleywine 1080-120 1016-30 804120 5020 10-19
20, FruitBeer

- Varies with base beer style
21.Spice/Herb/Vegetable Beer

A. Spice, Herb, or Vegetable Beer Varies with base beer style

B. Christmas/Winter Specialty Varies with base beer style

C. Spiced Beer

Varies with base beer style
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Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

‘Add water until total volume in the brew
pot s 3 gallons (114 1). Boil for 45 minutes
then add:

Boil for 10 minutes then add:

Boil for 5 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
formantation is-comelete with:

40z (113 8) 10°L German light crystal malt
(Cara-Hel)
02,13 Belgian aromatic malt

281b. (3.5 kg) Muntons extrarlight DME

11b.(0.45 kg) Belgian clear candi sugar

%02, (21 ) Browers Gold @91% AA
(6:8HBU) (bittering hop)

1tsp. (5 mi) curagao bitter orange peel
1tsp. (5 mi) sweet orange peel

%4tsp. 125 mi) crushed juniper berries
%402, (14 9) Styrian Goldings (flavor hop)
tsp. (5 mi) rish moss

1tsp. (5 m) curagao bitter orange peel
tsp. (5 mi) sweet orange peel

#4tsp. (25 mD) ground coriander

#402. (14 8) Styrian Goldings (aroma hop)

st choice: Wyeast's 1762 Belgian Abbey I
yeast (Ferment at 70-73°F [21-23°C1)

2nd cholce: Wyeast's 1214 Belgian Abbey
yeast (Ferment at 70-73°F [21-23°C)

4 cups (300 mi) Muntons extra-light
DME boiled in 2 cups (473 mi) of water
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Steep

Srain and
Sparge

Cool and
pich

Ferment
and Botte

Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 L) water
at 150°F (65.5°C). Add water to the brew
pot for 2 gallons (7.6 L) total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

‘Add water untiltotal volume in the brew pot
is 3 gallons (1.4 L). Boilfor 45 minutes then
add:

Boilfor 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 1).
When the wort temperature is under 70°F
@1°0), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-

tion is complete witt

1202.(340 ) 55°L British crystal malt
1202.(340 g) British chocolate malt
4oz (M3 ) flaked barley

40z (113 9) roasted barley

51b.(23kg) Muntons light DME
10.6 0z. (300 8) maltodextrin
oz, (40 ) Fuggles @ 4% AA
(5.6 HBU) (bittering hop)

tsp. (5 mi Irish moss

st choice: Wyeast's 1028 London
Ale yeast (Ferment at 68-72°F
120-22°C))

2nd choice: Wyeast's 1098 British
Ale yeast (Ferment at 68-72°F
(20-22°C))

% cups (300 m) Muntons wheat DME
boiled in 2 cups (473 mi) of water
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Steep

Strain and
Sparge

Cool and
pich

Ferment
and Botde

Loger

Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 L) water
at 150°F (65.5°C). Add water to the brew
pot for 2 gallons (7.6 L) total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 3 gallons (1.4 L). Boil for 55 minutes then
add:

Boil for 5 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 60°F
(15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete witt

106 02. (300 £) 65°L German dark
crystal malt

802.(227 ) German dark Munich mait

10,602, (300 g) black malt

6.51b. (3kg) Muntons light DME
1.25 02. (34 @) Northern Brewer @
9% AA (11 HBU) (bittering hop)

%402, (14 ) Czech Saaz (aroma hop)
tsp. (5 mi Irish moss

st choice: Wyeast's 2308 Munich
Lager yeast (Ferment at 47-52°F
[8-11°C))

2nd choice: Wyeast's 2124 Bohemian
Lager yeast (Ferment at 42-52°F
[

% cups (300 m) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
water

When the final grovity has been reached tis beer can be lagered for 1 month, Begin lagering at 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period.Bring the beer to
60°F (15°C) for 3 days before bottling to ensure that fermentation is complete.
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Steep
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Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil,remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes, Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5L). When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
untilfermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-

Gou s completewit

1202, (340 8) Belgian Cara-Pils malt

51b. (2.3 kg) Muntons extra-light DME

1302, (368 9) Muntons wheat DME

#02.(19.9) Perle @ 8% AA (5.3 HBU)
bitering hop)

%02, (7 ) American Hallerau (lavor
hop)
Tesp. (5 mi rish moss

%40z, (79) Tettnanger (aroma hop)

‘st choice: White Labs WLP German
Lager yeast (Ferment at 50-60°F
[156167°C)

‘2nd choice: Wyeast's 2112 WLP830
German Lager yeast (Ferment at
50-60°F [15.6-16.7°C1)

144 cups (300 mi) Muntons extrarlight
DME boiled in 2 cups (473 m) of
—
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Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 L) water
at 150°F (65.5°C). Add water to the brew
pot for 3 gallons (114 L) total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boilfor 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 1).
When the wort temperature is under 70°F
@1°0), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-

tion is complete witt

1202.(340 ) 65°L German dark
crystal malt

10 02. (283 g) chocolate mait

40z (13 9) black malt

6.51b. (3kg) Muntons light DME
102. 48 g) German Northern Brewer @
8.6% AA (8.6 HBU) (bittering hop)

%402, (7 g) Styrian Goldings (flavor
hop)
tsp. (5 mi Irish moss

st choice: Wyeast's 1084 Irsh Ale
yeast (Ferment at 68-72°F [20-
22°c)

2nd choice: Wyeast's 1007 German
Ale yeast (Ferment at 68-72°F
(20-22°C))

% cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
ot
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Steep
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Ferment

Crush and steep in 1 gallon (3.8 L) 150°F
(655°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (3.8 L) water
at 150°F (65.5°C). Add water to the brew
pot for 2 gallons (7.6 L) total volume. Bring
the water to  boil, remove the pot from the
stove, and add:

‘Add water until total volume i the brew pot
s 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boilfor 5 minutes then add:

Boil for 9 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5 L). When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-

tion is complete with

b, (0.45 kg) S5°L British crystal malt
602,170 9) torrfied wheat

3.31b. 15 k) Muntons extra-light
maltsyrup

2.251. 1 k) Muntons extr

530z (150 2) maltodextrin

Yoz, (79) Fuggles @ 4% AA (1HBU)
bittering hop)

102, (28 9) East Kent Goldings.
4,6% AA (4.6 HBU) bittering hop)

ight DME

%o (14.9) Fuggles (flavor hop)
1tsp. (Smb) Irish moss:

%40z, (14 g) East Kent Goldings
(favor hop)

%40z, (14 g) East Kent Goldings
(aroma hop)

‘5t choice: Wyeast's 1028 London Ale
yeast (Ferment at 68-72°F (20~
2271

2nd choice: Wyeast's 1318 London
Alellyeast (Ferment at 68-72°F
[20-22°C)

T4 cups (300 mi) Muntons extra-light
DME boiled in 2 cups (473 mi) of
—
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Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water to
the brew pot for 15 gallons (5.7 U total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

‘Add water untiltotal volume in the brew
potis 3.5 gallons (13.2 ). Boil for 45 min-
utes then add:

Boil for 10 minutes then add:

Bail for 5 minutes, remove pot from the.
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Three days
before bottling, prime the beer in the 2nd
stage with a dose of

Bottle when fermentation is complete with:

802.(2279) 10°L crystal malt
4oz (113g) Belgian aromatic malt

10.251b. 4.6 kg) Muntons extra-light
DME

802 (227 ) Belgian clear candi sugar

1. (045 kg)rice solds

Toz. (281 Brewers Gold @71% AA
(71HBU) (bittering hop)

#0214 9 Styrian Goldings (favor hop)
%15p. 2.5 mD) round coriander
4sp. S rish moss

%02, (14 g) Styrian Goldings (aroma hop)
Y4tsp. (2.5 mb) ground coriander
1tsp. (5 mi) sweet orange peel

st choice: Wyeast's 1214 Belgian Abbey
yeast (Ferment at 68-73°F (20-23°C])

2nd choice: Wyeast's 1762 Belgian Abbey If
yeast (Ferment at 68-73°F (20-23°C])

Danstar Windsor Ale yeast or White Labs
WLPO99 Super High Gravity Ale yeast

%4 cups (350 mb Muntons wheat DME
boiled in 2 cups (473 mi) of water
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Steep

Crush and steep in1gallon (3.8 L) 150°F
(655°C) water for 30 minutes:

120z (340 g) 55°L British. l.'vmlrmah
8ox.2279) 20°L cystal malt

Stain and

Cooland
Pech

Ferment

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (57 L) total volume. Bring.
the water to  boil, remove the pot from the
stove, and add:

Add water until total volume in the brew pot
s 3gallons (1.4 L). Boil for 45 minutes then
add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5L). When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
untilfermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-

ton s complete wit

81b.(3.6 kg) Muntonslight DME
1.5 02.42.9) East Kent Goldings @
4.29% AA (6.4 HBU) (bttering hop)

#hoz. (14 8) Fuggles (flavor hop)

%oz, (14 8) East Kent Goldings
Havor hop)

tsp. (S m) Irish moss

1oz, (28 East Kent Goldings.
(aroma hop)

st choice: Wyeast's 1084 Irish Ale yeast
(Ferment at 68-72°F [20-22°C1)

2nd choice: Wyeast's 1187 Ringwood
Ale yeast (Ferment at 68-72°F
120-22°C)

% cups (300 mi) Muntons extra-fight
'DME boiled i 2 cups (473 m) of
o
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ritish chocolate malt

Steep Crush and steep in 1 gallon (3.8 1) 150°F 1202 (340 )

(65.5°C) water for 30 minutes: 100z, (283 8) 55°L British erystal malt
6 02. (170 ) German dark Munich malt
602, (170 8) German Vienna malt

Suonand  Strain the grain water into your brew pot.

ot Sparge the grains with 1 gallon (38 L) water
at150°F (65.5°C). Add water tothebrew 8,515, (3.9 ki) Muntons fight DME
pot for 2 gallons (76 L) total volume. Bring 1.3 02. (37 ) German Northern Brewer
the water to a bo, remove the pot from the 10% AA (13.2HBU) bittering.
stove, and add: hop)

Bot Add water untiltotal volume in the brew pot % oz. (14 ) German Hallertau
i3 gallons (11.4 L. Boilfor 45 minutes then Hersbrucker (favor hop)
add: Ttsp. (5 mi) Iish moss

Boi Boil for 10 minutes then add: %02, (14 8) Crech Saaz (aroma hop)

Cootend Boilfor 5 minutes, remove pot from the. st choice: Wyeast's 1084 Irish Ale

e stove, and cool for 15 minutes. Strain the yeast (Ferment at 68-70°F [20-
cooled wort into the primary fermenter and ey
add cold water to obtain 5% gallons (19.5 ). 2nd choice: Wyeast's 1025 London
When the wort temperature is under 70°F Aleyeast (Ferment at 68-70°F
(@1°0), pitch your yeast. 2021y

Ferment Fermentin the primary fermenter 7 days, or

ond Batdle until fermentation slows, then siphon into the 1% cups (300 ml) Muntons extra-light
secondary fermenter. Bottle when fermenta- DME bailed n 2 cups (473 mi) of
tionis complete with: water

Lager When the final gravity has been reached this beer can be logered for 2 months. Begin logering ot

45°F (7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. ring the beer
to 60°F (15°C) for 3 days before bottling to ensure that fermentation is complete.
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Sweep  Crushand steepin 1 gallon (3.8 L) 150°F 1002. (283 g) flaked barley
(65.5°C) water for 30 minutes: 10,02, (283 8) roasted barley
802113 8) 55°L Britsh crystal malt
4o (M3g)rce hulls
St and  Strain the grain water into your brew pot. 41b. (18 kg) Mountmellick light malt
ez Sparge the grains with 1 gallon (3.8 L) water syrup.
at 150°F (65.5°C). Add water to the brew 1.516. 0.6 kg) Muntons extrarlight
pot for 2 gallons (76 L) total volume. Bring omE
the water toa boil, remove the pot from the 11b. (0.45 k) maltodextrin
stove, and add: 402.(113 ) Muntons wheat DME
402, (14 8) Northern Brawer @ 8.6%
AA (43 HBU) (bittering hop)
a0 (14) Target @ 8% AA (4 HBU)
bittering hop)
Bl ‘Add water untiltotal volume in the brew pot
s 25 gallons (9.5 ). Boilfor 45 minutes then
ad tsp. (5 ) ish moss
Cooland Boll for 15 minutes, remove pot from the st choice: Wyeast's 1084 Irish Ale
e stove, and cool for 15 minutes. Strain the yeast (Ferment at 68-72°F (20~
cooled wort into the primary fermenter and 220
add cold water to obtain 5% gallons (19.5 1), 2nd choice: Wyeast's 1968 London
When the wort temperature is under 70°F ESB Ale yeast (Ferment at 68-72°F
(21°C), pitch your yeast. 12022°))
Femen: Ferment in the primary fermenter 7 days, or
and Botde

until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete witt

4 cups (300 m) Muntons extra-fght
DME boiled in 2 cups (473 mi) of
wter
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Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 3 gallons (1.4 L). Boil for 45 minutes then
add:

Boil for 10 minutes then add:

Boil for 4 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5 L). When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter and add:

Bottle when fermentation is complete with:

602 (170 g) 20°L American crystal malt
602 (170 g) German dark Munich malt
202.(579) honey malt

(2.3 kg) Muntons ight DME

41b. (1.8 kg) Alexander's pale malt
extract syrup

40z, (113 8) maltodextrin

Y40z, (145) Simcoe @ 13% AA
(6:5HBU) (bittering hop)

%402, (18 ) Columbus @ 12% AA
(75 HBU) (bittering hop)

%402.(21 ) Columbus (flavor hop)
%402, (7 g) Simcoe (flavor hop)
tsp. (5 mi) lrish moss

%402, (14 ) Amarillo (aroma hop)
%402, 14 ) Simcoe (aroma hop)

%402, (14 ) Columbus (aroma hop)

st choice: White Labs WLPOOT
California Ale yeast (Ferment at
68-72°F [20-22°C1)

2nd choice: Wyeast's 1056 American
Ale yeast (Ferment at 68-72°F
[20-22°C)

%402, (14 ) Warrior (dry hop)
%402, (7 8) Simcoe (dry hop)

T4 cups (300 mi) Muntons extra-ght
DME boiled n 2 cups (473 mi) of
s
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Steep

Strain and
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Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to
the brew pot for 15 gallons (57 L) total
volume. Bring the water to a boil and add:

Remove 1 cup of the wort and caramelize
it down to 4 oz. (118 ml)in a separate pan.
‘Then add it back to the original wort to
achieve the toffee taste and aroma. Add
water until total volume n the brew pot
is 3.5 gallons (13.2 L). Boil for 45 minutes.
then add:

Boil for 10 minutes then add:

Boil for 5 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or untilfermentation slows, then siphon
into the secondary fermenter. Three days
before bottling, prime the beer in the 2nd
stage with another dose of the same strain
of fresh yeast. Bottle when fermentation is
complete with:

4oz, (113) Belgian aromatic malt
202. (57 ¢) Belgian biscuit malt

8:51b. (39 kg) Muntons extra-light DME

1.51b. 0.68 kg) Belgian clear candi sugar

1.5 02.(42.9) Styrian Goldings @5% AA
(75 HBU) (bittering hop)

%402, (7 8) German Hallertau Hersbrucker
(Havor hop)

%40 (7 g) Tettnanger (flavor hop)

tsp. (5 ) Irish moss

%02, (14 g) Czech Saaz (aroma hop)

st choice: Wyeast's 1214 Belgian Abbey
yeast (Ferment at 70-73°F [21-23°C1)

‘2nd choice: Wyeast's 1762 Belgian Abbey If
yeast (Ferment at 70-73°F [21-23°C1)

%4 cup (120 ml) com sugar
%5 cup (80 mi) Belgian clear candi sugar
boiled in 2 cups (473 mi) of water

Mature in the bottle for 6 months for a true rendition of this beer.
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Crush and steep in % gallon (19 1) 150°F
(655°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) of
150°F (65.5°C) water. Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring
the water to a bol, remove the pot from the
stove, and add:

Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 13 minutes then add:

Boil for 2 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
caoled wort into the primary fermenter and
add cold water to obtain 5% gallons (195 L),
When the wort temperature is under 60°F
(15°C),pitch your yeast

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

8oz (2279 10°L crystal malt

3.31b. (15 kg) Coopers light malt syrup

12516, 057 kg) Muntons extrarfight
DME

1251b. (0,57 kg) cane sugar

T02.(288) Pride of Ringwood @ 41%
AA(41HBU) (vittering hop)

%402.(7 g) ride of Ringwood (flavor hop)
Vtsp. (5 mi Iish moss.

%0z (14 g) Pide of Ringwood (aroma
hop)

‘st choice: Wyeast's 2007 Pilsen Lager
yeast (Ferment at 42-52°F [6-11°C])

‘2nd choice: Wyeast's 2035 American
Lager yeast (Ferment at 42-52°F
[emecn

%% cup (180 mi) corn sugar boiled in
2cups (473 mi) of water

When the inal gravity has been reached this beer can be lagered for 1 month. Begin lagering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 days before bottling o ensure that fermentation is complete. Allow the beer to

carbonate at room temperature for 2 weeks.
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Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

‘Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L). Boilfor 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter and add:

Bottle when fermentation is complete with:

8oz.(227 ) 60°L American crystal
malt
0z (113 ) American chocolate malt

41b. (1.8 kg) Alexander's light malt
syrup

316,14 kg) Muntons light DME

102. (28 g) Brewer's Gold @ 8% AA
(8 HBU) (bittering hop)

%402, (14 ) East Kent Goldings
Hlavor hop)
tsp. (5 mi) Irish moss

st choice: Wyeast's 1028 London
Ale yeast (Ferment at 68-72°F
120-22°C))

2nd choice: Wyeast's 1056 American
Ale yeast (Ferment at 68-72°F
[20-22°C))

102.(28 8) Cascade (dry hop)

T4 cups (300 mi) Muntons lght DME
boiled in 2 cups (473 mi) of water
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Crush and steepin 1 gallon (3.8 L) 150°F
(655°C) water for 30 minutes:

Strain the grain water into your brew pot,
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 1.5 gallons (5.7 L) total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

Add water untiltotal volume in the brew
potis 25 gallons (9.5, Boil for 45 minutes.
then add:

Boilfor 5 minutes then add:

Bail for 9 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add
cold water to obtain 5% gallons (19.5L).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into
the secondary fermenter. Add:

Bottle when fermentation is complete with:

10 02. (283 g) 55°L British crystal malt
202. (57 9) Britsh amber malt
202 (57 9) aromatic mait

6.251b. (2.8 kg) Muntons light DME
40z.(1138) com sugar
Toz. 289) Target @ 8% AA

(25 HBU) (bittering hop)

#40z.(14.9) Challenger (lavor hop)
tsp. (Smb Iish moss.

%40z (14.9) Northdown (flavor hop)

Toz. (28 8) East Kent Goldings (aroma
hop)

st choice: Wyeast's 1968 London ESB Ale
yeast (Ferment at 68-72°F [20-22°C1)

2nd choice: Wyeast's 1028 London Ale
yeast (Ferment at 68-72°F [20-22°C1)

H4o. (7 ) East Kent Goldings (dry hop)

4 cups (300 mh) Muntons extra-light
DME boiled in 2 cups (473 mi) of water
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Seep Crushandsteepingallon (38L)1S0°F 8oz (227 65°L German dork
(65.5°C) water for 30 minutes: erystalmait
202.(578) chocolate malt
6 02,170 ) German dark Munich malt
Suanand Strain the grain water into your brew pot,
5995 Sparge the grains with % gallon (19.1)
water at 150°F (65.5°C). Add waterto 915, (41 ks) Muntons extra-ght DVE
the brew pot for 15 gallons (57 Ltotal 8 ox. (227 ) malodestrin
volume. Bring the water to a boil, remove 2 oz (57 ) Styrian Goldings  4.2% AA
the pot from the stove, and add: (8.4 HBU) Gittering hop)
Boi Add water untiltotal volume in the brew
potis 3gallons (114 L) Boil for 45 min- %oz 14 ) Styrian Goldings (favor hop)
utes then add: 1t5p. (5 ish moss.
Bot Boil for 10 minutes then add: 402,14 9 Styrian Galdings (aromahop)
Coofand Boilfor 5 minutes, remove pot from the  1stchoice: Wyeast's 2308 Murich Loger
P10 stove, and cool for 15 minutes. Strain the. yeast Ferment at 47-52°F (8-11C] for
cooled wort into the primary fermenter the first 14 days and at 57-62° [14-
and add cold water to obtain 5% gallons 17°C] fortheremainder o fermenttion)
(19.5). When the wort temperature s 2nd choice: Wyesst's 2124 Bohemian Lager
under 60°F (15°C), pitch your yeast. yeast Ferment at 42-52°F [6-11°C])
Femert Ferment i the primary fermenter 7 days, .
nd Betile or until fermentation slows, then siphon
into the secondary fermenter. Bottle 54 cups (300 m) Muntons extra-ight DME
when fermentation is complete with: boiledin 2cups (473 b of water
Loger Whenthe inl gravty has been reached this ber con be logeredfor 1 month. Beginlagering t 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Brng the beer to
60°F (15°C) for 3 days before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room temperature for 2 woeks.
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Steep

Strain and
Sporge

Bol

ool and

Pch

Ferment

Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water to the
brew pot for 1.5 gallons (5.7 L) total volume.
Bring the water to boil, remove the pot
from the stove, and add:

Add water untiltotal volume in the brew
potis 2.5 gallons (9.5 L). Bol for 45 minutes
then add:

Boil for 12 minutes then add:

Boil for 3 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(195 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into.
the secondary fermenter. Add:

Bottle when fermentation is complete with:

oz. (396 g) Belgian Cara-Vienne mait
402 M3 acid malt
2502 (719) chocolate malt

61b. (27 kg) Muntons light DME

1. (045 kg) com sugar

201.(57 ) lactose

Y402, (14 8) Styrian Goldings @ 6% AA
(3HBU) (bttering hop)

3402, (14 g) Brewers Gold (favor hop)
tsp. (5 mD) rish moss

%402, 14 g) Kent Goldings (aroma hop)

Wyeast's 3278 Belgian Lambic Blend yeast
(Ferment at 70-75°F [21-24°C1)

3402, (7 9) steamed French light toasted
oakchips.

