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1. Brewer's Best American Amber
1/02

Brewer’s Best kit beer.  OG 1.042-1.045.  FG 1.010-1.014

Ingredients

3.3 lbs
Plain amber malt extract

2 lbs.
Plain amber dry malt extract

8 oz.
Crushed crystal malt 60L

1 oz
Willamette hops (bittering) 4.8% alpha acid

1 oz
Willamette hops (finishing) 4.8% alpha acid

1 (5g)
Dry Nottingham ale yeast (Danstar)

5 oz
priming sugar

Comments

Followed Brewer’s Best instructions.  Boiled with 2 gallons of water.  OG 1.040 (1.039 measured @ 70°F + 0.001).  Fermented 1 week.  Did not measure final gravity (broke hydrometer).  Good amber ale.  Turned out darker than expected, possibly due to only 2 gallon boil.  Estimated alcohol content 1.040 (measured) – 1.010 (estimated) = 4%.

2. ESB-Extra Special Bitter
2/02

Defalco’s.  “Amber tint, slightly sweet, medium bite, sneaky strong.”  OG 1.056, FG 1.013, Amber color, medium bitterness.

Ingredients

7 lbs.
Light malt extract

1 lb
British pale ale malt

½ lb
British cara-pils malt

¾ lb
British medium crystal malt

2/3 oz
Target hops (bittering)

½ oz
U.K. Kent Goldings hops (flavoring)

½ oz
U.K. Kent Goldings hops (finishing)

1 cup
light brown sugar (in boil)

1 pkg
Burton water salts

1
dry Manchester ale yeast

1
Bru Vigor

½ c
light brown sugar (priming)

Comments

Boiled with 5 gallons water.  Took forever on an electric stove.  Fermented 2 weeks.  Tasted identical to draft ESB I had in a hotel on Isle of Wight, England.  Good recipe.  Estimated alcohol content 1.056-1.013 = 5.64%.

3. St. Almost Amber Ale
3/02

Defalco’s.  “A miraculously quenching amber ale with lots of hop flavor, yet modest in bite.”  OG - 1.053, FG - 1.013.  Amber color, medium-high bitterness.

Ingredients

6-½ lbs 
Light malt extract

1-½ lbs 
domestic two row pale malt

1-½ lbs 
Belgian cara-vienne malt

1-1/3 oz
Cascades hops (bitter)

½ oz
Liberty hops (flavoring)

½ oz
Liberty hops (finishing)

½ tbsp
Calcium chloride water salts

1
dry Manchester ale yeast

1
Bru Vigor

¾ cup
corn sugar (priming)

Comments

Gradually add hot water during the boil to get 4 gallons boil volume.  Didn’t take as long to make as the ESB.  OG 1.036 (measured) FG 1.003 (measured).  Estimated alcohol content 4.3%.  Were the measurements taken properly (hydrometer may have been sticky).  Strong hoppy flavor – is this what St Arnold’s Amber tastes like?

4. Golden Ale
5/02

Defalco’s.  “Golden hue, medium-full body, with some hop character.”  OG - 1.047, FG - 1.011.  Light color, Low-medium bitterness.

Ingredients

6 lbs 
Light malt extract

1 lbs 
domestic two row pale malt

½ lbs 
Cara-pils malt

1 oz
Cascades hops (bitter)

½ oz
Liberty hops (flavoring)

½ oz
Liberty hops (finishing)

1
Burton water salts

1
dry Nottingham ale yeast

1
Bru Vigor

¾ cup
corn sugar (priming)

Comments

Poured beer into hydrometer flask after yeast was added.  Left flask over night – started fermenting & couldn’t take reading.  Fermented 1 week.  FG 1.010 (1.008 @ 78°F + 0.002)  Estimated alcohol content (1.047-1.010) x 105 x 1.25 = 4.8%.  Light flavor. Very drinkable.

5. American Cream Ale
6/23/02

Defalco’s.  “A pale-hued lively ale with lager overtones.”  OG - 1.048, FG - 1.011.  Very Light color, Low bitterness.

Ingredients

4½ lbs 
Light malt extract

1½ lbs 
brewery grade corn syrup

1 lbs 
domestic 6-row pale malt

½ lbs 
Cara-pils malt

½ lbs 
flaked maize

1 oz
U.S. Hallertauer hops (bitter) 4.7% alpha acid

¼ oz
Cascades hops (flavoring) 5.3% alpha acid

¼ oz
Cascades hops (finishing)

1 pkg
Burton water salts

1 pkg
dry Windsor ale yeast

1
Bru Vigor

7/8 cup
corn sugar (priming)

Comments

Only used ¾ cup priming sugar.  OG 1.028@78°F + 0.002 correction=1.030.  FG 1.010@78F + 0.002 correction=1.012.  Alcohol 2.3% Very tasty – good summer beer.