%4 cups (300 mi) Muntons wheat DME
boiled in 2 cups (473 mi) of water
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Steep

Stain and

Sparge

Cool and

pich

Ferment
ond Botde

Crush and steep in % gallon (19 1) 150°F
(655°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring
the water to o, remove the pot from the,
stove, and add:

Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 12 minutes then add:

Boil for 3 minutes, remove pot from the stove,
and cool for 15 minutes, Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5 ). When
the wort temperature is under 60°F (15°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

602.(170 5) 10°L German light crystal
malt (Cara-Hell)
502.(142.9) German dark Munich malt

4.51b. (2 kg) Muntons extra-light DME

151b. (0.68 k) rice solids

102.(289) Tettnanger @ 5.5% AA
(5.5HBU) bittering hop)

%40z, (7 ) Tettnanger (flavor hop)
1t5p. (5 D Irish moss

thoz. (7 ) Tettnanger (aroma hop)

‘st choice: Wyeast's 2278 Czech Pils
yeast (Ferment at 40-52°F [4-11°C])

‘2nd choice: Wyeast's 2124 Bohemian
Lager yeast (Ferment at 42-52°F
[emecn

%4 cup (200 mi) corn sugar boiled in
2cups (473 mi) of water

When the inal gravity has been reached this beer can be lagered for 1 month. Begin lagering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 days before bottling o ensure that fermentation is complete. Allow the beer to

carbonate at room temperature for 2 weeks.
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Steep

Strain and
Sparge

Cool and
pich

Ferment
ond Botte

Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (3.8 L) water
at 150°F (65.5°C). Add water to the brew
pot for 2 gallons (76 L) total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
i5 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 1).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with:

80z (227 g) German dark Munich malt
80z.(227 ) 55°L Britsh crystal malt
702,198 9) Bitish chocolate malt
40z (113 9)flaked barley

202 (57 g) roasted barley

5.751b. (2.6 k) Muntons light DME

40z (13 g) maltodextrin

102. (28 g) Northern Brewer @ 8% AA
(8HBU) (bittering hop)

%402, (7 8) Cascade (flavor hop)
1tsp. (5 mi Irish moss

st choice: Wyeast's 1098 British Ale
yeast (Ferment at 68-72°F [20-
220

2nd choice: Wyeast's 1968 London
ESB Ale yeast (Ferment at 68-72°F
[20-22°€)

T4 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
P
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Sweep Crushand steep in % gallon (191) 150°F

(227 8 10°L German light crystal

(65.5°C) water for 30 minutes: malt (Cara-Hell)
Stan and Strain the grain water into your brew pot. 416, (1.8 kg) Alexander's pale malt
SParge Sparge the grains with % gallon (19 L) water syrup.
2t 150°F (65.5°C). Add water to the brew 318.1.4 k) Muntons extra-ight DME
pot for 15 gallons (5.7 L) total volume. Bring  2oz. (579) Caech Saaz  2.5% AA
the water to a boil, remove the pot from the (SHBU) oitering hop)
stove, and add: 1tsp. (5 mi) kosher salt
Bol ‘Add water untiltotal volume in the brew pot
is 25 gallons (9.5 L. Boilfor 45 minutes then %oz, (14 &) Czech Sasz (flavor hop)
add: 1t5p. (5 ) rish moss
Bol Boil for 12 minutes then add: %02, (14 8) Caech Saaz (aroma hop)
Coolond Boil for 3 minutes, remove pot from the stove,
Fich and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold  1st choice: Wyeast's 2565 Kolsch yeast
water to obtain 5% gallons (19.5 L). When (Ferment at 50-62°F [10-17°C1)
the wort temperature is under 60°F (1S°C),  2nd choices Wyeast's 2007 Pilsen Lager
pitch your yeast. yeast (Ferment at 42-52°F [6-11°C])

Fement Ferment in the primary fermenter 7 days, or
and Bt until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta- 7% cup (200 mi) corn sugar boiled in
tion is complete with: 2cups (473 mi)of water

Loger When the finalgravity has been reached thisbeer can be lagered for 1 month.Begin lagering at 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. rng the beer to
60°F (15°C)for 3 days before battling toensure tha fermentation is complete. Allow the beer to
baiae ot i Satpanilion for2 wasls
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Steep

Strin and
Sporge

Cool and

Ferment

Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water to the
brew pot for 1.5 gallons (5.7 L) total volume.
Bring the water to a boil, remove the pot
from the stove, and add:

‘Add water untiltotal volume in the brew
potis 2.5 gallons (95 ). Bol for 45 minutes
then add:

Boil for 10 minutes then add:

Boil for 4 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add
cold water to obtain 5% gallons (19.5L).
When the wort temperature is under 70°F
@1°0), pitch your yeast.

Ferment in the primary fermenter 7 days, or
untilfermentation slows, then siphon into
the secondary fermenter and add:

Bottle when fermentation is complete with:

1202.(340 g) German dark Munich malt
802,227 9)10° American crystal malt
o (1135 40°L American cystal malt

1. (18 kg) Alexander's pale malt
extract syrup

3116, (1.4 kg) Muntons extra- ight DME

802.(227 ) Muntons wheat DME

102, (28 8) Horizon @ 13% AA
(13HBU) (bittering hop)

%402, (14 ) Wilamtte (flavor hop)
%402, (14 g) Cascade (flavor hop)
tsp. (5 mi Irish moss

%02, (9 8) Centennial (aroma hop)
% 0. (19 g) Cascade (aroma hop)

Y02, (7 9) CentennialGaroma hop)
%02, (7 ) Cascade (aroma hop)

st choice: Wyeast's 1056 American
Ale yeast (Ferment at 68-72°F
20-22°C))

2nd choice: Wyeast's 1272 American
Ale Il yeast (Ferment at 68-72°F
120-22°C))

Hhoz. (14 ) Cascade (dry hop)
%402, (7 g) Centennial (dry hop)

T cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
P
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Steep

Stoin and
Sparge

Cooland
Pich

Fement

Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 10 minutes then add:

Boil for 5 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19:5 L),
When the wort temperature is under 60°F
(15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-

tion is complete witt

402 (113 9) 10°L German light crystal
malt (Cara-Hell)
4.0z, (113 9) German dark Munich mait

6.251b. (2.8 kg) Muntons extrarlight
DME

40z (13 ) maltodextrin

102.(28 8) German Northern Brewer @
6.5% AA (6.5 HBU) (bittering hop)

%oz (14 8) Spalt (flavor hop)
1tsp. (5 mD) Irish moss

%40z, (79) Tettnanger (aroma hop)

‘st choice: Wyeast's 2206 Bavarian
Lager yeast (Ferment at 40-52°F
tanecn

‘2nd choice: Wyeast's 2124 Bohemian
Lager yeast (Ferment at 40-52°F
a-neen

1% cups (300 mi) Muntons extrarlight
DME boiled in 2 cups (473 m) of
—
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Steep

St and
Sparge

Cool and
pich

Ferment

Crush and steep in % gallon (19 1) 150°F
(655°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring
the water to a bol, remove the pot from the
stove, and add:

Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 13 minutes then add:

Boil for 2 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
caoled wort into the primary fermenter and
add cold water to obtain 5% gallons (195 L),
When the wort temperature is under 60°F
(15°C),pitch your yeast

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

502, (142.9) 10°L German light crystal
malt (Cara-Hell)

5 0z. (142g) Coopers light malt syrup

31b.(14 k) Muntons extra-light DME

1oz (28.9) Sticklebract @ 5.4% AA (5.
HBU) (bittering hop; substitute Pride.
of Ringwoodif Sticklebract s not
available)

# oz (14 ¢) Tettnanger (flavor hop)
Vtsp. (5 mi Iish moss.

%40 (7) Styrian Goldings
(aroma hop)

‘st choice: Wyeast's 2206 Bavarian
Lager yeast (Ferment at 42-52°F
t6-n°c)

‘2nd choice: Wyeast's 2007 Pilsen Lager
yeast (Ferment at 42-52°F [6-11°C])

%% cup (180 mi) corn sugar boiled in
2cups (473 mi) of water

When the inal gravity has been reached this beer can be lagered for 1 month. Begin lagering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 days before bottling o ensure that fermentation is complete. Allow the beer to

carbonate at room temperature for 2 weeks.
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Steep

Strain and
Sparge

Cool and
pich

Ferment
ond Botte

Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (3.8 L) water
at 150°F (65.5°C). Add water to the brew
pot for 2 gallons (76 L) total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 3 gallons (1.4 L). Boil for 45 minutes then
add:

Boil for 14 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 1).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with:

1402.(397 8) 60°L American crystal
malt

602. (170 g) Victory malt

602. (170 g) German dark Munich malt

4.5 02. (128 ) British chocolate malt

5.251b. (24 kg) Muntons extrarlight
DME
802.(227 ) Muntons wheat DME
102.(28 8) Northern Brewer @
7.2% AA (7.2 HBU) (bittering hop)

%402.(7 ¢) Northern Brewer (flavor hop)
1tsp. (5 mi Irish moss

st choice: Wyeast's 1098 British Ale
yeast (Ferment at 68-72°F [20-
220

2nd choice: Wyeast's 1099 Whitbread
Ale yeast (Ferment at 68-72°F
[20-22°€)

T4 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
P
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Sweep Crushand steepin % gallon (19 1) 150°F 80z (227 ) 20°L crystal malt
(655°C) water for 30 minutes: Toz.(28) peated malt
202.(57 ) German dark Munich mait

Suan and  Strain the grain water into your brew pot.

SPaEe Sparge the grains with % gallon (19 Ly water 5.5 b. (2.5 ks) Muntons ight DME
at150°F (65.5°C). Add water to the brew 802.(2279)ricesyrup solids
pot for 15 gallons (5.7 L) total volume. Bring  1tsp. (5 i) kosher salt
the water to. boil, remove the pot from the 12,28 9) Tettnanger & 6% AA

stove, and add: (6HB) hitering hop)
S Addwateruntiltotal volume n the brew pot %z, (7) German Hallertau
is 2.5 gallons (9.5 L). Boil for 45 minutes then Hersbrucker (flavor hop)
add: 1tsp. (5 mi) Irish moss.
Cooland  Boil for 15 minutes, remove pot from the ‘15t choice: Wyeast's 2206 Bavarian
b stove, and cool for 15 minutes. Strain the Lager yeast (Ferment at 42-52°F
cooled wort into the primary fermenter and [e-n°c)
add cold water to obtain 5% gallons (195 L). 2nd choice: Wyeast's 2124 Bohemian
‘When the wort temperature is under 60°F Lager yeast (Ferment at 42-52°F
(15°C), pitch your yeast. e-n°c)

Fement Ferment in the primary fermenter 7 days, or

0 Battle until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta- % cup (180 m) cor sugar bailed in
tion is complete with: 2cups (473 mi) of water

Loger When the inal gravity has been reached this beer con be lagered for 1 month. Begin lagering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to
carbonate ot room temperature for 2 weeks.
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Steep

Crush and steep in 1 gallon (3.8 L) 150°F

1402, (397 §) 55°L Bitish crystal malt

(65.5°C) water for 30 minutes: 602,170 torfed wheat
Suanond  Strain the grain water into your brew pot. -
555 Sparge the grains ith % gallon (19 L) water
aUT50°F (65.5°C). Add watertothe brew 5516, (2.5 ks) Muntons extra-lght
potfor 15 gallons (5.7 L total volume. Bring ~ DVE
the water to. boil remove the pot from the 10z, 28 2 Chllenger & 75% AA
stove, and add: (75HBU) hittering hop)
Gl Addwateruntiltotal volume in the brew pot %z (149 East Kent Goldings
is 2.5 gallons (9.5 L), Bol for 45 minutesthen  (favorhop)
add: Tisp. S rish moss
Bol Boil for 1 minutes then add: 402, (14 ) East et Goldings
Garoma hop)
Cooland Boilfor & minutes, remove pot from the Tstchoiee: Wyeast's 1098 British Ale
74 stove, and coolfor 15 minutes. Strain the yeast Fermentat 68-72°F [20-
cooled wort nto the primary fermenter and 20)
add cold water to obtain 5% gallons (1951 2nd choice Wyesst' 1099 Whitbread
When the wort temperature is under 70°F Aleyeast (Ferment at 68-72°F
(1°C),pitch your yeast. [2022:C)
Femert Ferment inthe primary fermenter 7 days, or

until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

¥ cups (300 mi) Muntons extralight
'DME boiled in 2 cups (473 mi) of
"
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Steep

Crush and steep in 1 gallon (3.8 L) 150°F
(655°C) water for 30 minutes:

902 (2558) S5°L Bitish crystal malt
602, (170 8) Belgian aromatic malt

Stain and

Cooland
Pech

Ferment
and Botte

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (57 L) total volume. Bring.
the water to  boil, remove the pot from the
stove, and add:

Add water until total volume in the brew pot
s 2.5 gallons (9.5 L), Boil for 45 minutes then
add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5L). When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
untilfermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-

ton s complete wit

61b.(2.7 kg) Muntons extra-ight DME

702198 ) maktodextrin

1oz, (28) Fugeles @ 4% AA (4HBU)
(bittering hop)

102, (28) Willamette @ 4% AA
(4HBU) (bitering hop)

%02.(9.9) Perle (flavor hop)
%o02.(99) German Hallertau

Hersbrucker (avor hop)
tsp. (S mi) Irish moss

%402.(9.g) Cascade (aroma hop)
%502.(9.2) Fuggles (aroma hop)

‘st choice: Wyeast's 1968 London ES8
Ale yeast (Ferment at 68-72°F
120-22°C)

2nd choice: Wyeast's 1028 London
Ale yeast (Ferment at 68-72°F
120-22°C)

% cups (300 mi) Muntons extra-fight
'DME boiled i 2 cups (473 m) of
o
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Steep

Stvain ond
Sparge

Cooland
Pich

Ferment

Crush and steep in 1 gallon (38 1) 150°F
(655°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water to the

brew pot for 15 gallons (5.7 L) total volume.

Bring the water to a boil, remove the pot
from the stove, and add:

Add water until total volume in the brew.

pot is 25 gallons (9.5 L). Boil for 45 minutes

then add:

Boilfor 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
‘and add cold water to obtain 5% gallons.
(19.5 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or untilfermentation slows, then siphon
into the secondary fermenter. Bottle when
fermentation is complete wit!

8oz (227 g) roasted wheat mat (or you
an roast wheat maltinthe oven at
220°F (105°C] until brown, about 30
minutes, turning every 15 minutes)

75 0z, (212 p) chocolate malt

202.(57 ) roasted barley

2:51b. (11kg) Muntons wheat DME (55%
wheat, 45% barley)

3.66 . (166 kg) Muntons light DME

102.(28 9) Tettnanger @3.3% AA
(33HBU) (bittering hop)

Yitsp. (25 mD) anise seeds, crushed
tsp. (S mb) Irish moss

st cholce: Wyeast's 1056 American Ale
yeast (Ferment at 68-72°F [20-22°C1)
2nd cholce: Wyeast's 1272 American Ale I
yeast (Ferment at 68-72°F [20-22°C1)

T4 cups (300 ml) Muntons light DME
boiled in 2 cups (473 mi) of water
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Steep

Crush and steep in % gallon (19 L) 150°F

(65.5°C) water for 30 minutes: 8oz (227) 557 Briish erystal malt
Suanond  Strain the grain water into your brew pot. 451, (2Kg) Muntons ight DME
S5 Sparge the grains with % gallon (19 Ly water  4ox. (13 ¢)cane sugar
at150°F (65.5°C). Add water tothe brew 2oz, (57 &) glucose yrup (you can
pot for 15 gallons (57 L) total volume. Bring substitute 2. cane sugar)
the water to a boil, remove the pot fromthe 150z, 42 2) Fussles & 5% AA
stove, and add: (75 HBU) Gitering hop)
ol Add water untiltotal volume n the brew pot % oz. (14 ¢ East Kent Goldings
is 25 gallons (9.5 ). Boilfor 45 minutesthen (v hop)
add: Ttsp. (S mi rsh moss
Bot Boil for 13 minutes then add: #0814 9 Fusgles (sroma hop)
Cootond Boilfor 2 minutes, remove pot from the st choice: Wyeast' 1028 London Ale
Ll stove, and cool for 15 minutes. Strain the yeast (Ferment at 68-72°F [20-
cooled wort into the primary fermenter and 2
add cold water to obtain 5% gallons (19.51). 2 choce: Wyeast's 1098 Biish
When the wort temperature is under 70°F Ale yeast Ferment t 68-72°F
(21°C), pitch your yeast. o222
Femen: Fermentin the primary fermenter 7 days, or
and Bote

until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete witt

% cups (300 mi) Muntons extra-fight
'DME boiled in 2 cups (473 mi) of
-
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Seep Crushand steep in ¥ gallon (19 1) 150°F 8oz, (227 9 10°L German light crystal
(65.5°C) water for 30 minutes: malt (Cara-Hell)

Suan and  Strain the grain water into your brew pot.
SPoEe Sparge the grains with % gallon (19 Ly water 416, (18 ks) Alexander's pae malt
at150°F (65.5°C). Add water to the brew sy
pot for 15 gallons (5.7 L) total volume. Bring  316. (14 ke) Muntons extra-fsht DME
the water to a boil, remove the pot from the 20z, (57g) Caech Spalt @ 3% AA

stove, and add: (6HBU) bitering hop)
Bot Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then % ox. (14 &) Tettnanger (flavor hop)
add: Ttsp. (S mi) Irish moss.
Boil Boil for 13 minutes then add: % ox. (7 g) Czech Saaz (aroma hop)
Coolond  Boil for 2 minutes, remove pot from the
Pach stove, and cool for 15 minutes. Strain the st choice: Wyeast's 2124 Bohemian.
cooled wort into the primary fermenter and Lager yeast (Ferment at 42-52°F
add cold water to obtain 5% gallons (19.5 L). f6-1°C])
‘When the wort temperature is under 60°F 2nd choice: Wyeast's 2007 Pilsen Lager
(15°C), pitch your yeast. yeast (Ferment at 42-52°F [6-11°C))

Ferment Ferment in the primary fermenter 7 days, or

andBotde until fermentation slows, then siphon into the 1% cups (300 ml) Muntons extrafght
secondary fermenter. Bottle when fermenta- DME boiled in 2 cups (473 m) of
tion is complete with: water

Loger When the inal gravity has been reached this beer con be lagered for 1 month, Begin lagering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) aver a 2:week period. Brng the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to
carbonate of room temperature for 2 weeks.
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Steep

Srain and
Sparge

Cool and
Pich

Ferment
ond Botde

Loger

Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes.

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L). Boilfor 45 minutes then
add:

Bl for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L.
When the wort temperature is under 60°F
(15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with:

10 02. (300 ) roasted barley
1202.(340 ) 120°L crystal malt

8.51b. (39 kg) Muntons fight DME

11b. (0.45 k) corn sugar

2502, (718) Northern Brewer @
8% AA (20 HBU) (bittering hop)

%402, (7 8) German Hallertau
Hersbrucker (flavor hop)
tsp. (5 mi) Irish moss

st choice: Wyeast's 2308 Munich
Lager yeast (Ferment at 47-52°F
[8-11°C))

2nd choice: Wyeast's 2206 Bavarian
Loger yeast (Ferment at 42-52°F
te-1eC))

4 cups (300 m) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
water

When the inal rovity has been reached tis beer can be logered for 2 months. Begin logering ot
45°F (7°C) and slowly decrease the temperature o 34°F (1°C) over a 2-week period. ring the beer
to 60°F (15°C) for 3 days before bottling to ensure that fermentation is complete.
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Strain and
Sporge

Cool and
pich

Ferment

Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to the
brew pot for 15 gallons (5.7 L) total volume.
Bring the water to a boil, remove the pot
from the stove, and add:

‘Add water until total volume in the brew
pot is 25 gallons (9.5 ). Boil for 45 minutes
then add:

Boil for 10 minutes then add:

Bail for 4 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortintothe primary fermenter and add
cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into.
the secondary fermenter and add:

Bottle when fermentation is complete with:

1402, (397 ) 80°L American crystal malt

41b. (18 kg) Alexander's pale malt syrup
31b.01.4 kg) Muntons light DME
602170 p) maltodextrin
1:302. (37 ) Cascade @ 5% AA

(6.5 HBU) bittering hop)
1.5 02, (42 ) Willamette @ 4% AA

(6 HBU) Gittering hop)

3402, (14 ) Cascade (flavor hop)
3402, 14 ) Wilamette (flavor hop)
tsp. (5 mi) Iish moss

%402, (14 8) Cascade (aroma hop)
%oz, (14 ) Wilamette (aroma hop)

%0z, (14 ) Cascade (aroma hop)

st choice: Wyeast's 1028 London Ale
yeast (Ferment at 68-72°F (20~
22°ep

2nd choice: Wyeast's 1056 American
Ale yeast (Ferment at 68-72°F
120-22°C))

%4 02.19.9) Cascade (éry hop)

4 cups (300 mi) Muntons extra-light
DME boiled n 2 cups (473 mi of
AR
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Grain/Adjunct

Acid (Sauer) malt

Amber malt

Aromatic malt

Belgian cara-pils malt

Biscuit malt

Black barley

Black malt/black
patent malt

Cara-Munich malt

Cara-Vienne malt

Cara-wheat

Chocolate malt

69

2

500

500

&

56

2

2

British: 475;
US: 350

Gravity
am.iniga)

1033
1032

1036

1030

1035

10231027

1026

1032

1033

1034

1035

1034

Characteristics

sour taste

copper color,biscuit
taste

malt aroma

‘adds body, smoother
mouthfeel, foam
stability

baked-biscuit flavor
and aroma

dry, sharp barley flavor
dry, burnt; chalky
character; dark head
color

dry-biscuit flavor
caramel sweetness and
aroma; copper color
light crystal malt
nutty;toasted-wheat
flavor; improves heat
retention

nutty, toasted flavor;
Ietwncolor

BeerStyles

lambics

brown ales, mild ales,
old ales

brown ales
Belgian ales

Belgian ales

stouts

porters, stouts,
brown ales, dark
lagers

porters, Belgian ales

Belgian ales, German
smoked beers, bocks

Belgian Tripels.
dunkel weizens

brown ales, porters,
stouts, bocks
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Sox. (142) 10°L German light crystal

Sieep Crushand steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes: malt (Cara-Hell)
301.(858) German Munich malt
St and  Strain the grain water into your brew pot.
S5 Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add waterto the brew 415, (15 ke) Muntons extrafight DM
pot for 15 gallons (57 L) total volume. Bring. 10,6 0z. (300 &) cor sugar
the water to a boil, remove the pot from the Tz, (26 Tettnanger & 4.5% AA
stove, and add: (45HBU) Cbiterng hop)
Bl Add water untiltotal volume i the brew pot %0z, (7 Caech Saaz (favor hop)
is 2.5 gallons (95 ). Boil for 45 minutesthen %0z, (7 Tetnanger (avor o)
add: Tesp. 5 m rish mss
Bl Boilfor 5 minutes then add: %0z.(3.58) Crech Saaz (aroma hop)
%0235 Tettnanger (aroma hop)
Cooland Boilfor 10 minutes, remove pot from the
P stove, and coolfor 15 minutes. Strain the st choice: Wyeast's 2206 Bavarian
cooled wortinto the primary fermenter and Lager yeast Ferment at 42-52°F
add cold water to obtain 5% gallons (195 1), [6-1°C)
When the wort temperature is under 60°F  2nd choice Wyeast's 2007 Pisen Lager
(15°C), ptch your yeast. yeast Ferment at 42-52°F (6-11°C1)
Fement Fermentin the primary fermenter 7 days, or
o Eatle unfilfermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta- % cup (180 i) corn sugarbofled i
tion i complte with: 2.cups (473 mi of vater
Loger When th final ravity hasbeen reached this beercanbelagred for 1 month.Begi lageing at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2:week period, Bring the beer to
60°F (15°C) for 3 days before bottling o ensure that fermentation is complete. Allow the beer to

Corbomole ot rooms Sarianitars for 2 Wk
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Stoin and
Sporge

Crush and steep in 1.5 gallons (5.7 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (3.8 L) water
at150°F (65.5°C). Add water to the brew
pot for 2.5 gallons (9.5 L) total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

1402, (396 ) 60°L American crystal
mait

8o (227 8) German dark Munich malt

702.0198 9 roasted barkey

60.(169.9) Bitsh chocalate malt

oz (13 p) fked oats

402,113 9 lked barley

40z 39 rice hulls

3.51b. (16 kg) Muntons extra-light DME

3:31b. (15 kg) Briess light malt extract
syup

1b. (0.45 ke lactose.

3402, (14 9) Magnum @ 13% AA
(6:5HBU) (bittering hop)

ool and
Pich

Ferment
and Botde

Add water until total volume in the brew pot
s 25 gallons (9.5 ). Boil for 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort nto the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
@1°0), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-

tion is complete witt

a0z, (7g) American Goldings
(avor hop)
Tisp. (5 mi ish moss.

st choice: Wyeast's 1028 London
Ale yeast (Ferment at 68-72°F
[20-22°C)

2nd choice: Wyeast's 1056 American
Ale yeast (Ferment at 68-72°F
120-22°C))

% cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 m) of
o
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Flaked wheat

Grits
Honey malt
Irish moss

Lager malt
Maltodextrin

Maris Otter pale malt

Melanoidin malt
Mild ale malt

Munich malt/Dark
Munich malt

115
2

N/A

14
N/A

dark Munich:
10

1.036

1037
1034

N/A

1038
1043

1038
1033
1037
1034

‘wheat flavor, hazy
color, adds body and
head retention

com/grain taste

nutty, honey, toasted
flavor and aroma

prevents chill haze

light color and flavor

adds body and
mouthfeel

pale color
reddish color
dry,nutty, malty flavor

amber color, sweet
toasted flavor and
oty

‘wheat and Belgian
white beers

American lagers

brown ales, Belgian
‘wheats, bocks, many
otherstyles.

alllighter-colored
beers

lagers
all extract beers

pale ales
red ales
English mild ales

dark lagers,
Oktoberfests,
Scoftish ales, porters
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Srain and
Sparge

Bl

ool and
pich

Ferment

prime and
Batte

Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to the
brew pot for 1.5 gallons (5.7 L) total volume.
Bring the water to a boil, remove the pot
from the stove, and add:

‘Add water until total volume in the brew
pot is 4 gallons (15.2 L). Boil for 45 minutes
then add:

Boil for 5 minutes then add:

Boil for 4 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortintothe primary fermenter and add
cold water to obtain 5% gallons (19.5L).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into
the secondary fermenter. Add:

‘Three days before bottling, prime the beer
in the 2nd stage with another dose of the
same strain of fresh yeast. Bottle when
Servmentation is complete withe

4oz (113 8) 10°L American crystal mait
402, (113 ) Belgium Cara-Munich malt
802.(227 ) torrified wheat

8.51b. (39 kg) Muntonslight DME

41, (1.8 kg) Alexander's pale malt
extract syrup

1. 0.45 k) cane sugar

2.502.(718) Chinook @12% AA
(30 HBU) (bittering hop)

1oz, (28 9) Cascade (flavor hop)
tsp. (5 mi) Iish moss

%402.(7 9) Cascade (aroma hop)
%402, (7 g) Centennial (aroma hop)
%402, (7 8) Chinook (aroma hop)

102.(28 8) Styrian Goldings (aroma hop)

st choice: White Labs WLPO99 Super
High Gravity yeast (Ferment at
68-72°F [20-22°C1)

2nd choice: Wyeast's 1056 American
Ale yeast (Ferment at 68-72°F
120-22°C)

3402, (14 ) Cascade (dry hop)
%402, (14 g) Chinook (dry hop)
%402, (14 ) Centennial (dry hop)

4 cups (300 m) Muntons extra-light
DME boiled in 2 cups (473 mi) of
-
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Steep

Stran and
Sparge

Cool and

Ferment

Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 )
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

‘Add water until total volume in the brew
pot s 3 gallons (114 L). Boilfor 45 minutes
then add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(19.5 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
Sormentation is complete with:

80z (227 g) German Vienna mait

40z (13g) Belgian aromatic malt

40z (13g) Belgian biscuit malt

30z, (858) German smoked malt (Rauch
mait)

81b.(3.6 kg) Muntons extra-light DME

(045 k) Belgian clear candi sugar

202. (57 9) Styrian Goldings @3.5% AA
(7HBU) (bittering hop)

Y402, (14 8) Styrian Goldings (flavor hop)
1tsp. 5 mb) Irish moss

st choice: Wyeast's 1762 Belgian Abbey I
yeast (Ferment at 70-73°F [21-23°C1)

2nd cholce: Wyeast's 1214 Belgian Abbey
yeast (Ferment at 70-73°F (21-23°C1)

4 cups (300 mi) Muntons extrarlight
'DME boiled in 2 cups (473 mi) of water
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Steep

Stain and

Sparge

Cool and

pich

Ferment
ond Botde

Crush and steep in % gallon (19 1) 150°F
(655°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring
the water to o, remove the pot from the,
stove, and add:

Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 5 minutes then add:

Boil for 10 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
caoled wort into the primary fermenter and
add cold water to obtain 5% gallons (195 L),
When the wort temperature is under 60°F
(15°C),pitch your yeast

Ferment in the primary fermenter 7 days, or

until fermentation slows, then siphon into the.

secondary fermenter. Bottle when fermenta-
tion is complete with:

402, (113 9) 10°L German light crystal
malt (Cara-Hell)
202. (57 g) German dark Munich malt

5.661b. (2.6 k) Muntons extra-lght
DME

4oz (113 ) com sugar

102.(28.9) Northern Brewer @ 7.2% AA
(7.2HBU) (bittering hop)

%402, (79) German Hallertau
Hersbrucker (flavor hop)
1t5p. (5 ) Irish moss

%oz (14 8) Caech Saaz (flavor hop)

‘st choice: Wyeast's 2042 Danish Lager
yeast (Ferment at 42-52°F [6-11°C])
‘2nd choice: Wyeast's 2007 Pilsen Lager
yeast (Ferment at 42-52°F [6-11°C])

%% cup (180 mi) corn sugar boiled in
2cups (473 mi) of water

When the inal gravity has been reached this beer can be lagered for 1 month. Begin lagering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 days before bottling o ensure that fermentation is complete. Allow the beer to

carbonate at room temperature for 2 weeks.
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Seep Crushand steep in % gallon (19 1) 150°F 40z.(1138) 10°L German light crystal
(65.5°C) water for 30 minutes malt (Cara-Hell)
302,85 9) German dark Munich malt

Suonnd Strain the grain water into your brew pot, 415, (18 ke) Alexander's pale malt
5997 Sparge the grains with % gallon (19 L water sy
at150°F (65.5°C), Add waterto the brew 216,09 k) Muntons extra-ight DVE

pot for 15 gallons (5.7 L) total volume. Bring 12 o2. (340 &) corn sugar
the water to a boil, remove the pot from the 1.5 0z. (42 ) Tettnanger @ 4.7% AA

stove, and add: 7 HBU) (biterig hop)
Bot Add water untiltotal volume n the brew pot % . (14 ) Styrian Goldings (favor
is 2.5 gallons (9.5 L). Boil for 45 minutes then hop)
add: Ttsp. (5 mi) Irish moss.
Bail Boil for 5 minutes then add: % oz. (14 g) Czech Saaz (aroma hop)
Coolond  Boil for 10 minutes, remove pot from the st choice: Wyeast's 2124 Bohemian.
Pich stove, and cool for 15 minutes. Strain the Lager yeast (Ferment at 42-52°F
cooled wort into the primary fermenter and f6-n°c)
add cold water to obtain 5% gallons (195 L). 2nd choice: Wyeast's 2206 Bavarian
When the wort temperature is under 60°F Lager yeast (Ferment at 42-52°F
(15°), pitch your yeast femeen

Fement Ferment in the primary fermenter 7 days, or

ndBotde until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta- % cup (180 m) cor sugar bailed in
tion is complete with: 2cups (473 mi) of water

Loger When the inal gravity has been reached this beer can be lagered for 1 month. Begin lagering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 days before bottling o ensure that fermentation is complete. Allow the beer to
carbonate at room temperature for 2 weeks.
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Steep

Swain and
Sparge

Ferment

Crush and steep in % gallon (19 L) 150°F
(655°C) water for 30 minute:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil,remove the pot from the
stove, and add:

‘Add water until total volume i the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 10 minutes then add;

Boil for 5 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the.
cooled wort nto the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
@1°0), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-

tion is complete wit}

40z, (13 9) 55°L Britsh crystal malt
%402, (14.5)Betish back malt

5.51b. (2.5 k) Muntons wheat DME

%402.(17 ) East Kent Goldings @
5% AA (3 HBU) (bittering hop)

%40z (7 ) Cascade (flavor hop)

%40z, (7) East Kent Goldings.
(Havor hop)

1t5p. (5 ) Irish moss

%402.(79) German Hallertau
Hersbrucker (aroma hop)

‘st choice: Wyeast's 1098 Brtish Ale.
yeast (Fesment at 68-72°F (20~
2°€1)

‘20 choice: Wyeast's 1099 Whitbread
Ale yeast (Ferment at 68-72°F
[20-22°C)

4 cups (300 ml) Muntons extra-light
DME boiled in 2cups (473 m) of
e
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Sieep  Crushand steepin % gallon (19 1) 150°F
(65.5°C) water for 30 minutes: 802227 ) Gombrinus honey malt
Suoinand  Strain the grain water nto your brew pot. 2.5 1b.(11kg) Muntons wheat DME (55%
SE Sparge the grains with % gallon (19 1) wheat, 45% barley)
water at 150°F (65.5°C). Add water to 1516, (0,68 k) Muntons exta-ight DME
the brew pot for 15 gallons (57 L) total 20z, (57 ) 2-yeor-old Brewers Gold @
volume. Bring the water to a boil and add: 19% AA (.8 HBU (bittering hop)
Bol Add water until total volume i the brew 1tsp. (5 ml) rish moss
potis 25 gallons (9.5 L. Boilfor 45 min-  %4tsp. 2.5 i) elderberiesCfor color
utes then add: optionah)
Coolond Boilfor 15 minutes, remove pot from the
Pt stove, and coolfor 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.5L). When the wort temperatureis  Wyeast's1056 American Ale yeast
under 70°F (21°C), itch your yeast. (Ferment at68-75°F [20-24°C1)
Fement Fermentin the primary fermenter 7 days, 1can (46 oz [14 L) Oregon aspberry
or until fermentation slows. Into a second-  purée
ary fermenter add: 20 drops pectic enzyme.
Wyeasts 3278 Begion Lambic Blend yeast
(Ferment at 68-75°F [20-24°C1)
Ageand Mature i the secondary fermenter for % cups (300 ml) Muntons wheat DME
o 6months. Then bottle with: boled in 2 cups (473 mi) of water
120, (340 g natural aspberry beer

flavoring
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Steep

Swain ond
Sparge

Ferment
and Botte

Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil,remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 12 minutes then add:

Boil for 3 minutes, remove pot from the stove,
and cool for 15 minutes, Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5L). When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-

tion is complete wit}

1202, (340 8) 120°L crystal mait

5.75 1. (2.6 kg) Muntons light DME
102.(28.9) Northern Brewer @ 9% AA
(9 HBU) (bittering hop)

#0z.(14 ) Cascade (flavor hop)
Ttsp. (5 mb) rish moss:

%o (7) Czech Saaz (aroma hop)

‘st choice: Wyeast's 212 California
Lager yeast (Ferment at 60-65°F
618

‘2nd choice: Wyeast's 1007 German
Ale yeast (Ferment at 60-65°F
[16-18°C)

144 cups (300 mi) Muntons extra-light
DME boiled in 2 cups (473 m) of
—
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Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boi, remove the pot from the
stove, and add:

Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L). Boilfor 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment i the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with

1oz, (311 g) British chocolate malt
10 02. (283 g) 55°L British crystal malt
102, (28 g) British black malt

61b. (27 kg) Muntons light DME
1.5 02. (428) Challenger @7.4% AA
(101 HBU) (bittering hop)

%402, (7 g) East Kent Goldings
Hlavor hop)
tsp. (5 mi) Irish moss

st choice: Wyeast's 1335 Bitish
Ale Il yeast (Ferment at 68-72°F
120-22°C))

2nd choice: Wyeast's 1028 London
Ale yeast (Ferment at 68-72°F
[20-22°C)

14 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
water
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Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 L) of
150°F (65.5°C) water. Add water to the brew
pot for 2 gallons (7.6 L) total volume. Bring
the water to a bol, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 3 gallons (1.4 L). Boil for 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment i the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with

1202.(340 £) 120°L crystal malt
10 02. (283 g) roasted barley
602.(170) chocolate malt

6.61b. (3 kg) Coopers light malt syrup
1202, (340 & Muntons light DME
1.251b. (0,57 ke) cane sugar
102. (28 g) Pride of Ringwood @ T1.6%
AA (116 HBU) (bittering hop)

%402, (14 ) Styrian Goldings (flavor
hop)
tsp. (5 mi) Irish moss

15t choice: Wyeast's 1084 Irish Ale.
yeast (Ferment at 68-72°F (20~
2°ep

2nd choice: Wyeast's 1098 British
Ale yeast (Ferment at 68-72°F
[20-22°C)

%% cup (180 mi) corn sugar boiled in
2 cups (473 mi) of water
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40z (139 10°L German ight crystal

Sep Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes: malt (Cara-Hell)

Suan and  Strain the grain water into your brew pot. 616..(27 kg) Muntons extra-light DME
SPaEe Sparge the grains with % gallon (19 Lywater %oz (14 ) Northern Brewer @ 8% AA
at150°F (65.5°C). Add water to the brew (4 HBU) (bittering hop)

pot for 15 gallons (5.7 L) total volume. Bring 10z, (28 &) German Hallertau
the water to a boil, remove the pot from the Hersbrucker @ 3% AA (3 HBU)
stove, and add: (bittering hop)
Bol Add water untiltotal volume n the brew pot % oz. (79) German Hallertau
is 2.5 gallons (9.5 ). Boilfor SO minutesthen  Hersbrucker (flavor hop)
add: 4sp. (5 mi lrish moss.
Cooland for 10 minutes, remove pot from the
prch stove, and cool for 15 minutes. Strain the
cooled wortinto the primary fermenter and  1st choice: Wyeast's 2042 Danish Lager
add cold water to obtain 5% gallons (19.5 L), yeast (Ferment at 42-52°F [6-11°C])
When the wort temperature is under 60°F  2nd choice: Wyeast's 2007 Pilsen Lager
(15°C), pitch your yeast. yeast (Ferment at 42-52°F (6-11°C])
Fement Ferment n the primary fermenter 7 days, or
end Bt untilfermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta- % cup (180 ml) corn sugar baled in
tion s complete with: 2.cups (473 ml) of water
Loger Whenthe finalgraviy has been reached thisbeer can be ogered for 1 month. Begin lagering at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2:week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room tempenature for 2 weeks.
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Steep
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Ferment

Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

Add water until total volume in the brew
pot is 3 gallons (114 L). Boilfor 45 minutes
then add:

Boil for 12 minutes then add:

Boil for 3 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(195 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Add:

Bottle when fermentation is complete with:

80z (227 9) Belgian Cara-Vienne malt
402,013 Belgianaromatic malt

7.251b. (3.3 kg) Muntons extra-light DME

1.51b. (0.68 kg) Belgian clear candi sugar

1.5 02. (42) Styrian Goldings @3.9% AA
(5.8HBU) (bittering hop)

1oz.(28 ) Styrian Goldings (flavor hop)
%402, (14 g) sweet orange peel
tsp. (5 m) rish moss

%0z, 14 ) Willamette (aroma hop)

40z, (14 g) sweet orange pecl

st cholce: Wyeast's 3787 Trappist High
Gravity yeast (Ferment at 70-73°F
21-23°en)

2nd choice: Wyeast's 1388 Belgian
Strong Ale yeast (Ferment at 70-73°
[21-23°C)

%402, (7 8) steamed French light toasted
oakchips.