6. Texas Bock
8/4/02

Defalco’s.  “A Texas faborite!  Medium amber/dark hue, mild in flavor.  Dark version of American Pilsner.”  Brown color, Low bitterness.  OG 1.044 / FG 1.011.

Ingredients

4 lbs 
Old Bavarian Munich Blend

1/2 lbs 
Dark malt extract

1½ lbs
brewery grade corn syrup

1/2 lbs 
domestic 6-row pale malt

½ lbs
Belgian Cara-Vienne malt

½ lbs
Medium Crystal malt

1 oz
Tettnanger hops (bittering)

¼ oz
Cascades hops (flavoring)

¼ oz
Cascades hops (finishing)

½ tsp
Calcium Chloride water salts

1
Bru Vigor (yeast foot)

1
WL Dusseldorf Alt Yeast # WLP036 (liquid)

¾ cup
corn sugar

Comments

Only used ¾ cup priming sugar (recipe calls for 7/8 cup).  Recipe calls for WL German Ale yeast or WL European Ale yeast for warm fermentation – used WL Dusseldorf Alt yeast instead.  OG 1.040@78°F+0.002 correction=1.042.  FG 1.010@79°F+0.002 correction=1.012.  Alcohol 3.9%?  Tasted better after 3 weeks.  Also tastes like it has a higher alcohol content.  A little sweet taste, dry finish.  Good approximation of Shiner Bock, only a bit sweeter.

7. Irish Amber Ale
9/14/02

Defalco’s.  “A bit like Smithwick’s … amber & not too bitter!”  Amber color, medium bitterness.  OG 1.047, FG 1.014.

Ingredients

7 lbs.
British light malt extract

1 lb
cara-pils malt

½ lb
aromatic malt

½ lb
wheat malt

½ lb
German Melanoidin malt

1 pkg
Burton water salts

1 oz
UK Kent Goldings hops (bittering)

1 ½ oz
UK Fuggles hops (flavoring)

½ oz
UK Fuggles hops (finishing)

Comments

Recipe calls for 1tsp Irish Moss – not used.  Recipe calls for ¾ oz Fuggles finishing hops – only ½ oz used.  Wanted Irish Red Ale, but Brew Stop didn’t have recipe.  OG 1.042-78°+0.002 correction = 1.044.  FG 1.011 78°F + 0.002 correction = 1.013.  Not as bitter as St. Almost Amber.

8. St. Almost Christmas Ale
11/2/02

Defalco’s. A miraculously restorative strong ale. Malty smooth. After a couple these, you'll see the Star in the East.  OG 1.063 FG 1.015.

Ingredients

8 lbs.
Amber unhopped malt extract

1-1/2 lbs.
Munich malt

1 lb
Belgian Cara-Munich malt

½ lb
Belgian Special B malt

2 oz
Chocolate Malt

1 oz
German Perle Pellets (bittering)

1 oz
Liberty Hop Pellets (flavoring)

1 oz
Liberty Hop Pellets (finishing)

1
WL British Ale Yeast # WLP005

Comments

Added ¼c light brown sugar to boil.  OG 1.050 68F.  FG 1.012 (5% alcohol, but seems higher).  Very good flavor & close to St. Arnold’s.

9. Flat Tire
4/03

Fat Tire clone

Ingredients

Comments

10. Cream Ale
11/6/04

Grape & Granary

Ingredients

4 lbs
Alexander’s Light Syrup

1 lb
Laaglander Light DME

1 lb
Rice Syrup

1 oz
Tettnang Hopps (bittering)

¼ oz
Tettnang Hopps (flavoring)

¼ oz
Tettnang Hopps (finishing)

1
Irish Moss

1
Nottingham Ale Yeast

Comments

Recipe calls for ½ oz finishing hopps at end of boil.  Split into flavoring & finishing.  OG 1.044 @ 66°F = 1.045.  FG 1.021 @ 69°F = 1.022.  Tasted gnarly after 1 week.  Time improves flavor.  Not great.

11. St. Almost Christmas Ale
1/8/05

Ingredients

6 lbs
Amber DME

1.5 lbs
Munich Briess 10L (USA)

1lbs
Cara Munich (Cara45)

½ lbs
Special B (Belgian)

2 oz
Chocolate Malt

1 oz
Perle (germany) 7.9%

1 oz
Liberty (us) 4.1%

1 oz
Liberty (us) 4.1%

1
Wyeast 1056XL American Ale

Comments

Deviated quite a bit from Defalco’s recipe.  OG  1.055 @ 62°F.  FG 1.015@65°F.

12. G&G Steam
5/22/05

Anticipated OG 1.051

Ingredients

4 lbs
Pale extract

 lbs
DME

1lbs


½ lbs


1 oz
 (bittering)

1 oz
 (finishing)

1
Nottingham Ale Yeast

Comments

OG 1.023 @ 68°F = .  Was the beer at the top of the carbuoy diluted from topping-off with water?  FG

13. G&G Helles Bock


A relatively pale, strong, malty lager beer.  Designed to walk a fine line between blandness and too much color.  Hop character is generally more apparent than in other bocks.  A fairly recent development in comparison to the other members of the bock family.  The serving of Maibock is specifically associated with springtime and the month of May.

Good.

Ingredients

Comments

14. G&G Amber


Similar to an American pale ale with more body, more caramel richness, and balance more towards malt than hops.

Bland.

Ingredients

Comments

15. David’s Double Chocolate Stout
12/06

Tasty.

Ingredients

6 lbs
dark DME

1 lb
US Pale 40°

1 lb
medium crystal malt

½ lb
roast unmalted barley

¼ lb
chocolate malt

½ lb
oatmeal

1 oz
Northern Brewer (bittering)

¼ oz
Fuggles (bittering)

½ oz
Fuggles (flavoring)

¾ c
unsweetened cocoa (end of boil)

1
Windsor Ale Yeast

Comments

Recipe OG/FG 1.049/1.012.  Recipe calls for 6 lbs dark malt extract; dry used instead.  Compensated by adding an extra ¼ oz bittering hopps.  My OG 1.064.  Stopped fermenting @ 1.030.  Transferred to secondary fermenter & agitated.

16. G&G Belgian Abbey Dubbel
1/07

A deep reddish, moderately strong, malty, complex Belgian ale.  Originated at monasteries in the Middle Ages, and was revived in the mid 1800’s after the Napoleonic era.

Ingredients

10.6 lbs
Light extract (3x 1.6 kg cans John Bull Light)

1 lb
dark brown sugar

½ lb
Munich (Dingemans)

0.06 lb
Special “B” (Dingemans)

¾ lb
Caramunich (Dingemans)

0.03 lb
Black Patent (Briess)

¼ lb
Crystal 40 (Briess)

1 oz
Galena (bittering)

1
Whirlflock tablet (Irish Moss)

1
Wyeast #1214XL Belgian Ale Yeast

Comments

Cooled wort with 7 lb ice inside pot.  Ice didn’t melt completely.  Trub didn’t settle out well.  No fermentation after 12 hours @ 60-65°F.  Heated to 75°F – fermentation started.  Placed on heating pad overnight.  Kreusen blew out air lock.  OG 1.080 @ 69°F / FG 1.025@65°F.  Transferred to secondary and topped off w/ water to 5 gal (approx 1/8 gal).

17. G&G Marzen
10/07

Ingredients

Comments

Secondary fermentation used.  Very clear.  Light, not very hoppy.  Good.

18. G&G Holiday Spiced Ale
12/07

Ingredients

Comments

Very good

19. VZ’s Easy Amber
1/07

Defalco’s

Ingredients

Comments

A little funny.  Maybe needed more hops

20. G&G English Special Bitter


A flavorful, yet refreshing, session beer.  Some examples can be more malt balanced, but this should not override the overall bitter impression.  Drinkability is a critical component of this style; emphasis is still in the bittering hop addition as opposed to the aggressive middle and late hopping seen in American ales.

History:  Originally a draught ale served very fresh under no pressure (gravity or hand pumping only) at cellar temperatures (i.e. “real ale).  Bitter was created as a draught alternative (i.e. running beer) to country-brewed pale ale around the start of the 20th century and became wisespread once brewers understood how to “Burtonize” their water to successfully brew pale beers and to use crystal malts to add a fullness and roundness of palate.