%4 cups (300 mi) Muntons wheat DME
boiled in 2 cups (473 mi) of water
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Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boi, remove the pot from the
stove, and add:

Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L). Boilfor 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment i the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with

202.(57 g) S5°L British crystal malt
2o2.(57.8) British chocolate malt
Yoz, (28 p) Brtish black malt

5.751b. (2.6 k) Muntons light DME
S50z, (23 9) Target @ 8% AA (6.5 HBU)
(bittering hop)

%02, (14 8) East Kent Goldings.
iavor hop)
tsp. (5 m ish moss

15t choice: Wyeast's 1098 British Ale
yeast (Ferment at 68-72°F (20~
2°ep

2nd choice: Wyeast's 1028 London
Ale yeast (Ferment at 68-72°F
[20-22°C)

14 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
water
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Steep. Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes: 6 0z. (170 ) 10°L crystal malt
Swanand  Strain the grain water into your brew pot. o o
59 Sparge the grains with % gallon (19 L) water  6.251b. (2.8 kg) Muntons extra-ight
at 150°F (65.5°C). Add water to the brew DME
pot for 15 gallons (57 L) total volume. Bring 8 oz (227 ) corn sugar
the waterto a boi, remove the pot fromthe %oz, (71) Tetnaner @ 45% AR
stove, and add: (37 HBU) (bittering hop)
Bot Add water untiltotal volume in the brew ot %oz. 14 ) Germn Halletau
is 2.5 gallons (9.5 L). Boil for 45 minutes then Hersbrucker (flavor hop)
add: Ttsp. (S ml) Irish moss.
B Boil for 10 minutes then add: %oz, 14 ) Tettnanger aroma hop)
Cooland  Boil for 10 minutes, remove pot from the
Pach stove, and cool for 15 minutes. Strain the st choice: Wyeast's 2007 Pilsen Lager
cooled wort into the primary fermenter and yeast (Ferment at 47-52°F [8-11°C1)
add cold water to obtain 5% gallons (195 L), 2nd choice: Wyeast's 2035 American
When the wort temperature is under 60°F Lager yeast (Ferment at 47-52°F
15°C),pitch your yeast. fs-c)
Ferment Ferment in the primary fermenter 7 days, or
and e until fermentation slows,then siphon nto the
secondary fermenter. When fermentation is
complete, store secondary fermenter at 35°F % cup (180 mi) corn sugar boiled in
(1.6°C) for 2 weeks. Then bottle with: 2 cups (473 ml) of water
Loger When the final gravty has been reached this beer can be logered for 1month. Begin lagering at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 days before bottling o ensure that fermentation is complete. Allow the beer to

onrbonate of oo tempenaturé for 2 weeks.
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Crush and steep in 1 gallon (3.8 L) 150°F
(655°C) water for 30 minute:

water into your brew pot.
Sparge the grains with % gallon (19.1)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

Add water until total volume in the brew
potis 25 gallons (9.5 L). Boil for 45 min-
utes then add:

Bail for 15 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 60°F (15°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
fermentation is complete with:

402 (113 ) German Cara-Vienne malt
4oz, (113) Belgian aromatic malt
3oz (858) 65°L German dark

crystal malt

8:11b. (37 kg) Muntonslight DME

80z, 227 8) maltodextrin

202.(579) Spalt @ 44% AR
(88 HBU) (bittering hop)

%02 (7§ German Hallertau Hersbrucker
Htavor hop)

Hh02.(79) Hallertauer Mittelfrih (favor
hop)

tsp. (5 mi) rish moss

st choice: Wyeast's 2308 Munich
Lager yeast (Ferment at 47-52°F
[8-11°C] for the frst 14 days and at
57-62°F [14-17°C] for the remainder of
fermentation)

‘2nd choice: Wyeast's 2124 Bohemian Lager
yeast (Ferment at 42-52°F [6-11°C])

% cups (300 ml) Muntons extra-light
'DME boiled in 2 cups (473 mi) of water

When the ina! gravity has been reached this beer can be lagered for 2 months. Begin lagering ot
45°F (7°C) and lowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer
0 60°F (15°C) for 3 days before bottling to ensure that fermentation is complete.
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Cool and
pich

Ferment

Boil for 5 minutes then add:

Boil for 4 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add
cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 70°F
(@1°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into.
the secondary fermenter and add:

Bottle when fermentation is complete with:

% oz. (7 g) Warrior (aroma hop)
%402, (7 8) Simcoe aroma hop)
%402, (7 8) Amarillo (aroma hop)

3402, (7 8) Warrior (aroma hop)
Y402, (7 8) Simcoe (aroma hop)
%402, 7 g) Amarillo (aroma hop)

st choice: Wyeast's 1056 American
Ale yeast (Ferment at 68-72°F
120-22°C)

2nd choice: White Labs WLPOOT
California Ale yeast (Ferment at
68-72°F [20-22°C1)

%402, (7 8) Warrior (dry hop)
%402, (7 9) Simcoe (dry hop)
3402, (7 8) Amarillo (dry hop)

4 cups (300 m) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
B8





images/00100.jpg
Steep

Crush and steep in % gallon (19 L) 150°F

6 0.(170 ) S5°L Brtish crystal malt

(65.5°C) water for 30 minutes: B0z (139 torrifed wheat
Suan and Strain the grain water into your brew pot.
Sree Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew 5.331b. 2. kg) Muntons extralght
pot for 15 gallons (57 L) total volume. Bring. oME
the water to a boil, remove the pot fromthe 1oz, (28 ) Perle @ 7% AA 7 HBU)
stove, and add: bittering hop)
Bol Add water untiltotal volume in the brew pot %oz. (7) Cascade (avor hop)
is 2.5 gallons (9.5 L). Bol for 45 minutes then % ox. (7 ) Fugsles (flavor hop)
add: th0z.(7g) Amarill (flavor hop)
tsp. (5 mi) rsh moss
Boil Boil for 10 minutes then add: %402 7 ¢) Fuggles (aroma hop)
%02, (14 8) Amarilo Garoma hop)
Cooland  Boil for 5 minutes, remove pot from the st choice: Wyeast's 1968 London ESB
Pich stove, and cool for 15 minutes. Strain the Aleyeast (Ferment at 68-72°F
cooled wort into the primary fermenter and 12022°C)
add cold water to obtain 5% gallons (19.5 1), 2nd choice: Wyeasts 1028 London
When the wort temperature is under 70°F Aleyeast (Ferment at 68-72°F
(1°C), pitch your yeast. 12022°C)
Fement Ferment n the primary fermenter 7 days, or
and Botte

untilfermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
ton s complete wit

% cups (300 mi) Muntons extra-fight
'DME boiled i 2 cups (473 m) of
o
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Cool and
pich

Ferment
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Loger

Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a bol, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
i5 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Bl for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 60°F
(15°0), pitch your yeast.

Ferment in the primary fermenter 7 days, or
untilfermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion s complete with:

80z (227 g) S5°L British crystal malt
802.(227 ) German dark Munich mait
40z (M3 ) British black malt

71b. (3.2 kg) Muntons extra-light DME

5.302.(150 ) maltodextrin

17502, (50 ) Tettnanger @ 4.2% AA
(74 HBU) (bittering hop)

%402, (35 9) Tettnanger (flavor hop)
%402, (35 g) Saaz (flavor hop)
tsp. 5 mi)Irish moss

st choice: Wyeast's 2308 Munich
Lager yeast (Ferment at 47-52°F
[8-11°C] for the first 4 weeks and
t579F-62°F [14-17°C] for the
remainder of fermentation)

2nd choice: Wyeast's 2124 Bohemian
Lager yeast (Ferment at 47-52°F
8-n°C))

4 cups (300 mi) Muntons extra-light
DME boiled in 2 cups (473 mi) of
water

When the inal rovity has been reached this beer can be logered for 1month, Begin logering at 45°F
(7°) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 days before bottling to ensure that fermentation is complete.
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Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
i52.5 gallons (9.5 L). Boil for 50 minutes then
add:

Bail for 10 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-

tion is complete with

602 (170 g) 55°L British crystal malt
602 (170 g) roasted barley
602,170 9) British chocolate mait

5.51b. (25 kg) Muntons light DME

602170 8) maltodextrin

102. (28 g) East Kent Goldings @
4.5% AA (4.5 HBU) (bittering hop)

1oz, (28 8) Fuggles @ 4% AA (4 HBU)
(bittering hop)

%402, (14 ) Styrian Goldings (flavor
hop)

%402, (7 g) German Hallertau
Hersbrucker (flavor hop)

tsp. (5 mi Irish moss

st choice: Wyeast's 1084 Irish Ale.
yeast (Ferment at 68-72°F (20~
22°en

2nd choice: Wyeast's 1968 London
£58 Ale yeast (Ferment at 68-72°F
120-22°C)

% cups (300 mi) Muntons light DME
boiled in 2 cups (473 mi) of water
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Seep Crushand steep in 1 gallon (3.8 L) 150°F 602 (170 ) 10°L German light crystal
(655°C) water for 30 minute: malt (Cara-Hell)
602,170 9) German Cara-Vienne malt
Yoz, (289 black malt

Suan and  Strain the grain water into your brew pot.
o Sparge the grains with % gallon (19 Ly water 5,516, (2.5 kg) Muntons extra-ight
at150°F (65.5°C). Add water to the brew DME
pot for 15 gallons (5.7 L) total volume. Bring 4 0z. (113 ) maltodextrin
the water to a boil, remove the pot from the 1.2 02, (34 9) Tettnanger @ 5% AA

stove, and add: (6 HBU) (bitering hop)

Bl Add water untiltotal volume in the brew pot % oz. (7 ¢) Tettnanger (lavor hop)
is 2.5 gallons (9.5 L). Bol for S0 minutes then % oz. (7 ) Caech Saaz (flavor hop)
add: 1t5p. (5 m) rish moss

Coolond Boil for 10 minutes, remove pot from the st choice: Wyeast's 2124 Bohemian

Pach stove, and cool for 15 minutes. Strain the Lageryeast (Ferment at 42-52°F
cooled wort nto the primary fermenter and [6-1C)
add cold water to obtain 5% gallons (195L).  2nd choice: Wyeast's 2206 Bavarian
When the wort temperature is under 60°F Lageryeast (Ferment at 42-52°F
(15°C),pitch your yeast. [e1c)

Ferment in the primary fermenter 7 days, or

until fermentation slows, then siphon into the 4 cups (300 ml) Muntons extra-ight
secondary fermenter. Bottle when fermenta- DME boiled in 2 cups (473 m) of
tion is complete with: water

Loger Whenthe finalgraviy has been reached this beer can be agered for 1 month.Begin lagering at 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C)for 3 days before bottling to ensure thatfermentation is complete. Allow the beer to
Crbonate ct fooms fanpeniling for 2 weels:
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4.DarkLager

A. Dark American Lager 1044-5 100812 4260 820  14-22
B. Munich Dunkel 1048-56 10106 45-56  18-28  14-28
C. Schwarzbier 1046-52 101046  44-54 2232 1730
5.Bock

A Maibock/Helles Bock 106472 10M8 6374 2335 6
8. Traditional Bock 106472 101390 6372 2027 142
C. Doppelbock 1072112 101624 70400 1626 625
D. Eisbock 107820  1020-35  90-140  25-35  18-30
6. Light Hybrid Beer

A Cream Ale 1042-55 100612 4256 1520 255
8.8lond Ale 103854 10083 38-55  15-28 36
C. Kalsch 1044-50 10071 44-52 2030 355
D.American Wheator RyeBeer  1040-55 100813 40-55  15-30 3-6
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Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (191)
water at 150°F (65.5°C). Add water to the
brew pot for 15 gallons (5.7 L) total volume.
Bring the water to a boil, remove the pot
from the stove, and add:

Add water untiltotal volume in the brew
potis 2.5 gallons (9.5 L). Bol for 45 minutes
then add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wort into the primary fermenter and add
cold water to obtain 5% gallons (19.5 L),
When the wort temperature is under

70°F (21°C), ptch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
fermentation is complete with:

402, (13) Gambrinus honey malt

416,18 kg) Alexander's wheat malt
syrup

2,415, (1kg) Muntons wheat DME

1.2.02. (34 g) German Hallertau
Hersbrucker @ 4% AA (4.8 HBU)
bittering hop)

%402.(7 9) Belgian bitter orange peel
tsp. (S mi) crushed coriander
tsp. (S mD) rish moss

%402.(7 g) Belgian bitter orange peel
tsp. (S mi) crushed coriander

st choice: Wyeast's 1010 American
Wheat yeast (Ferment at 68-72°F
[20-22°C)

2nd choice: Wyeast's 1056 American Ale
yeast (Ferment at 68-72°F [20-22°C1)

i cups (300 mi) Muntons wheat DME
boiled in 2 cups (473 mi) of water
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Steep

Srain ond
Sparge

ool and
pich

Ferment
and Botde

Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment i the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with

10 02. (283 g) Britsh black malt
802.(227 ) 55°L Britsh crystal malt

5.331b. (2.4 kg) Muntons extra-light
DME

202.(57 ) East Kent Goldings @
4.6% AA (9.2 HBU) (bittering hop)

#4o. (7 g) Fugsles (flavor hop)

%402, (7 g) East Kent Goldings
Hlavor hop)

tsp. (5 mi) Irish moss

st choice: Wyeast's 1028 London
Ale yeast (Ferment at 68-72°F
120-22°€))

2nd choice: Wyeast's 1098 British
Ale yeast (Ferment at 68-72°F
[20-22°C)

14 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
water
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Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

‘Add water until total volume in the brew
pot s 3 gallons (114 1). Boilfor 45 minutes
then add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(19.5 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or untilfermentation slows, then siphon
into the secondary fermenter. Three days
before bottling, prime the beer in the 2nd
stage with another dose of the same strain
of fresh yeast. Bottle when fermentation is
‘complete with:

40z, (113g) Belgian Cara-Vienne
302. (85 ) German light crystal malt
202. (57 8) Gambrinus honey malt

9.251b. (4.2 kg) Muntons extra-lght DME
1202, (340 9) Belgian clear candi sugar
10z, (28 ) Brewers Gold @ 8% AA

(8 HBU) (bittering hop)

3402, (14 9) Tettnanger (flavor hop)
tsp. (5 m) lrish moss

st choice: Wyeast's 3724 Belgian Saison
yeast (Ferment at 70-75°F (21-24°C1)

2nd choice: Wyeast's 1762 Belgian Abbey II
yeast (Ferment at 68-72°F [20-22°C1)

4 cups (300 mi) Muntons extra-light
DME boiled in 2 cups (473 ml) of water
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approximate number of pounds of DME
tousein a recipe

approximate number of pounds of syrup
malt extract (sme) to use in a recipe

approximate number of kilograms of DME
to use in a recipe

approximate number of kilograms of syrup
malt extract (sme) to use in a recipe
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12 02. (340 8) German Dark Munich malt

Sty Crushand steepinl gallon (3.8 1) 150°F
(65.5°C) water for 30 minutes: 80.(2275) 65°L German dark
crystal malt
Soz.(1429) Brtish chocolate malt
Suanand  Strain the grain water into your brew pot, 8.8 b. (4 kg) Weyermann Bavarian Pisner
S Sparge the grains with 1 gallon (3.81) maltsyrup.
water at 1S0°F (65.5°C). Add water tothe  1.51b. (0.68 ke) Muntons light DME
brew pot for 2 gallons (76 L) total volume. 8 0z. (227 9 maodextrin
Bring the water to a boil, remove the pot %oz, (21.) Northern Brewer & 8% AA
from the stove, and add: (6 HBU) (bittering hop)
%02, 14 g) German Hallertau Hersbrucker
4% AA (2 HBU) (bitering hop)
Bol Add water untiltotal volume in the brew % 2. (7 ) German Hallertou Hersbrucker
potis 3 gallons (1.4 L). Bol for 45 min- (Havor hop)
utes then add: tsp. (5 mi lrish moss.
Cooland Boilfor 15 minutes, remove pot from the st choice: Wyeast's 2308 Munich Lager
Pieh stove, and cool for 15 minutes. Strain the yeast (Ferment at 42-52°F [6-1°C]). In
cooled wort into the primary fermenter thelast week offermentation, bring the
and add cold water to obtain 5% gallons temperature up to 55°F 13°CD).
(19.5L). When the wort temperaturels  2nd choice: Wyeast's 2124 Sohermian Lager
under 60°F (15°C), pitch your yeast. yeast (Ferment at 42-52°F [6-11°C])
Fermen Ferment in the primary fermenter 7 days,
ond Batte or until fermentation slows, then siphon
into the secondary fermenter. Bottle when 1% cups (300 mi) Muntons wheat DME
fermentation is complete with: boiled in 2 cups (473 mb of water
Loger Whenthe finalgravity has been reached this beer can be agered for 1 month.Begin lagering at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 doys before bottling to ensure that fermentation is complete. Allow the beer to

curhaneta ot soos Siicieroling ot 2 el
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Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boi, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wortinto the primary fermenter and
add cold water to obtain 5% gallons (19.5L).
When the wort temperature is under 60°F
(15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-

tion is complete with:

402 (113 9) 10°L German light crystal
malt (Cara-Hell)
40z, (1139) German Vienna malt

6.75 1. (3 kg) Muntons extra-light DME
208.(57 ) Spalt @ 4.25% AA
(85 HBU) (bittering hop)

%402, (79) German Hallertau

Hersbrucker (flavor hop)
%40z (79 Tettnanger (flavor hop)
Ttsp. (5 mb Irish moss:

‘st choice: Wyeast's 2124 Bohemian
Lager yeast (Ferment at 42-52°F
t6-n°c)

‘2nd choice: Wyeast's 2278 Czech Pils
yeast (Ferment at 42-52°F [6-11°C])

T cups (300 ml) Muntons extra-light
DME boiled in 2 cups (473 m) of
water

When the inal gravity hos been reached this beer con be lagered for 1 month. Begin agering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 days before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room temperature for 2 weeks.
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Steep

Crush and steep in % gallon (19 L) 150°F
(655°C) water for 30 minutes:

100z, (283 ) 55°L Britsh crystal malt

Stain and

Sparge

Cool and
Prch

Ferment

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to  boil, remove the pot from the
stove, and add:

Add water until total volume in the brew pot
is 2.5 gallons (9.5 L), Boil for 45 minutes then
add:

Boil for 11 minutes then add:

Boil for 4 minutes, remove pot from the.
stove, and cool for 15 minutes. Strain the
cooled wort nto the primary fermenter and
add cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 70°F
(@1°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Add:

Bottle when fermentation is complete with:

4.51b. (2 kg) Muntons extra-light DME

1202 (340 ) Lyle's Golden Syrup.

202 (57 9) Fugsles @ 35% AA
(7HBU) (bittering hop)

340z, (14 g) East Kent Goldings
Hlavor hop)
tsp. (5 m) Irish moss

%40z, (7 8) East Kent Goldings.
(aroma hop)

Yoz, (7 9) Whitbread Goldings Variety
(aroma hop)

st choice: Wyeast's 1028 London Ale
yeast (Ferment at 68-72°F
(20-22°C)

2nd choice: Wyeast's 1084 Iish Ale:
yeast (Ferment at 68-72°F
[20-22°C)

%402, (7 2) steamed French oak chips:

1% cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi of
p—
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Steep

St and
Sparge

Cool and
Pech

Ferment
and Botde

Loger

Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a bol, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (95 L). Boil for 50 minutes then
add:

Bail for 10 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
caoled wortinto the primary fermenter and
add cold water to obtain 5% gallons (19.5L).
When the wort temperature is under 60°F
(15°C), pitch your yeast,

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

602170 8) 60°L crystal malt

402 (113 9) German Cara-Vienne malt

202.(57 ) British chocolate malt

5.751b. (2.6 ke) Muntons light DME

102 (28.9) German Hallertau
Hersbrucker @ 3% AA (3 HBU)
bitering hop)

102.(28.9) Tettnanger @ 4% AA
(4HBU) (bittering hop)

%oz (14 9) Tettnanger (flavor hop)
tsp. (5 mi Irish moss.

st choice: Wyeast's 2124 Bohemian
Lager yeast (Ferment at 42-52°F
t6-n°c)

‘2nd choice: Wyeast's 2206 Bavarian
Lager yeast (Ferment at 42-52°F
fe-necn

T4 cups (300 mg) Muntons extra-light
DME boiled in 2 cups (473 m) of
water

When the inal gravity has been reached this beer con be lagered for 1 month. Begin lagering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room temperature for 2 weeks.
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Steep

Crush and steep in1gallon (3.8 L) 150°F
(655°C) water for 20 minutes:

1202 (340 2) S5°L Brtish crystal malt
B0z (139 torrifed wheat

Stin and

Ferment

Botte

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (57 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

Add water until total volume in the brew pot
is 2.5 gallons (9.5 L), Boil for 45 minutes then
add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5L). When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter and add:

Bottle when fermentation is complete with:

51b..(2:3 kg) Muntons light DME

80z.(2278) com sugar

102, (289) Torget @ 9% AA (9HBU)
(bittering hop)

Y402, (14 g) East Kent Goldings
(Havor hop)

%oz, (14 8)First Gold (flavor hop; or use.
Whitbread Goldings Variety)

tsp. (S m) rish moss

%40z, (14 8) East Kent Goldings
(aroma hop)

st choice: Wyeast's 1275 Thames
Valley Ale yeast (Ferment at 68-72°F
[20-22°C)

2nd choice: Wyeast's 1968 London
ESB Ale yeast (Ferment at 68-72°F
120-22°C)

thoz. (14 g) East Kent Goldings
(dry hop)
% cups (300 ml) Muntons extra-light

'DME boiled in 2 cups (473 ml) of
p—
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Sy Crush and steep in % gallon (19 1) 150°F 8oz (227 ) 80°L Americancrystal

(65.5°C) water for 30 minutes: malt
102.(28 5) American black malt
202.(57 5) American chocolate malt
Suan and  Strain the grain water into your brew pot. 416,18 kg) Alexander' light malt
e Sparge the grains with % gallon (19 L) water syop
at150°F (65.5°C). Add water to the brew 2.751b. 13 kg) Muntonslight DME

pot for 15 gallons (5.7 L total volume. Bring 5.3 02. 150 &) rice solids
the water to a boil, remove the pot from the 1.5 0z. (42 5) Mt. Hood @ 4.3% AA

stove, and add: (6:5HBU) Citering hop)

Bl Add water untiltotal volume in the brew pot % ez, (79 Cascade (favor hop)
i5.2:5 gallons (95 ). Boil for 45 minutesthen %0z, (7 ) Mt Hood (favor hop)
add: 45p. (5 ish moss.

Bot Boil for 10 minutes then add: Y02, (7 ) Cascade Garoma hop)

%40z (7 5) Mt. Hood (aroma hop)

Cooland Boil for 5 minutes, remove pot from the

pach stove, and cool for 15 minutes, Strain the st choice: Wyeast's 2035 American
cooled wort into the primary fermenter and Lager yeast (Ferment at 42-52°F
add cold water to obtain 5% gallons (19.5 1), [61C)
When the wort temperature is under 60°F  2nd choice: Wyeast's 2007 Pilsen Lager
(15°C), pitch your yeast. yeast (Ferment at 42-52°F (6-11°C])

Ferment  Ferment in the primary fermenter 7 days, or

and Botte until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta- % cup (180 m) com sugar boiled in
tion is complete with: 2cups (473 mi) of water

When the inal gravity has been reached this beer can be lagered for 1 month. Begin agering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 days before bottling o ensure that fermentation is complete. Allow the beer to
carbonate ot roon Simperaturs for 2 weeks::
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Cool and
pich

Ferment
and Botde

Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 )
water at 150°F (65.5°C). Add water to the
brew pot for 1.5 gallons (5.7 L) total volume.
Bring the water to a boil and add:

Add water untiltotal volume in the brew
potis 2.5 gallons (95 ). Bol for 45 minutes
then add:

Boil for 12 minutes then add:

Bail for 3 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(19.5 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
fermentation is complete with:

4oz (113 g) flaked oats
40z.(M3 ) faked wheat
302. (85 ) Belgian biscuit malt
202.(57 g)rice hulls

(18 kg) Alexander's wheat mait
Syrup (60% wheat, 40% barley)

21b..(09 kg) Muntons wheat DME
(5% wheat, 459% barley)

8oz, (227 ) Belgian clear candi sugar

Toz. (28 9 Styrian Goldings @ 5% AA
(5 HBU) (bttering hop)

ai

%0214 9) Caech Soaz (Hlavor hop)
%oz (14 9) curacao bitter orangepecl
Ttsp. (5 mb ground corander

%itsp. i) crushed cumin seeds
Ttsp. (S mi) crushed grains of paradise
Ttsp. (5 mi rsh moss.

%402, (7 g) curagao bitter orange peel
Y4tsp. (2.5 m) coriands

15t choice: Wyeast's 3944 Belgian Witbier
yeast (Ferment at 70-73°F (21-23°C1)

2nd cholce: Wyeast's 3463 Forbidden
Feuityeast (Ferment at 70-73°F
@21-23°C)

%4 cup (120 mi)clover or orange blossom
honey

% cup (85 mi) corn sugar boiled in 2 cups
(473 mi) of water
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40z (139 10°L German ight crystal

Sep Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes: malt (Cara-Hell)

Suan and  Strain the grain water into your brew pot. 51b.(23kg) Muntons extralght DME

SPaEe Sparge the grains with % gallon (19 L) water 116, (0.45 k) com sugar
at150°F (65.5°C). Add water to the brew 1oz, (285) Czech Saaz @ 2% AA
pot for 15 gallons (5.7 L) total volume. Bring (2HBU) Cbittering hop)
the water to a boil,remove the pot from the % o2, (14 ) Tettnanger « 4% AA
stove, and add: (2HBU) (bitering hop)

Bol Add water untiltotal volume in brew pot is
25 gallons (95 L), Boil for 45 minutes then %oz (7 ) Tettnanger (lavor hop)
add: 4sp. (5 mi rish moss.

Coalond Boil for 15 minutes, remove pot from the

prch stove, and cool for 15 minutes. Strain the st choice: Wyeast's 2007 Pilsen Lager
cooled wortinto the primary fermenter and yeast (Ferment at 42-52°F [6-11°C1)
add cold water to obtain 5% gallons (195 ). 2nd choice: Wyeast's 2035 American
When the wort temperature is under 60°F Lager yeast (Ferment at 42-52°F
(15°C), pitch your yeast. tee)

Fement Ferment n the primary fermenter 7 days, or

end Bt untilfermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta- % cup (180 ml) corn sugar baled in
tion s complete with: 2.cups (473 ml) of water

Loger Whenthe inalgravity has been reached this beer can be lageed for 1 month.Beginlogerng at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2:week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room tempenature for 2 weeks.
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Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boi, remove the pot from the
stove, and add:

Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L). Boilfor 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment i the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with

8oz (227 ) 55°L British crystal malt
602. (170 9) British brown malt
502, 142.9) British chocolate malt

61b. (27 kg) Muntons light DME
1.4 0. (40 9) East Kent Goldings @
5.29% AA (73 HBU) (bittering hop)

%502, 14 9) Fugges (flavor hop)
tsp. 5 mb ish moss

15t choice: Wyeast's 1084 Irish Ale.
yeast (Ferment at 68-72°F (20~
2°ep

2nd choice: Wyeast's 1098 British
Ale yeast (Ferment at 68-72°F
[20-22°C)

4 cups (300 mi) Muntons light DME
boiled in 2 cups (473 ml) of water
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Steep

Stain and

Cooland
Pich

Ferment
and Botde

Crush and steep in1gallon (3.8 L) 150°F
(655°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

Add water until total volume in the brew pot
s 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5 L), When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete witt

1302, (369 §) 55°L British crystal malt
1202.(340.9) torifed wheat
A0z (113 ) Britsh amber malt

5.51b. (25 ke) Muntons light DME

8oz (2278) comn sugar

Toz. (28 Target @ B.5% AA
(8:5HBU) (bttering hop)

4oz, (14 g) East Kent Goldings
(Havor hop)

#hoz.(14.8) Styrian Goldings
(Havor hop)

1tsp. (Smi) lrish moss

10z. (28,9 East Kent Goldings
(aroma hop)

st choice: Wyeast's 1275 Thames
Valley Ale yeast (Ferment at 68-72°F
120-22°C)

2nd choice: Wyeast's 1968 London
ESB Ale yeast (Ferment at 68-72°F
[20-22°C)

44 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 ml) of
weler
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Steep

Stran ond
Sparge

Ferment

Crush and steepin 1 gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (3.8 L) water
at150°F (65.5°C). Add water to the brew
pot for 2 gallons (76 L) total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

Add water until total volume in the brew pot
is 3 gallons (1.4 ). Boil for 45 minutes then
add:

Bl for 12 minutes then add:

Boilfor 3 minutes, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5 L). When
the wort temperature is under 70°F (21°C),
pitch your yeast

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter and add:

Bottle when fermentation is complete with:

After bottling, store at 60-72°F (16-22°C) for
3 weeks to carbonate, then cold-condition at
47-52°F (8-11°C) for 4 weeks.

1002. (283 g) 20°L American crystal malt
80z.(227 g) German dark Munich malt
602.(170 9) 60°L crystal malt
102.(28) American black malt

102, (28 8) American roasted barley

41b. (18 kg) Alexander's fight malt
syup

31b. 1.4 kg) Muntons light DME

40z (3 9) maltodextrin

%402.(10.g) Chinook @ 10% AA
(5 HBU) (bittering hop)

# oz (14 8) German Hallertau
Hersbrucker (flavor hop)
Ttsp. (5 mb Irish moss:

%0z (14 g) Tettnanger (aroma hop)

‘st choice: Wyeast's 1007 German
Ale yeast (Ferment at 68-72°F
[20-22°C)

‘2nd choice: Wyeast's 2565 Kolsch yeast
(Ferment at 65-70°F [18-21°C])

340z, (14.9) Tettnanger (dry hop)

e cups (300 m Muntons extra-ight
DMEboiledin 2 cups (473 mi) of
water
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Strain and
Sporge

Cool and
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Ferment
ond Botde

Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5 L). When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with:

602 (170 g) 80°L American crystal
malt
202.(57 8) German dark Munich malt

4oz, (14 ) roasted barley.

5.751b. (2.6 k) Muntons light DME
10z. (28 8) Northern Brewer @ 7% AA
(7 HBU) (bittering hop)

102. (28 8) Willamette (flavor hop)
tsp. (5 mi Irish moss

102.(28 g) East Kent Goldings
Caroma hop)

st choice: Wyeast's 1098 British Ale
yeast (Ferment at 68-72°F [20-
22°cp

2nd choice: Wyeast's 1028 London
Ale yeast (Ferment at 68-72°F
120-22°C)

%4 cups (300 m) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
P
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Swep Crushand steepin % gallon (19 1) 150°F
(65:5°C) water for 30 minutes: 802.(2279) 20°L crystol malt

Strain the grain water into your brew pot.

Sparge the grains with % gallon (19 L) water  3.315.(15 k) Coopers light malt syrup
at150°F (65.5°C). Add water to the brew 215.(09 kg) Muntons extra-ight DME
pot for 15 gallons (57 L) total volume. Bring  11b. 0.45 ke) cane sugar

the water to a boil, remove the pot from the %oz, (14.9) Pride of Ringwood @ 12%

stove, and add: AA (6 HBU) (bittering hop)

8ol Add water until total volume i the brew pot %0z (7 ) German Hallertau
is 2.5 gallons (95 ). Boil for 45 minutes then ~ Hersbrucker (flavor hop)
add: 1tsp. (SmbIish moss

Bl Boilfor 13 minutes then add: 102.(28 ) Styrian Goldings (aroma

hop)

Cootond Boil for 2 minutes, remove pot from the

pach stove, and cool for 15 minutes. Strain the st choice: Wyeast's 2035 American
cooled wort into the primary fermenter and Lager yeast (Ferment at 42-52°F
add cold water to obtain 5% gallons (19:5 L), fe-necn
‘When the wort temperature is under 60°F  2nd choice: Wyeast's 2007 Pilsen Lager
(15°0), pitch your yeast. yeast (Ferment at 42-52°F [6-11°C])

fement Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta- % cup (180 ml) corn sugar boiled in
tion is complete with: 2cups (473 ml) of water

Loger Whenthe ino gravit has been reached this beer can be lagered for month. Begin ogering t 45°F
(7°C) and lowy decrease th temperature to 34°F (1C) over  -week priod.Brng th beer to
60°F (15°C) for 3 days before botlng toensure that fermentationis compee. Allow the beer to
carbonate ot toiw Seawseistise Jor 2 weaks.
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Stroin and
Sparge

Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (3.8 L) water
at150°F (65.5°C). Add water to the brew
pot for 2 gallons (76 L) total volume. Bring

1202 (340 g) German dark Munich
malt

10 02. (283 8) 60°L American crystal
malt

802,227 g) Briish black malt

602. 170 g) American chocolate malt

S0z, (142 ) roasted barley

41b.18 kg) Alexander's pale malt
syrup

3.916.(18 k) Muntons extra-light DME

802. (227 9) maltodextrin

the water to. boil, remove the pot from the Tz, (28 &) Magnum & 13.5% AA
stove, and add: (13.5 HBU) (bitering hop)
Add water untiltotal volume n the brew pot % cz. (7 &) Prle (favor hop)
is 3 gallons (11.4 ). Bolfor 45 minutesthen %oz, (7 &) Warror favor hop)
add: Ttsp. (5 mi) ish moss
Bot Boilfor 10 minutes then add: H4oz.(78) East Kent Goldings
(aroma hop)
%402, (78) Warror aroma hop)
Cootond Bailfor 5 minutes, remove pot from the st choice: Wyeast's 1056 American
e stove, and cool for 15 minutes. Strain the Ale yeast (Ferment at 68-72°F
cooled wortinto the primary fermenter and [20-22°C)
add cold water to obtain 5% gallons (19:5 1), 2nd choice: Wyeast's 1272 American
When the wort temperature is under 70°F Al yeast (Ferment at 68-72°F
(21°C), pitch your yeast. tz0-22°C)
Femen:  Fermentin the primary fermenter 7 days, or
and Botte

until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete witt

4 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
waler
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8oz, (227 ) 10°L German light crystal

Sep Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes: malt (Cara-Hell)

Suan and  Strain the grain water into your brew pot.

SPaEe Sparge the grains with % gallon (19 Ly water 6. (2.7 ks) Muntons extra-ight DME
at150°F (65.5°C). Add water to the brew 40z (113 ) maltodextrin
pot for 15 gallons (5.7 L) total volume. Bring 2 0z. (57 ) German Hallertau
the water to a boil, remove the pot from the Hersbrucker @ 2.5% AA (5 HBU)
stove, and add: (bittering hop)

Bol Add water untiltotal volume i the brew pot % oz. (79) German Hallertau
is 25 gallons (9.5 L). Boilfor 45 minutesthen ~ Hersbrucker (flavor hop)
add: 4sp. (5 mi lrish moss.

Coalond Boil for 15 minutes, remove pot from the

prch stove, and cool for 15 minutes. Strain the st choice: Wyeast's 2007 Pilsen Lager
cooled wortinto the primary fermenter and yeast (Ferment at 40-52°F (4-11°C))
add cold water to obtain 5% gallons (19510, 2nd choice: Wyeast's 2035 American
When the wort temperature is under 60°F Lager yeast (Fermentat 40-52°F
(15°C), pitch your yeast. ey

Fement Ferment n the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta- % cup (180 ml) corn sugar baled in
tion is complete with: 2.cups (473 ml) of water

Loger Whenthe inalgravity has been reached this beer can be lageed for 1 month.Beginlogerng at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2:week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room tempenature for 2 weeks.
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Strain and
Sparge

Cool and
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Ferment
ond Botte

Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (3.8 L)
water at 150°F (65.5°C). Add water to the,
brew pot for 2 gallons (7.6 L) total volume.
Remove 4 cups of the wort and caramelize
ina separate pan before returning it to the
brew pot. Bring the water to a boil, remove
the pot from the stove, and add:

‘Add water until total volume in the brew
pot is 3.5 gallons (13.3 L). Boil for 45 min-
utes then add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(19.5 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
Termentation & complete with:

11b. (0,45 kg) 55°L British crystal malt
602.(170 ) Belgian aromatic malt
102.(289) peated mait

91b. (41 kg) Muntons light DME

80z (227 kg) Belgian clear candisugar

.25 02, (35 ) East Kent Goldings @
5% AA (6.3 HBU) (bittering hop)

3402, (14 g) East Kent Goldings (flavor
hop)
1tsp. 5 mb) Irish moss

st cholce: Wyeast's 1084 Iish Ale yeast
(Ferment at 68-72°F [20-22°CT)

2nd cholce: Wyeast's 1728 Scottish Ale
yeast (Ferment at 68-72°F [20-22°C1)

4 cups (300 mi) Muntons extrarlight
'DME boiled in 2 cups (473 mi) of water





images/00560.jpg
Steep

Stron ond

Cooland
Puch

Ferment
and Botde

Crush and steep in1gallon (3.8 L) 150°F
(655°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to.a boi, remove the pot from the
stove, and add:

Add water until total volume in the brew pot
is 2.5 gallons (9.5 L), Boil for 45 minutes then
add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5 ). When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete wil

4oz, (1135) 55°L British crystal malt
80z (113 ) toasted 2-row pale malt
302 (858) Brtish amber malt
Hhoz. (14 g) British chocolate malt

6.25 . (2.8 ke) Muntons light DME

Aoz (M3 ) cane sugar

1.6 02. (45 9) East Kent Goldings @
5% AA (8 HBU) bittering hop)

%402, (14 g) East Kent Goldings
(Hlavor hop)

#4oz. (14 8) Challenger (flavor hop)

1tsp. (Smi) lrish moss

tho0z. (14g) Styrian Goldings (aroma
hop)
%402, (14 8) Fuggles (aroma hop)

st choice: Wyeast's 1968 London ESB.
Ale yeast (Ferment at 68-72°F
[20-22°C)

2nd choice: Wyeast's 1028 London
Ale yeast (Ferment at 68-72°F
(20-22°C)

1% cups (300 mi) Muntons extra-fight
'DME boiled in 2 cups (473 ml) of
e
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Steep
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Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 L) water
at 150°F (65.5°C). Add water to the brew
pot for 2 gallons (7.6 L) total volume. Bring
the water to a bol, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 4 gallons (15 L). Boil for 45 minutes then
add:

Boil for 10 minutes then add:

Boil for 5 minutes, remove pot from the.
stove, and cool for 15 minutes. Strain the
cooled wort nto the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
@1°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Add:

‘Three days before bottling, prime the beer in
the 2nd stage with another dose of the same
strain of fresh yeast. Bottle when fermenta-

tion is complete with

120z, (340 ) 55°L British crystal malt
10 02. (283 g) British chocolate mait
0. (859) roasted barley

302 (85.9) Bitish black malt

10.5 1b. (4.8 k) Muntons light DME
1. 0.45 k) cane sugar
5.3.02. (150 ) black treacle:
202.(57 ) Torget @ 8.5% AA
(17 HBU) (bittering hop)

%402, (14 ) Target (flavor hop)
tsp. (5 mi Irish moss

Y40z, (14 ) Target (aroma hop)

st choice: Wyeast's 1084 Irsh Ale.
yeast (Ferment at 68-72°F
[20-22°C))

2nd choice: Wyeast's 1968 London
E58 Ale yeast (Ferment at 68-72°F
[20-22°C)

%402, (7 8) steamed light toasted oak
chips

4 cups (300 m) Muntons light DME
boiled in 2 cups (473 mi) of water
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Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water to the
brew pot for 15 gallons (5.7 L) total volume.
Bring the water to a boil, remove the pot
from the stove, and add:

Add water untiltotal volume in the brew
potis 2.5 gallons (9.5 ). Boil for 45 minutes
then add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or untilfermentation slows, then siphon
into the secondary fermenter. Three days
before bottling, prime the beer in the 2nd
stage with another dose of the same strain
of fresh yeast. Bottle when fermentation is
P —

Tloz. (311) 56°L Cara-Munich mait
802 (227 9) German dark Munich malt

91b. (41 kg) Muntons wheat DME (5%
wheat, 45% barley)

102, (28 8) German Hallertau Hersbrucker
@3.9% AA (39 HBU) (bittering hop)

%402.(7 8) German Hallertau Hersbrucks
(Havor hop)
tsp. (S m) rish moss

st choice: Wyeast's 3333 German Wheat
yeast (Ferment at 68-72°F (20-22°C1)

2nd choice: Wyeast's 3056 Bavarian
Wheat Blend yeast (Ferment at
68-72°F [20-22°C])

4 cups (300 mi) Muntons wheat DME
boiled in 2 cups (473 mi) of water
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Strain and
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Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to
the brew pot for 15 gallons (5.7 L) total
volume. Bring the water to  boil and add:

Add water until total volume in the brew
pot is 3 gallons (114 L). Boilfor 45 minutes
then add:

Boil for 10 minutes then add:

Boil for 5 mintes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
below 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Three days
before bottling, prime the beer in the 2nd
stage with another dose of the same strain
of fresh yeast. Bottle when fermentation is
complete with:

802. (227 g) Belgian Cara-Vienne malt
5:302. (150 2) Gambrinus honey mait

5.51b. (2.5 kg) Muntons extra-ight DME

216. (09 kg) wheat DME

11, (0.45 kg) orange blossom honey

11b.(0.45 kg) Belgian clear candi sugar

10z, (28 ) German Hallertau Hersbrucker
@4.3% AA (4.3 HBU) (vittering hop)

#hoz.(14 8) Styrian Goldings (flavor hop)
%402, (14 g) curacao bitter orange pecl
S4tsp. (2.5 m) coriander

802 (2279) orange blossom honey
tsp. (5 m) rish moss

%4 tsp. (25 mb coriander
%40z, (7 8) curagao bitter orange peel

Wyeast's 1214 Belgian Abbey yeast
(Ferment at 70-73°F [21-23°C);
ferments to12% ABV)

% cup (200 mi) orange blossom honey
boiled in 2 cups (473 mi) of water
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Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19.1)
water at 150°F (65.5°C). Add water to the
brew pot for 15 gallons (5.7 L) total volume.
Bring the water to a boil, remove the pot
from the stove, and add:

‘Add water untiltotal volume in the brew
potis 3.5 gallons (13.2 ). Boilfor 45 min-
utes then add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add
cold water to obtain 5% gallons (19.5L).
When the wort temperature is under 70°F
@1°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into.
the secondary fermenter and add:

Bottle when fermentation is complete with:

1402, (396 8) 20°L American crystal malt

5.51b. (2.5 kg) Muntons extrarfight DME

1. (18 kg) Alexander's pale malt
extract syrup

102,28 9) Simcoe @ 12% AA (12 HBU)
(bittering hop)

1.202.(348) Columbus @10% AA
(12HBU) (bittering hop)

%402, (14 ) Centennia (flavor hop)
3402, (14 ) Simcoe (lavor hop)
tsp. (5 mi Irish moss

%402, 14 ) Centennial Garoma hop)
%oz, (14 g) Cascade (aroma hop)

st choice: White Labs WLPOOT
Calfornia Ale yeast (Ferment at
68-72°F [20-22°C])

2nd choice: Wyeast's 1056 American
Ale yeast (Ferment at 68-72°F
120-22°C))

%402, (7 9) Cascade (dry hop)
%402, (7 8) Centennial (dry hop)
%402.(7 8) Columbus (dry hop)

%4 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 m) of
i
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Bring 15 gallons (5.7 L) of water to a boil,
remove the pot from the stove, and add:

‘Add water until total volume in the brew
pot s 3 gallons (11.4 L). Boilfor 45 minutes
then add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Three days.
before bottling, prime the beer in the 2nd
stage with another dose of the same strain
of fresh yeast. Bottle when fermentation is
complete with:

9.251b. (4.2 kg) Muntons wheat DME
(5% wheat, 459% barley malt)

8oz (2279 maple syrup.

02, (425) Willamette @ 4.2% AA

(6.4HBU) (bittering hop)

Y402, (14 g) Willamette (flavor hop)
Vtsp. (5 mi Iish moss.

st choice: Wyeast's 3056 Bavarian
Wheat Blend yeast (Ferment at
68-72°F [20-22°C)

2nd choice: Wyeast's 3944 Belgian
Witbier yeast (Ferment at 63-72°F
[20-22°C)

% cup (120 ml) corn sugar
% cup (80 m) maple syrup boiled in
2 cups (473 mi) of water
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Sep Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes: B0z (113 ) 10°L crystal malt
Suan and  Strain the grain water into your brew pot. 3.916.(18 ks) Muntons extra-ight DME
SPaEe Sparge the grains with % gallon (19 ) water  116.(0.45 kg) ice solids
at150°F (65.5°C). Add water to the brew 6. (0.45 k) com sugar
pot for 15 gallons (5.7 L) total volume. Bring 10z, (28 &) German Hallertau
the water to a boil, remove the pot from the Hersbrucker @ 3.6% AA (3.6 HBU)
stove, and add: (bittering hop)
Bol Add water untiltotal volume n the brew pot
is 2.5 gallons (9.5 L). Bol for 45 minutes then
add: 4sp. (5 i rish moss.
Coalond Boil for 15 minutes, remove pot from the
prch stove, and cool for 15 minutes. Strain the st choice: Wyeast's 2035 American
cooled wortinto the primary fermenter and Lageryeast (Ferment at 42-52°F
add cold water to obtain 5% gallons (19.5 L), [e1C)
When the wort temperature is under 60°F  2nd choice: Wyeast's 2007 Pilsen Lager
(15°C), pitch your yeast. yeast (Ferment at 42-52°F (6-11°C])
Fement Ferment n the primary fermenter 7 days, or
end Bt untilfermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta- % cup (180 ml) corn sugar baled in
tion is complete with: 2.cups (473 ml) of water
Loger Whenthe inalgravity has been reached this beer can be lageed for 1 month.Beginlogerng at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2:week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room tempenature for 2 weeks.
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Loger

Crush and steep in 1 gallon (3.8 L) 150°F
(65.5°C) water for 30 minute

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 1)
water at 150°F (65.5°C). Add water to
the brew pot for 25 gallons (9.5 L) total
volume, Bring the water to a boil, remove:
the pot from the stove, and add:

Add water until total volume in the brew
pot is 4 gallons (15.1 ). Boil for 45 minutes.
then add:

Boilfor 13 minutes then add:

Boil for 2 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort nto the primary fermenter
‘and add cold water to obtain 5% gallons.
(19.51). When the wort temperature is
under 60°F (15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
untilfermentation slows, then:
the secondary fermenter. After 8 weeks add:

Three days before bottling, prime the beer

1. (045 kg) 65°L German dark crystal malt
602 (170 2) Begian Cara-Munich malt
402 (113 German Cara-Vienne malt

13.331b. 6 kg) Muntons extralight DME

216, (09 kg) cane sugar

Toz.(28.9) Northern Brewer @ 10.4% AA
(10.4 HBU) (bittering hop)

%40z, (14 9) Tettnanger (flavor hop)
1tsp. (Smb) Irsh moss

S40z. (14 9) Hallertauer Mitelfrih
(aroma hop)

White Lab WLPO99 Super High Gravity Ale
yeast (Ferment at 65-69°F [18-21°C1)

Champagne yeast (Ferment at 65°F [18°C1)

Danstar Windsor Ale yeast or White Labs

in the 2nd stage with a dose WLPOS9 Super High Gravity Ale yeast
Bottle when fermentation is complete %4 cups (300 mi) Muntons light DME
with: boiled in 2 cups (473 ml) of water
Lager the bottles at 47-52°F (8.3-11°C) for 9 to 10 months.
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Crush and steep in % gallon (191) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to
the brew pot for 35 gallons (13.2 1 total
volume. Bring the water to a boil, remove:
the pot from the stove, and add:

Add water untiltotal volume in the brew
potis 3.5 gallons (13.3 1. Boil for 45 min-
utes then add:

Boil for 12 minutes then add:

Boil for 3 minutes, remove pot from the.
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(19.5 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or untilfermentation slows, then siphon
into the secondary fermenter. Three days
before bottling, prime the beer in the 2nd
stage with another dose of the same strain
of fresh yeast. Bottle when fermentation is
complete with:

602, (170 9) Belgian aromatic malt

81b. (3.6 ke) Muntons extra-light DME

1.51b. 0:68 kg) Belgian clear candi sugar

3402, (14 9) Styrian Goldings @ 6% AA
(3HBU) (vttering hop)

#0214 9) Challenger @ 8% AA (4 HBU)
Gbittering hop)

#hoz. (14 8) Styrian Goldings (flavor hop)
Yoz, (7 g) sweet orange peel
tsp. (5 m) rish moss

%402, (7 9) Styrian Goldings (aroma hop)

st cholce: Wyeast's 1214 Belgian Abbey
yeast (Ferment at 70-75°F [21-24°C1)

2nd choice: Wyeast's 1762 Belgian Abbey If
yeast (Ferment at 70-75°F [21-24°C1)

% cup (85 ml) corn sugar
% cup (85 mi) cane sugar boiled in 2 cups.
(473 mi) of water
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Srain and
Sporge

Cool and
pich

Ferment

Loger

Crush and steep in1gallon (3.8 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 1)
water at 150°F (65.5°C). Add water to the
brew pot for 2 gallons (7.6 L) total volume.
Bring the water toa boil, remove the pot
from the stove, and add:

‘Add water untiltotal volume in the brew
potis 3 gallons (11.4 ). Boil for 45 minutes
then add:

Boil for 12 minutes then add:

Boil for 3 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Bottle when
fermentation is complete with:

151b. (0.68 kg) German smoked malt
8.0z.(227 8) German Cara-Munich malt
%oz, (14 8) Britsh chocolate malt

5.81b. 2.6 k) Muntons extra-light DME

40z (113 ) maltodextrin

%oz, (219 Tettnanger @ 4% AA (3 HBU)
(bittering hop)

%oz, (21) German Hallertau Hersbrucker
@3% AA (3 HBU) (bittering hop)

%402, (14 g) German Hallertau Hersbrucker
(Havor hop)
tsp. (5 m) Irish moss

%402, (14 g) German Hallertau Hersbrucker
(aroma hop)

st cholce: Wyeast's 2206 Bavarian Lager
yeast (Ferment at 42-52°F [6-11°C])
2nd choice: Wyeast's 2308 Munich
Lager yeast (Ferment at 42-52°F
[6-11°C] for the first 2 weeks and at
57-62°F [14-17°C] for the remainder of
fermentation)

4 cups (300 mi) Muntons extra-light
'DME boiled in (473 mi)of water

When the inal ravity has been reached this beer can be lagered for 1month Begin logering at 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period.Bring the beer to
60°F (15°C) for 3 days before bottling to ensure that fermentation is complete.
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Steep

Srain and
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Cool and
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Ferment

prime ond
Batte

Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

Add water until total volume in the brew
pot is 4 gallons (151 1). Boil for 45 minutes
then add:

Boil for 12 minutes then add:

Boil for 3 minutes, remove pot from the.
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(195 1). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Add:

Three days before bottling, prime the beer
inthe 2nd stage with another dose of the
same strain of fresh yeast. Bottle when
Torimentation s commlate with:

4oz (113g) 55°L British crystal mait
3402, (14 g) Britsh chocolate malt

11.331b. (51 kg) Muntons extra-light DME

1.51b. (0.68 kg) honey (preferably
widflower)

10.6 02. (300 ) cane sugar

Toz. (28 Perle @ 8% AA (8HBU)
(bittering hop)

175 0. (50 9) Galena @14% AA
(24.5HBU) (bittering hop)

3402, (14 g) Perle (flavor hop)
3402, (14 8) Mount Hood (flavor hop)
tsp. (S m) Irish moss

%02 (14 8) Liberty (aroma hop)

st cholce: White Labs WLPO99 Super
High Gravity Ale yeast (Ferment at
68-72°F [20-22°C)

2nd choice: Wyeast's 1056 American Ale
yeast (Ferment at 68-72°F [20-22°C1)

10z, (28 p) East Kent Goldings (dry hop)

%4 cups (300 ml) Muntons extra-light
'DME boiled in 2 cups (473 mi) of water
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Steep

Stroin and
Sporge

Bol

Cooland
Pch

Ferment

Botte

Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 L) water
at 150°F (65.5°C). Add water to the brew
pot for 2 gallons (7.6 L) total volume. Bring
the water to a bol, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 3.5 gallons (13.3 L). Boil for 45 minutes
then add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5 L). When
the wort temperature is under 70°F (21°C),
pitch your yeast

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter and add:

Bottle when fermentation is complete with:

1b. (0.45 kg) 120°L American crystal
mait
1202, (340 ) American black malt

516.(23kg) Muntons light DME

416, (1.8 kg) Alexander's pale malt
syrup

402, (113 ) clover honey

202.(57 ) Galena @ 97% AA
(19.4 HBU) (bittering hop)

%402, (14 ) Cascade (flavor hop)
tsp. (5 mi) Irish moss

%402, (14 ) Cascade (aroma hop)

st choice: Wyeast's 1056 American
Ale yeast (Ferment at 68-72°F
120-22°C)

2nd choice: White Labs WLPOO!
California Ale yeast (Ferment at
68-72°F [20-22°C1)

%402, (14 ) East Kent Goldings (dry.
hop)
Y402, (14 ) Cascade (dry hop)

% cups (300 m) Muntons light DME
boiled in 2 cups (473 mi) of water
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Toost Spread out evenly on a baking sheet and
toast in a 300°F (149°C) oven, giving the
sheet a shake every few minutes: 802227 flaked ats
Sy Pourthe oatsinto brew potand steep them 8oz (227 £) 55°L Britsh crystal malt
in1gallon (3.8L) of 150°F (65.5°C) water for 8.0 (227 g) Bitsh chocolate malt
20 minutes along with: 40z (13 g rice hulls
302.(85 9)roasted barley
Suan and  Strain the grain water into your brew pot.
Spare Sparge the grains with % gallon (1.9 L) water
at150°F (65.5°C). Add water to the brew 5.751b. (2.6 k) Muntons light DME
pot for 15 gallons (5.7 L) total volume. Bring 2 0z. (57 g) East Kent Goldings &
| remove the pot from the 4.25% AA (8.5 HB) Gittering
hop)
Bol ‘Add water untiltotal volume in the brew pot
s 2.5 gallons (9.5 L). Boilfor 50 minutes then
add: tsp. (5 mbIish moss.
Coutond Boll for 15 minutes, remove pot from the st choice: Wyeast's 1084 Iish Ale
Pach stove, and cool for 15 minutes. Strain the yeast (Ferment at 68-72°F [20-
cooled wort into the primary fermenter and 20¢))
add cold water to obtain 5% gallons (19.5L).  2nd choice: Wyeast's 1187 Ringwood
When the wort temperature is under 70°F Ale yeast (Ferment at 68-72°F
(1°C), pitch your yeast. 120-22°C))
Fement  Ferment i the primary fermenter 7 days, or
ond Botte

until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

4 cups (300 mD) Muntons wheat DME
boiled in 2 cups (473 mi) of water
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Hop

Ahatanum
Amarillo

American
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us
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UK, Canada
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us

us
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us
us
us
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bittering, aroma
lavor, inishing,
dry hop

flavor, aroma

primarily aroma,
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bittering

bittering
bittering

bittering, flavor,
aroma, dry hop

bittering, aroma,
dry hop

bittering, flavor,

bittering
bittering, aroma
bittering
bittering
aroma,

flavor, aroma, dry
hop

flavor, finishing,
dry hop

‘Alpha Acid %
4-65%
7-9%
aass
P
%
cro%
Pem
e
om0
s

1-14%
10-11%
5-9%
12-16%
25-45%

25-55%

4%

‘HopSubstitute

Amarillo/Cascade
Cascade
B.C. Goldings, Fuggles

English Kent Goldings
English Kent Goldings

Bullion, Northern Brewer

Brewers Gold, Northern
Brewer, Galena

Centennial
Cascade

Northern Brewer
(bittering)

Brewers Gold, Nugget
Hallertauer

Chinook, Galena
Eroica

German Hallertau
Hersbrucker, Hallertaver
Mitelfroh

US Saaz, Lublin

B.C. Goldings, Fuggles
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Steep. Crush and steep in 1 gallon (3.8 L) 150°F 8 02.(227 g) 80°L American crystal
(65.5°C) water for 30 minutes: malt
6 02.(170 & American black malt

Suin and Strain the grain water into your brew pot. 416,18 kg) Alexander's ght malt
SE Sparge the grains with % gallon (19 ywater  syrup
at150°F (65.5°C). Add water tothebrew 175 b. (0.8 k) Muntons ight DME

potfor 15 gallons (5.7 L) total volume. Bring 8 0z. (227 &) corn sugar
the water to a boil, remove the pot from the % oz. (14 2) Cluster @ 6% AA (3 HBU)

stove, and add: Gittering hop)
402, (149) Cascade @5% AA
(2.5 HBU) Cittring hop)

Boi Add water untiltotal volume i the brew potis % oz. (14 8) Cascade flavor hop)
25gallons (951 Bolfor 45 minutesthenadd: 1 tsp. (5 m) rish moss

Cootond Boilfor 15 minutes, remove pot from the st choice: Wyeast's 2308 Murich

-, stove, and cool for 15 minutes. Strain the Lager yeast (Ferment at 50-55°F
cooled wort into the primary fermenter and [10-13°C) inthe primary fermenter
add cold water to obtain 5% gallons (195 1), and at 57-65°F (14-18°C] inthe
When the wort temperature is under 60°F secondary)
(15°C), pitch your yeast. 2nd choice: Wyeast's 2042 Danish

Lager yeast (Ferment at 50-55°F
[10-13°C] in the primary fermenter
and at 57-65°F [14-18°Cl in the

secondary)
Femen: Ferment i the primary fermenter 5to 7 days,
and ot or untilfermentation slows, then siphon
nto the secondary fermenter. Bottle when 14 cups (300 ml) Muntans ight DME
fermentation is complete with: bailed in 2 cups (473 mi) of water
Loger Whenthe finalgravity has been reached tis beer can be lagered for 1 month. Begin lagerng at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period.Bring the beer to
60°F (15°C) for 3 days before bottling to ensure that fermentation is complete.
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Steep

Strin and

Cooland
Pech

Ferment

Crush and steep in 1 gallon (3.8 L) 150°F
(655°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

Add water until total volume in the brew pot
is 2.5 gallons (9.5 L), Boil for 45 minutes then
add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5 L), When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter and add:

Bottle when fermentation is complete with:

70z (198 8) 55°L British crystal malt
8oz (M3 9)torrified wheat
30z (858) Brtish amber malt

6.51b. (3 kg) Muntons light DME
1502, (42) Target @ 7% AA
(10.5 HBU) (bittering hop)

H4oz. (14 8) East Kent Goldings
(Hlavor hop)
tsp. (S mi) rish moss

Hhoz. (14 8) East Kent Goldings
(aroma hop)

‘st choice: Wyeast's 1275 Thames.
Valey Ale yeast (Ferment at 68-72°F
[20-22°C)

2nd choice: Wyeast's 1968 London
ESB Ale yeast (Ferment at 68-72°F
[20-22°C)

%oz, (14 8) East Kent Goldings
(dry hop)

4 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 ml) of
WG





images/00310.jpg
16. Belgian and French Ale

A. Witbier 1044-52 10082  45-55 1020 2-4
8. Belgian Pale Ale 1048-54 101014 4855 2030 814
C.Saison 1048-65 100212 5070  20-35 54
D. Bitre de Garde 1060-80 10086  60-85 1828 619
E Belgian Specialty Ale. Varioble  Vorioble  Variable  Vriable  Varioble
17.Sour Ale

A Berliner Weisse 102832 1003-06 2838 38 23
B. Flanders Red Ale 1048-57 100212 4665 1025 1016
C.Flanders Brown Ale/Oud Bruin 104074 100812 40-80 2025  15-22
D.Straight (Unblended) Lambic  1040-54 100110  50-65  0-10 37
E Gueuze 1040-60  1000-06  50-80  0-10 37
F. Fruit Lambic 1040-60 100010 5070  0-10 37
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22 Swmoke-Flavored and Wood-Aged Besr

A. Classic Rauchbier 1050-57
B. Other Smoked Beer
C. Wood-Aged Beer

23.Specialty Beer

10126 4860  20-30
Varies with base beer style
Varies with base beer style

12-22

Varies with base beer style
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Strain and
Sporge

Cooland
pich

Ferment

prime

Crush and steep in1gallon (3.8 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil and add:

Add water until total volume in the brew
pot is 4 gallons (151 L). Boil for 45 minutes
then add:

Boil for 13 minutes then add:

Boil for 2 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(19.5 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
nto the secondary fermenter and add:

After 3 weeks add champagne yeast to the
secondary fermenter. Three days before
bottling, prime the beer in the 2nd stage.
witha dose of:

Bottle when fermentation is complete
with:

1.21b. (054 kg) S5°L Britsh crystal malt
208 (57 ) Btsh pested mlt

14.31b. (6.5 kg) Muntons extrarlight DME
302 (85 ) Northen Brewer @ 7.8% AA
(235 HBU) (bittering hop)

1oz.(28) Challenger (flavor hop)
1tsp. (S m) Irish moss

102, (28 9 East Kent Goldings (aroma hop)

st choice: Wyeast's 1084 lish Ale yeast
(Ferment at 68-72°F [20-22°C1)

2nd choice: Wyeast's 1028 London Ale
yeast (Ferment at 68-72°F [20-22°C1)

102.(28) East Kent Goldings (dry hop)

Danstar Windsor Ale yeast or White Labs.
WLPO99 Super High Gravity Ale yeast

%4 cups (300 mi) Muntons extra-light
DME boiled in 2 cups (473 ml) of water
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Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boi, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
i52.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment i the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with

90z.(255 g) roasted barley
602,170 g) Bitish chacolate mait
40z (M3 ) 55° Brtish crystal mait

1. 1.8 kg) Mountmellick light malt
syrup

11b. (0.45 kg) Munton:

802227 ) cane sugar

102. (28 8) Target @ 9% AA (9 HBU)
(bittering hop)

ight DME

%402, (7 g) East Kent Goldings
Hlavor hop)
tsp. (5 mi) Irish moss

15t choice: Wyeast's 1084 Irish Ale.
yeast (Ferment at 68-72°F (20~
2°ep

2nd choice: Wyeast's 1098 British
Ale yeast (Ferment at 68-72°F
[20-22°C)

4 cups (300 mi) Muntons light DME
boiled in 2 cups (473 ml) of water
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Crush and steep in % gallon (19 1) 150°F

(65.5°C) water for 20 minutes: 6 0z. (170 g) 20°L crystal malt

Strain the grain water into your brew pot. 51b. 23 kg) Muntons extra-light DME
Sparge the grains with % gallon (19 L) water 10,6 oz. (300 &) com sugar

at 150°F (65.5°C). Add water to the brew ‘oz (28g) Czech Saaz @ 2.5% AA
pot for 1.5 gallons (5.7 L) total volume. Bring (2:5HBU) (bittering hop)

the water to. boil remove the pot from the %z, (19 Tettnanger & 5% A%
stove, and add: (3HBU) Coitering hop)

Add water untiltotal volume in the brew pot -

is 2.5 gallons (9.5 L). Boil for 45 minutes then % ox. (14 g) Czech Saaz (flavor hop)

add:

Vesp. (5 mi Iish moss.

Boil for 10 minutes then add: %402, (7 9) Czech Saaz (aroma hop)
Boil for 5 minutes, remove pot from the

stove, and cool for 15 minutes. Strain the

cooled wortinto the primary fermenterand  1st choice: Wyeasts 2007 Pilsen Lager
add cold water to obtain 5% gallons (19.5 ). yeast (Ferment at 42-52°F [6-11°C])
When the wort temperature is under 60°F  2nd choice: Wyeast's 2278 Czech Pils
(15°C), pitch your yeast, yeast (Ferment at 42-52°F [6-11°C])
Fermentin the primary fermenter 7 days, or

until fermentation slows, then siphon into the

secondary fermenter. Bottle when fermenta- % cup (180 ml) corn sugar boled in
tion is complete with: 2cups @73 ml) of water

When the inal gravity has been reached this beer con be lagered for 1 month, Begin agering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) aver a 2:week period. Brng the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to
carbonate of room temperature for 2 weeks.
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Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (3.8 L) water at
150°F (65.5°C). Add water to the brew potfor 2
gallons (76 L) total volume. Bring the water toa
boil, remove the pot from the stove, and add:

‘Add water until total volume in the brew pot
is 3.5 gallons (13.2 L) Boil for 45 minutes
then add:

Boil for 12 minutes then add:

Boilfor 3 minutes, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
waterto obtain 5% gallons (19.5 L). When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
untilfermentation siows, then siphon into the:
secondary fermenter. Add:

‘Three days before bottling, prime the beer in
the 2nd stage with another dose of the same
strain of fresh yeast. Bottle when fermentation
is complete with:

1202.(340 ) 65°L German dark
crystal malt

602170 9) roasted barley

502, (142.9) British chocolate malt

502142 ) Briish black malt

10.11b. (4.6 kg) Muntons extra-light
oME

80z, (227 ) cane sugar

202 (57 g) Chinook @ 11.25% AA
(225 HBU) (bittering hop)

102.(28 g) Centennia (flavor hop).
tsp. (5 mi Irish moss

%oz, (14 ) Cascade (aroma hop)
402, (14 ) Centennial (aroma hop)

st choice: Wyeast's 1056 American
Ale yeast (Ferment at 68-72°F
120-22°C))

2nd choice: Wyeast's 1028 London
Ale yeast (Ferment at 68-72°F
120-22°C)

102, (28 8) Cascade (dry hop)

154 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
R
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Seep Crushand steepin % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

8oz (2279 10°L crystal malt

Suan and  Strain the grain water into your brew pot.
SpaEe Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew 51b..(2:3k8) Muntons extra-light DME
pot for 15 gallons (5.7 L) total volume. Bring 1331 (0.6 k) corm sugar
the water to a boil, remove the pot from the Tz, (28.2) Crech Saaz & 4% AA

stove, and add: (4HBU) (bittering hop)

Bol ‘Add water until total volume in the brew pot
is 2.5 gallons (95 L) Boilfor 45 minutes then % oz. (14 &) Tettnanger (flavor hop)
add: tsp. 5 mi Iish moss.

Coolend Boil for 15 minutes, remove pot from the

pach stove, and cool for 15 minutes. Strain the st choice: Wyeast's 2035 American
cooled wort into the primary fermenter and Lager yeast (Ferment at 42-52°F
add cold water to obtain 5% gallons (195 L), f6-nec)
When the wort temperature is under 60°F  2nd choice: Wyeast's 2007 Pilsen Lager
(15°C), pitch your yeast. yeast (Ferment at 42-52°F [6-11°C])

Ferment Ferment in the primary fermenter 7 days, or

@ Botdle until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta- % cup (180 ml) com sugar bailed in
tion is complete with: 2cups (473 mi) of water

Loger When the inal gravity has been reached this beer can be lagered for 1 month. Begin agering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2:week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to
carbonate ot room tempenature for 2 weeks.
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Sy Crushand steepin 1% gallons (5.7 L) 1S0°F 1202, (340 £) 120°L crystal malt
(65.5°C) water for 30 minute: 12 02. (340 9 British chocolate malt
02,113 ) German Cara-Vienne malt
202.(57 g) American black malt
Suan and  Strain the grain water into your brew pot.
SPoEe Sparge the grains with 1 gallon (38 L) water 6.5 1b. (3 kg) Muntons ight DME
at150°F (65.5°C). Add water to the brew oz, (113 5) dark brown sugar
pot for 2 gallons (76 L) total volume. Bring  80z. (227 ) maltodextrin
the water to. boi, remove the pot from the  %oz. 14 ¢) Yakima Magnum  14% AA
stove, and add: (7 HBU) Cbittering hop)
Boil Add water untiltotal volume n the brew pot % oz. (7 &) German Hallertau
is 3 gallons (11.4 L). Boil for 50 minutes then Hersbrucker flavor hop)
add: tsp. (5 mi Irish moss.
Cooland Boil for 10 minutes, remove pot from the st choice: Wyeast's 2308 Munich Lager
Pach stove, and cool for 15 minutes, Strain the yeast (Ferment at 42-52°F [6-11°C]
cooled wort nto the primary fermenter and forthe first 14 days and at 57-62°F
add cold water to obtain 5% gallons (19.5 ). [1417°Cforthe remainder of
When the wort temperature is under 60°F fermentation)
(15°C), pitch your yeast. ‘2nd choice: Wyeast's 2124 Bohemian
Lager yeast (Ferment at 42-52°F
te1e)
Ferment Ferment n the primary fermenter 7 days, or
untilfermentation slows, then siphon into the %4 cups (300 ml) Muntons wheat DME
secondary fermenter. Bottle when fermenta- (5% wheat, 45% barley) boiledin
tion is complete with: 2cups (473l of water
Loger Whenthe finalgravity has been reached this beer can be agered for 1 month.Begin lagering at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 doys before bottling to ensure that fermentation is complete. Allow the beer to

curhaneta ot soos Siicieroling ot 2 el
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Steep

Suain and
Sparge

Ferment
and Botte

Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (195 L).
When the wort temperature is under 70°F
(@1°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-

tion is complete wif

502,142 9) German dark Murich malt

151b. (0.68 ke) Muntons extra-light
DME

4.251b. (19 kg) Muntons wheat DME
(5% wheat, 45% barley)

102.(28 8) German Hallertau
Hersbrucker @ 4.5% AA (4.5 HBU)
bitering hop)

#ho.(79) Caech Saaz (flavor hop)
1t5p. (5 mb) Irish moss

‘st choice: Wyeast's 1007 German
Ale yeast (Ferment at 65-70°F
[18-21°€))

‘20d choice: Wyeast's 2565 Kelsch yeast
(Ferment at 65-70°F [18-21°C1)

T cups (300 mi) Muntons wheat DME
boiled in 2 cups (473 mi) of water
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Stoin and
Sporge

Boi, Coo,
and Pich

Ferment
and Botde

Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 L) water
at 150°F (65.5°C). Add water to the brew
pot for 2 gallons (7.6 L) total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

Add water untiltotal volume i the brew pot
i3 gallons (1.4 L). Boilfor 60 minutes, re-
move pot from the stove, and cool for 15 min-
utes. Strain the cooled wort into the primary
fermenter and add cold water to obtain 5%
gallons (19:5 L). When the wort temperature:
s under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with

1202, (340 g) British chocolate malt

10 02. (283 g) 40°L American crystal
malt

202.(57 ) peated malt

491b. (2.2 kg) Muntons light DME
10 02. (283 8) maltodextrin
102. (28 8) Northern Brewer

79% AA (79 HBU) (bittering hop)

st choice: Wyeast's 1028 London
Ale yeast (Ferment at 68-72°F
[20-22°C))

2nd choice: Wyeast's 1272 American
Ale 1 yeast (Ferment at 68-72°F
120-22°C)

4 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
w——
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Srain and
Sparge

Cool and
pich

Ferment

Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot,
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 5 minutes then add:

Boil for 10 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 L).
When the wort temperature is under 70°F
@1°0), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the
secondary fermenter and add:

Bottle when fermentation is complete with:

10 02. (283 2)10°L American
aystalmatt

415,18 kg) Alexander's pale malt syrup

21b. (0.9 kg) Muntons extra-light DME

b, (0.45 kg) com sugar

Yoz, (28 9) Brewers Gold @ 7.4% AA
(74HBU) bittering hop)

%40z (4 9) Saaz (flavor hop)

3402 (4 8) German Hallertau
Hersbrucker (flavor hop)

tsp. (5 mD Irish moss

%402, (7 g) Brewers Gold (aroma hop)

st choice: Wyeast's 1056 American
Aleyeast (Ferment at 68-72°F
120-22°C)

2nd choice: Wyeast's 1272 American
Ale lyeast (Ferment at 68-72°F
[20-22°C)

%402, (7 g) Cascade (dry hop)

i cups (300 mi) Muntons extrarlight
'DME boiled in 2 cups (473 mi of
o 0
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Sweep Crushand steep in % gallon (191) 150°F (227 8 10°L German light crystal
(655°C) water for 30 minutes: malt (Cara-Hell)

Stanand  Strain the grain water into your brew pot.
Sare Sparge the grains with % gallon (19 1) water
2t 150°F (65.5°C). Add water to the brew 516,23 ke) Muntons extra-ight DME
pot for 15 gallons (57 L) total volume. Bring 115.(0.45 k) rice syrup solids
the water to a boil,remove the pot from the 10z, (28 &) Tettnanger @ 5% AA

stove, and add: (5HBU) (bittering hop)
Bol Add water untiltotal volume in the brew pot % oz. (7 ) Caech Saae (flavor hop)
s 2.5 gallons (9.5 L). Boil for 45 minutes then % oz. (7 ) Tettnanger (flavor hop)
add: 1t5p. 5 ) Irish moss
Bol Bl for 13 minutes then add: %40z, (79) Caech Saaz (aroma hop)
Coolond Boil for 2 minutes, remove pot from the
pich stove, and cool for 15 minutes, Strain the It choice: Wyeast's 2007 Pilsen Lager
cooled wort nto the primary fermenter and yeast (Ferment at 42-52° (6-11°CT)
add cold water to obtain 5% gallons (19.51).  2nd choice: Wyeast's 2124 Bohemian
When the wort temperature is under 60°F Lager yeast (Ferment at 42-52°F
(15°C), pitch your yeast. tee)

Fement Ferment in the primary fermenter 7 days, or
and Bt until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta- % cup (180 m) cor sugar boiled in
tion is complete with: 2cups (473 i) of water

Loger When the finalgravity has been reached thisbeer can be lagered for 1 month.Begin lagering at 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. rng the beer to
60°F (15°C)for 3 days before battling toensure tha fermentation is complete. Allow the beer to
baiae ot i Satpanilion for2 wasls
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Steep

Stram and
Sparge

Crush and steep in % gallon (19 1) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring
the water to a boil, remove the pot from the
stove, and add:

602.(170 9) 10°L Germanlight crystal
malt (Cara-Hell)

6.251b. (28 k) Muntons extrarlght
DME

202. (57 9) German Hallertau
Hersbrucker @ 2.5% AA (5 HBU)
bitering hop)

‘Add water until total volume i the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 13 minutes then add:

Boil for 2 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19:5 ).
When the wort temperature is under 60°F
(15°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

%402, (79) Czech Saaz (flavor hop)
%402.(79) German Hallertau

Hersbrucker (flavor hop)
tsp. (5 mi Iish moss.

%402.(7 ) Caoch Saaz (aroma hop)
Y02, (7 ) German Hallrtau
Hersbrucker (aroma hop)

st choice: Wyeast's 2007 Pilsen Lager
yeast (Ferment at 42-52°F [6-11°C1)

‘20d choice: Wyeast's 2035 American
Lager yeast (Ferment at 42-52°F
[eeen

T cups (300 ml) Muntons extra-light
DME boiled in 2 cups (473 m) of
water

When the inlgrovity has been reached thi ber can be logered for 1 month. Beginlagering t 45°F
(7°0)and slowly dectease the temperature o 34% (1°C)over a 2-week period.Bing he beerto
60° (50 for 3 daysbeforeboting toensuretht fementation_is omplte Alow the beer to

carbonate ot room temperature for 2 weeks:
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Seep Crushand steep in % gallon (19 1) 150°F 602.(170 5) 10°L German light crystal
(65.5°C) water for 30 minutes malt (Cara-Hell)
602, (170 8) German dark Munich malt

Suanand Strain the grain water into your brew pot.

Sae Sparge the grains with % gallon (19 Ly water  5.81b. (2.6 ke) Muntons extra-lght
at150°F (65.5°C). Add water to the brew oME
pot for 15 gallons (5.7 L) total volume. Bring  4oz. (113 ¢) maltodextrin
the water to: boil, remove the pot from the 30z, (85 ) Caech Saaz & 3% AA

stove, and add: (9 HBU) (bittering hop)
Boi Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then 10z (28 g) Czech Saaz (flavor hop)
add: 1tsp. (5 mi) Irish moss.
Boil Boil for 12 minutes then add: 10z. (28 g) Czech Saaz (aroma hop)
Cooland  Boil for 3 minutes, remove pot from the stove, st choice: Wyeast's 2124 Bohemian
Poch and cool for 15 minutes. Strain the cooled Lager yeast (Ferment at 42-52°F
wort into the primary fermenter and add cold [e-n°cn
water to obtain 5% gallons (19.5 L). When 2nd choice: Wyeast's 2308 Munich
the wort temperatur under 60°F (15°C), Lager yeast (Ferment at 42-52°F
pitch your yeast. [e-ncn

ferment Fermentin the primary fermenter 7 days, or
ond Batdle until fermentation slows, then siphon into the 1% cups (300 mi) Muntons extra-light

secondary fermenter. Bottle when fermenta- DME boiled in 2 cups (473 m) of
tion is complete with: water
Loger When the inal gravity has been reached this beer can be lagered for 1 month. Begin lagering ot 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 days before bottling o ensure that fermentation is complete. Allow the beer to
carbonate at room temperature for 2 weeks.
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Srain and
Sparge

Cooland
pich

Ferment

Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the stove,
and cool for 15 minutes. Strain the cooled
wortinto the primary fermenter and add cold
water to obtain 5% gallons (19.5 L). When
the wort temperature is under 70°F (21°C),
pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter and add:

Bottle when fermentation is complete with:

402, (13) 60°L American crystal malt

6.51b. (3kg) Muntons light DME

40z, (113 8) maltodextrin

Toz. (28 8) Nugeet @ 8.2% AA
(8:2HBU) (ittering hop)

%402, (14 ) Perle (flavor hop)
tsp. (5 mi fish moss

102.(28 g) Cascade (aroma hop)

st choice: Wyeast's 1056 American
Ale yeast (Ferment at 68-72°F
[20-22°€)

2nd choice: Wyeast's 1098 British
Ale yeast (Ferment at 68-72°F
120-22°C)

%402, (14 ) Cascade (dry hop)

4 cups (300 mi) Muntons extra-light
'DME boiled in 2 cups (473 mi) of
i
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Steep

Strain and
Sparge

Bol

Bol

Cool and
Pich

Ferment

Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (3.8 L)
water at 150°F (65.5°C). Add water to
the brew pot for 15 gallons (5.7 ) total
volume. Bring the water to a boi, remove
the pot from the stove, and add:

Add water until total volume in the brew
pot s 3 gallons (11.4 L). Boil for 45 minutes
then add:

Boil for 13 minutes then add:

Boil for 2 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter and add:

Bottle when fermentation is complete
th:

(0.45kg) 55°L British crystal mait
40z (13g) flaked wheat
302 (85 ) Brtish chocolate malt

5.751b. (2.6 kg) Muntons light DME

602,170 ) dark brown sugar

602.(170 ) cane sugar

%oz, (219) Northern Brewer @ 9.2% AA
(69 HBU) (bitering hop)

40z, (14 g) Fuggles (flavor hop)
tsp. (5 m) rish moss

%402, (14 8) Fuggles (aroma hop)

st choice: Wyeast's 1084 Irish Ale yeast
(Ferment at 68-72°F [20-22°C1)

2nd choice: Wyeast's 1028 London Ale
yeast (Ferment at 68-72°F [20-22°C1)

%40z, (14 2) Fuggles (dry hop)

4 cups (300 mi) Muntons extrarlight
DME boiled in 2 cups (473 mi) of water
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Sugar
Srown sugar

Condi sugar or
rock cand,

Corn sugar
Demerara sugar

Dextrose or
glucose

Honey

invert sugar™
Lactose

Lyie's Golden
Syrup
Maple sap

Maple syrup.
Molasses
Rice solds

Sucrose

Teacle

dark brown: 60

clear:
amber: 75;
dark: 275

varies with style
(cloveris 0.09)

A
A

o

3
80
oot

NA

100

Gravity
aminiga)
106

1036

1037
10411042
1037

1032

1046
1043

1036

1009

1030
1036
1010

1046

1036

Characteristics.
rich, sweet flavor

smooth taste, good
head retention,
sweet aroma ard
high gravity without
being apparent
priming ingredient
mellow, sweet lavor
mild sweet taste

sweetand dry taste

incrases alcohol

adds sweetness and
body

increases alcohol
without flavor

crisp,dry, earthy
flavor

dry, woodsy flavor
strong sweet flavor

lightens lavor
without taste.

white table sugar,
Increases alcohol

intense, sweet flavor

‘BoerStyles.

Scottishales, ol ales,
holiday beers

Belgian and holiday
ales

allbeer styles
English ales
English beers

many beer styles

Belgian ales
sweet or milk stouts

Belgian (Chimay) and

pale ales, porters

pale ales, porters
stouts,porters
American and Asian
legers

Austelian lagers,
English bitters
‘many English ales
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Steep

Strain and
Sporge

Cool and
Pich

Ferment

Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (191)
water at 150°F (65.5°C). Add water to
the brew pot for 15 gallons (5.7 U total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

Add water until total volume in the brew
pot is 25 gallons (9.5 L). Boil for 45 min-
utes then add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.51). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter and add:

Bottle when fermentati
withe

complete

80.(227 8) 60°L American crystal malt

5.51b. (2.5 kg) Muntons light DME

802 (227 8) Muntons wheat DME (55%
wheat, 45% barley)

1.5 02, (42.g) Tettnanger @ 4.3% AA
(6.5 HBU) (bittering hop)

%402, (7.9) Willamete (flavor hop)
3402, (7 9) Cascade (favor hop)
tsp. (5 mD) rish moss

15t choice: Wyeast's 1187 Ringwood Ale
yeast (Ferment at 68-72°F [20-22°C1)

2nd choice: Wyeast's 1084 Irish Ale yeast
(Ferment at 68-72°F [20-22°C1)

%4 cup (120 mi) apricot beer flavoring

154 cups (300 mi) Muntons extrarlight

'DME boiled in 2 cups (473 ml) of water
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Strin and

Ferment
and Botge

Crush and steepin 1.5 gallons (5.7 L) 150°F 80z (227 2) 60°L American crystal
(65.5°C) water for 30 minutes: malt
7 0z. (198 8) German dark Munich malt
702, (198 8) American chocolate malt
302.(85 8) roasted barley

802,227 g) flaked barley
40z, (113 9) flaked wheat
202.(57 @ rice hulls
Strain the grain water into your brew pot. 41b. (18 kg) Alexander's pale malt
Sparge the grains with 1 gallon (38 L) water extract syrup
at 150°F (65.5°C). Add water to the brew 3.751b. (17 ke) Muntons extra-light
pot for 25 gallons (9.5 L) total volume. Bring oME
the water to a boil, remove the pot from the 4 oz. (113 ) maltodextrin
stove, and add: %402, (37 g) Horizon @123% AA
(9:2HBU) (bittering hop)

Add water untiltotal volume i the brew pot %oz (7 ) Northern Brewer (favor hop)
i5 2.5 gallons (95 L). Boil for 45 minutesthen %0z, (7 ) Cascade (favor hop)

add: tsp. (5 mb Irish moss.
Boil for 15 minutes, remove pot from the st cholce: Wyeast's 1056 American
stove, and cool for 15 minutes. Strain the Ale yeast (Ferment at 68-72°F
cooled wort into the primary fermenter and 120-22°€))

add cold water to obtain 5% gallons (19.5 1), 2nd choice: Wyeast's 1028 London
When the wort temperature is under 70°F Ale yeast (Ferment at 68-72°F
(21°C), pitch your yeast. [2022°))

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the 1% cups (300 mi) Muntons extra-fight
secondary fermenter. Bottle when fermenta- 'DME boiled in 2 cups (473 mi) of
tion is complete with i
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Srain and
Sparge

Bol

Bol

Cooland
pich

Ferment

prime

Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 1)
water at 150°F (65.5°C). Add water to the
brew pot for 2 gallons (7.6 L) total volume.
Bring the water to a boil, remove the pot
from the stove, and add:

‘Add water until total volume in the brew
pot is 4 gallons (151 L). Boil for 45 minutes
then add:

Boil for 8 minutes then add:

Boil for 7 minutes, remove pot from the.
stove, and cool for 15 minutes. Strain the,
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(19.5 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or untilfermentation slows, then siphon
into the secondary fermenter and add:

‘Three days before bottling, prime the beer
in the 2nd stage with a dose of:

Bottle when fermentatior
withe

complete

80z (227 g) German dark Munich malt
702. (198 ) German Cara-Munich malt
602.(170) 120°L American crystal malt

1. (5 kg) Muntons extra-light DME

12.8.02. (363 ) cane sugar

1.3.02. (37 9) Northern Brewer @ 10% AA
(13 HBU) (ittering hop)

10z, (289 Perle (flavor hop)
tsp. (Sm) Irish moss

Toz.(28.9) Cascade (aroma hop)

st cholce: White Labs WLPOS Super
High Gravity yeast (Ferment at 68-72°F
120-22°C)

2nd choice: Wyeast's 1056 American Ale
yeast (Ferment at 68-72°F [20-22°C))

%40z, (14 g) Cascade (dry hop)

Danstar Windsor Ale yeast or White Labs
'WLPO99 Super High Gravity Ale yeast

% cups (300 mi) Muntons extralight
'DME boiled in 2 cups (473 mi) of water
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S Crushand steep in % gallon (19 L) 150°F 802.(227 ) 10°L German light crystal
(65.5°C) water for 30 minutes: malt (Cara-Hell)

Suan and Strain the grain water into your brew pot.

Sponge Sparge the grains with % gallon (19 L) water 3.5 1b. (1.6 ke) Muntons extra-light
2t 1S0°F (65.5°C). Add water to the brew oME
pot for 15 gallons (5.7 L) total volume. Bring 125 1. (0.57 kg rice syrup solics
the water to a boil,remove the pot from the 10z. 28 &) Crech Saaz @ 3.5% A&
stove, and add: (35HBU) Gittering hop)

Bol ‘Add water untiltotal volume in the brew pot
s 25 gallons (9.5 L. Boilfor 45 minutes then %oz. (7) Czech Saa (favor hop)
add: tsp. (5l rish moss.

Coolne Boil for 15 minutes, remove pot from the

Fich stove, and cool for 15 minutes. Strain the st choice: Wyeast's 2007 Pilsen Lager
cooled wort nto the primary fermenter and yeast (Ferment at 42-52° [6-T1°C1)
add cold water to obtain 5% gallons (19.5 1), 2nd choice: Wyeast's 2035 American
When the wort temperature is under 60°F Lager yeast (Ferment at 42-52°F
(15°C), pitch your yeast ey

Fement Ferment in the primary fermenter 7 days, or

and Bt untilfermentation slows, then siphon nto the
secondary fermenter. Bottle when fermenta- % cup (180 ml) corn sugar baled in
tion is complete with: 2cups (473 ml) of water

Loger Whenthe finalgravity has been reached this beer can be lagred for | month.Beginlogerng at 45°F

(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2:week period. Bring the beer to
60°F (15°C) for 3 days before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room Sampenaturs for 2 weeks.
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st Crushand steepin1gallon (38 1) 150°F 11b. (0.45 kg) 55°L British crystal malt

(65.5°C) water for 30 minutes: 1202. (340 g) British black malt
602 (170 8) British chocolate malt

St and  Strain the grain water into your brew pot.

eree Sparge the grains with 1 gallon (38 Ly water  61b. (27 kg) Muntons light DME
at 150°F (65.5°C). Add water to the brew 202 (57 9) black treacle (you can
pot for 2 gallons (76 L) total volume. Bring substitute 2 0z dark molasses)
the water to a boil, remove the pot from the 1.5 oz. (42 0) East Kent Goldings @
stove, and add: 5.2% AA (7.8 HBU) (bittering hop)

Boil ‘Add water untiltotal volume in the brew pot
is 3gallons (1.4 1), Boilfor 45 minutes then %oz, (14 ¢) Fuggles (favor hop)
add: tsp. (5 mb ish moss

Boil Boil for 12 minutes then add: #0214 ) East Kent Goldings

(aroma hop)

Cooland Boil for 3 minutes, remove pot from the stove, st choice: Wyeast's 1084 Iish Ale

pach and cool for 15 minutes. Strain the cooled yeast (Ferment at 68-72°F (20~
wortinto the primary fermenter and add cold ~ 22°C1)
Water to obtain 5% gallons (1.5 1), When  2nd cholce: Wyeast's 187 Ringwood
the wort temperature is under 70°F (21°C), Ale yeast (Ferment at 68-72°F
pitch your yeast, 120-22°C)

Ferment  Ferment in the primary fermenter 7 days, or

and Bore

until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

%4 cups (300 m) Muntons extra-light
'DME boiled in 2 cups (473 m) of
R
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Steep

Strin ond
Sporge

Cool and

pich

Ferment
and Prime

Crush and steep in1 gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with 1 gallon (38 1)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

Add water until total volume in the brew
pot is 4 gallons (15.2 L). Boil for 45 min-
utes then add:

Boil for 10 minutes then add;

Bl for 5 minutes, remove pot from the.
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(19.5L). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Three days.
before bottling, prime the beer in the 2nd
stage with a dose of:

Bottle when fermentation is complete
with:

(0.45kg) 120°L American crystal malt
10,02, (283 ) German dark Munich malt

81b. (3.6 ke) Alexander's pale malt syrup.

2.251b. (3.3 k) Muntons light DME

302.(815) Chinook @ 11.4% AA
(34.3HBU) (ittering hop)

102.(28) Centennial (flavor hop)
tsp. (5 mi) rish moss

102.(28 ) Centennial (aroma hop)

st choice: Wyeast's 1056 American Ale:
yeast (Ferment at 68-72°F [20-22°C1)
2nd choice: Wyeast's 1272 American Ale |
yeast (Ferment at 68-72°F [20-22°C1)

Danstar Windsor Ale yeast or White Labs
'WLPOS9 Super High Gravity Ale yeast

%4 cups (300 mi) Muntons ight DME
boiled in 2 cups (473 mi) of water
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Ferment
and Botte

Bring 1.5 gallons (5.7 L) of water to a boil,
remove the pot from the stove, and add:

Add water until total volume in the brew
pot s 25 gallons (9.5 L). Boil for 50 min-
utes then add:

Bail for 10 minutes, remove pot from the
stove, and cool for 15 minutes Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons
(19.5L). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or untilfermentation slows, then siphon
into the secondary fermenter. Bottle when
Tormaritation i comeplete with

5.51b. (2.5 kg) Muntons wheat DME
(5% wheat malt, 45% barley malt)

402, (13g) Belgian clear candi sugar

102.(28.) German Hallertau Hersbrucker
@39% AA (3HBU) (bittering hop)

1tsp. (5 mi) curagao bitter orange peel
#4tsp. (25 mD) coriander, crushed
tsp. S mD) lrish moss

st choice: Wyeast's 3944 Belgian Witbier
yeast (Ferment at 68-72°F [20-22°C1)

2nd cholce: Wyeast's 3463 Forbidden
Fruityeast (Ferment at 70-73°F
2123

4 cups (300 ml) Muntons wheat DME
boiled in 2 cups (473 mi) of water
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Steep

Stain ond
Sparge

Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water to the

brew pot for 15 gallons (5.7 L) total volume.

Bring the water to a boil, remove the pot
from the stove, and add:

4oz, (113 2) 55°L British crystal malt
402, (113 9) British amber malt

2.251b. (3.3 kg) Muntons extra-ight
DME

10228 9) Warrior @89% AA (8HBU)
(bittering hop)

Add water until total volume in the brew
pot s 25 gallons (9.5 L). Boil for 30 min-
utes then add:

Boil for 15 minutes then add:

Boil for 5 minutes then add:

%402, (7 8) Warrior (bittering/flavor hop)
1402.(7 9) Simcoe (vittering/flavor hop)
340z, (7 8) Amarilo (bittering/flavor hop)

%402, (7 8) Warrior (flavor hop)
%402, (7 8) Simcoe (flavor hop)
%402, (7 g) Amarillo flavor hop)
1tsp. (5 i) Irish moss

%402, (7 g) Warrior (flavor/aroma hop)
%402, (7 g) Simcoe (flavor/aroma hop)
%402.(7 8) Amarill (flavor/aroma hop)
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Steep

Srain and

Cool and
pich

Ferment
and Botde

Crush and steep in1gallon (3.8 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (1.9 L) water
at 150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a boil, remove the pot from the
stove, and add:

Add water until total volume in the brew pot
is.2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter and
add cold water to obtain 5% gallons (19.5 ).
When the wort temperature is under 70°F
(21°C), pitch your yeast.

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-

tion is complete with

1202. (340 g) British roasted barley
2. (1319 55°L Britsh crystal malt
02, (13.9) flaked barley

302 @5 acid malt

41, 1.8 kg) Mountmellick light malt
syrup

1.661b. (0.75 kg) Muntons light DME

1oz, (28 9) Target @ 8.5% AA
(8:5HBU) (bittering hop)

%402, (14 ) East Kent Goldings @
5% AA (2.5 HBU) (bittering hop)

tsp. (5 mi Irish moss

st choice: Wyeast's 1084 Irish Ale.
yeast (Ferment at 68-72°F (20~
22°en

2nd choice: Wyeast's 1098 British
Ale yeast (Ferment at 68-72°F
120-22°C)

% cups (300 mi) Muntons light DME
boiled in 2 cups (473 mi) of water
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Steep

Crush and steep in1gallon (3.8 L) 150°F

(65.5°C) water for 30 minutes: 1502, (425 9 557 Betshcrysal malt
Suanond  Strain the grain water into your brew pot. -
555 Sparge the grains ith % gallon (19 L) water
atT50°F (65.5°C). Add watertothe brew 5751, (26 k) Muntons xtr-ht
potfor 15 gallons (5.7 L total volume. Bring ~ DME
the water to.a boil remove the pot fromthe 170z, (48 ) Exst Kt Goldings &
stove, and add: 5% AA (BSHBU) (bittring hop)
Gl Addwateruntiltotal volume in the brew pot %z (149 East Kent Goldings
is 2.5 gallons (9.5 L), Bol for 45 minutesthen  (favorhop)
add: Tisp. S rish moss
Bol Boil for 14 minutes then add: 402, (14 ) East et Goldings
Garoma hop)
Cootand Boilfor | minute, remove pot from the stove, st choice: Wyessts 1026 London Ale
74 and cool for 15 minutes. Strainthe cooled yeast Fermentat 68-72°F [20-
wort into the primary fermenter and add cold  22°C1)
water to obtain 5% gallons (195 1). When  2nd choiceWyeast' 1316 London
the wort temperature is under 70°F (21°C), Ale llyeast GFerment o 68-72°F
pitch your yeast. (2022°C)
Fement Ferment inthe primary fermenter 7 days, or

until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

¥ cups (300 mi) Muntons extralight
'DME boiled in 2 cups (473 mi) of
e
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Steep

St and
Sparge

Cool and
Pech

Ferment
and Botde

Loger

Crush and steep in % gallon (19 1) 150°F
(655°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 15 gallons (5.7 L) total volume. Bring.
the water to a bol, remove the pot from the
stove, and add:

‘Add water until total volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 15 minutes, remove pot from the
stove, and cool for 15 minutes, Strain the
caoled wortinto the primary fermenter and
add cold water to obtain 5% gallons (19.5L).
When the wort temperature is under 60°F
(15°C), pitch your yeast,

Ferment in the primary fermenter 7 days, or
until fermentation slows, then siphon into the.
secondary fermenter. Bottle when fermenta-
tion is complete with:

8 0z.(227 ) 10°L Germanlight crystal
malt (Cara-Hell)
202.(57) Belgian aromatic malt

7751b. (3.5 kg) Muntons extra-fght
DME

402, (13 9) maltodextrin

202.(57 ) Tettnanger @ 4% AA
(8HBU) (bittering hop)

%oz (14 9) Tettnanger (flavor hop)
tsp. (5 mi Irish moss.

st choice: Wyeast's 2278 Czech Pls
yeast (Ferment at 42-52°F [6-11°C1)

‘2nd choice: Wyeast's 2124 Bohemian
Lager yeast (Ferment at 42-52°F
fe-necn

%4 cup (200 mi) corn sugar boiled in
2cups (473 mi) of water

When the inal gravity has been reached this beer con be lagered for 1 month. Begin lagering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to

carbonate ot room temperature for 2 weeks.
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Stran and

Sparge.

Cooland

Ferment.
ond Botte

Loger

Crush and steep in % gallon (19 1) 150°
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew
pot for 1.5 gallons (5.7 L) total volume. Bring
the water to a boil,remove the pot from the
stove, and add:

Add water untiltotal volume in the brew pot
is 2.5 gallons (9.5 L). Boil for 45 minutes then
add:

Boil for 13 minutes then add:

Boilfor 2 minutes, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wortinto the primary fermenter and
add cold water to obtain 5% gallons (19.5 L),
When the wort temperature is under 60°F
(15°C), pitch your yeast,

Ferment in the primary fermenter 7 days, or
untilfermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta-
tion is complete with:

5.302. (150 kg) 10°L German light
crystal malt (Cara-Hell)

4.751b. (22 kg) Muntons extra-light
DME

b, 045 kg)rice syrup solds.

Toz.(285) Caech Saaz @ 2.8% AA
(2.8 HBU) (bittering hop)

102.(288) German Hallertau
Hersbrucker @ 4% AA (4 HBU)
bitering hop)

%402, (7 g) Caech Saaz (flavor hop)

3402, (7 8) German Hallertau
Hersbrucker (flavor hop)

4sp. (5 mD Irish moss

%402, (7 g) Caech Saaz (aroma hop)
%402, (7 8) German Hallertau
Hersbrucker (aroma hop)

‘Wyeast's 2007 Pisen Lager yeast
(Ferment at 42-52°F [6-11°C1)

% cup (180 m) corn sugar boiled in
2cups (473 mi) of water

When the final grovty has been reached this beer can be agered for 1 month. Begin lagering at 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over o 2-week period. ring th beer to
60°F (15°C) for 3 days before bottling to ensure that fermentation is complete. Allow the beer to

hibekte ok b et e T ekali:
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Sweep Crushand steepin % gallon (19 1) 150°F 402 (113 9) 10°L German light crystal
(655°C) water for 30 minutes: malt (Cara-Hell)
30z.(858) Vienna malt

Suan and  Strain the grain water into your brew pot.

SPae Sparge the grains with % gallon (19 L) water
at150°F (65.5°C). Add water to the brew 51b. 23 kg) Muntons extralght DME
pot for 15 gallons (5.7 L) total volume. Bring 116, (0.45 ke) corn sugar
the water to. boi, remove the pot from the 2z, (57 9) Crech Saaz @ 2.5% AA

stove, and add: (5 HBU) Cbittering hop)
Bol ‘Add water untiltotal volume in the brew pot
s 2.5 gallons (9.5 L). Boil for 45 minutes then % oz. (14 ) Czech Saaz (lavor hop).
add: tsp. (5 mi rish moss
Cooland Boil for 15 minutes, remove pot from the st choice: Wyeast's 2124 Bohemian
pach stove, and cool for 15 minutes, Strain the Lager yeast (Ferment at 42-52°F
caoled wortinto the primary fermenter and [6-1C)
add cold water to obtain 5% gallons (19.5L),  2nd choice: Wyeast's 2206 Bavarian
When the wort temperature is under 60°F Lager yeast (Ferment at 42-52°F
(15°C), pitch your yeast, te1ec)

Fement Ferment in the primary fermenter 7 days, or

0 Battle until fermentation slows, then siphon into the
secondary fermenter. Bottle when fermenta- % cup (180 m) cor sugar bailed in
tion is complete with: 2cups (473 mi) of water

Loger When the inal gravity has been reached this beer con be lagered for 1 month. Begin lagering ot 45°F
(7°C) and slowly decrease the temperature to 34°F (1°C) over a 2-week period. Bring the beer to
60°F (15°C) for 3 doys before bottling o ensure that fermentation is complete. Allow the beer to
carbonate ot room temperature for 2 weeks.
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Stoin and
Sporge

Bl

Cool and
pich

Fermen,
Prime, and
Batde

Crush and steep in 1 gallon (38 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 L)
water at 150°F (65.5°C). Add water to
the brew pot for 1.5 gallons (5.7 L) total
volume. Bring the water to a boil, remove
the pot from the stove, and add:

Add water until total volume in the brew
pot is 3 gallons (114 L). Boilfor 45 minutes
then add:

Boil for 10 minutes then add:

Boil for 5 minutes, remove pot from the.
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(19.5 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or until fermentation slows, then siphon
into the secondary fermenter. Three days
before bottling, prime the beer in the 2nd
stage with another dose of the same strain
of fresh yeast. Bottle when fermentation is
complete with:

602.(170 g) 55°L British crystal malt
602.(170g) Belgian Special 8 malt
0z, (113 ) Belgian biscuit malt
202.(57 9) Bitsh chocolate malt

81b. (3.6 kg) Muntons extra-lght DME

1.251b. 0.57 kg) Belgian dark cand sugar

102, (28.9) Target @ 8.8% AA (8.8 HBU)
(bittering hop)

%402, (7 9) Styrian Goldings (flavor hop)
tsp. (5 mi) Irish moss

%402.(7 9) tyrian Goldings (aroma hop)

st choice: Wyeast's 1762 Belgian Abbey I
yeast (Ferment at 68-72°F (20-22°C1)
2nd choice: Wyeast's 1388 Belgian
Strong Ale yeast (Ferment at 68-72°F
120-22°C)

4 cups (300 mi) Muntons extra-light
DME boiled in 2 cups (473 ml) of water
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Strain ond
Sporge

Cooland

Prch

Ferment,
Prime,and

Crush and steep in % gallon (19 L) 150°F
(65.5°C) water for 30 minutes:

Strain the grain water into your brew pot.
Sparge the grains with % gallon (19 1)
water at 150°F (65.5°C). Add water to
the brew pot for 15 gallons (5.7 L) total
volume. Bring the water to a boil, remove:
the pot from the stove, and add:

Add water untiltotal volume in the brew
potis 3.5 gallons (13.2 ). Boil for 45 min-
utes then add:

Boil for 14 minutes then add:

Boil for 1 minute, remove pot from the
stove, and cool for 15 minutes. Strain the
cooled wort into the primary fermenter
and add cold water to obtain 5% gallons.
(19.5 ). When the wort temperature is
under 70°F (21°C), pitch your yeast.

Ferment in the primary fermenter 7 days,
or untilfermentation slows, then siphon
into the secondary fermenter. Three days
before bottling, prime the beer in the 2nd
stage with another dose of the same strain
of fresh yeast. Bottle when fermentation is
complete with:

30z.(85 g) Belgian biscuit malt
102, 28) acid malt

8.51. (39 kg) Muntons extra-light DME

1. (0.45 kg) rice solds.

802 (227 9) Belgian clear candi sugar

10z, (28 ) Brewers Gold @7.6% AA
(76 HBU) (bittering hop)

%402.(7 9) Styrian Goldings (flavor hop)
tsp. (5 mi) Irish moss

%402, (7 9) Styrian Goldings (aroma hop)

st choice: Wyeast's 1214 Belgian Abbey
yeast (Ferment at 68-72°F (20-22°C1)
‘2nd choice: Wyeast's 1388 Belgian
Strong Ale yeast (Ferment at 68-72°F
[20-22°C)

54 cups (300 mi) Muntons extra-fight
DME boiled in 2 cups (473 ml) of water
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