Ingredients

Comments

21. G&G Dunkelweizen


A moderately dark, spicy, fruity, malty, refreshing wheat-based ale.  Reflecting the best yeast and wheat character of a hefe-weizen blended with the malty richness of a Munich dunkel.

History:  Old-fashioned Bavarian wheat beer was often dark.  In the 1950s and 1960s, wheat beers did not have a youthful image, since most older people drank them for their health-giving qualities.  Today, the lighter hefe-weizen is more common.

Ingredients

Comments

22. India Pale Ale
11/1/08

A hoppy, moderately strong pale ale that features characteristics consistent with the use of English malt, hops and yeast.  Has less hop character and a more pronounced malt flavor than American versions.

History:  Brewed to survive the voyage from England to India.  The temperature extremes and rolling seas resulted in a highly attenuated beer upon arrival.  English pale ales were derived from India Pale Ales.

Ingredients

Comments

23. G&G Belgian Abbey Dubbel
2/8/09

A deep reddish, moderately strong, malty, complex Belgian ale.

History:  Originated at monasteries in the Middle Ages, and was revived in the mid-1800s after the Napoleonic era.

Ingredients

liquid yeast

Comments

24. Texas Bock
2/x/09

Attempt at Shiner Bock clone.

Ingredients

Comments

OG 1.055 @ 75° = 1.057.  FG 1.022 @ 65° = 1.022.  % alcohol = 4.6^

25. Saison Ete
6/15/13

Wyeast recipe, modified for pre-packaged ingredients

Ingredients

4.00 lb
Extra Light Dry Malt

4.00 lb
Wheat Dry Malt Extract

1 lb
Candi Sugar

2.00 oz
Styrian Goldings Pellet Hops, 4.9% AA, 60 minutes

2.00 oz
Saaz Pellet Hops, 3.2% AA, 5 minutes

0.25 tsp
Black Pepper, coarsely crushed, 5 minutes

0.25 tsp
Coriander, coarsely crushed, 5 minutes

½ oz
Sweet Orange Peel, 5 minutes

Yeast:
WL565 Saison Ale

Bring 2.5 gallons (9.5 L) of water to a boil, remove from burner and stir in half of the malt extract then return to boil. Add hops and spices as indicated in the recipe. When 5 minutes remain in the 60 minute boil, remove from burner and add the candi sugar and remaining malt extract then return to boil for last 5 minutes. Strain into fermenter with enough cold water to make 5.5 gallons (20.8 L).

Estimate: http://www.brewersfriend.com/homebrew/recipe/calculator/
OG 1.068

FG 1.015 – Actual 1.012@75°F = 1.015

ABV 6.96%

IBU 21.67

SRM 3.86

Comments

Awesome recipe

26. Clone Brew's Negra Modelo
7/13

Ingredients

6 oz
60L crystal malt

8 oz
German Vienna Malt

2 oz
Chocolate Malt

3 lb
Light DME

3.3 lb
Munton's Maris Otter Light Syrup

1 oz
German Hallertau 4.1% AA

1 oz
US Tettnanger 4.6% AA Bittering

½ oz
US Tettnanger 4.6% AA Finishing

1 tsp
Irish Moss

1
White Labs 029 German Ale Yeast

Notes

Steep 150°F for 20 min.  Boil for 50 min.  Add ½ oz Tettanger and Irish moss

OG 1.050-1.051 (per recipe)

FG 1.011-1.013 (per recipe) – 1.014 @ 76°F actual

SRM 21

IBU 27

ABV 4.9%

Comments

Needed to age about a month.  Very good after aging.  German Ale yeast was a good substitute for a Mexican lager yeast.  Wasn't as dark as

First recipe using an outdoor propane burner.  Temperature control during steeping was hard to do.

Next time:

· Substitute Amber DME for the Light DME

· Use only ½ oz Tettnang + 1 oz Hallertau for bittering instead of 1 oz + 1 oz (1 oz Tettnang total) to bitter just a little less.

27. White House Honey Ale
8/13

Ingredients

¾ lb
amber crystal malt

½ lb
biscuit malt

6.6 lb
light malt extract

1 lb
light DME

1 lb
honey

1.5 oz
Kent Goldings 7.2% AA

1.5 oz
Fuggles 4.5% AA

2 tsp
gypsum

1
Windsor ale yesast

Steep 155°F for 30 min.

At 50 min, Add Kent Goldings and gypsum

At 6 min, add Fuggles

At 5 min, add honey

OG 1.064

FG 

Comments

Not much flavor.  Casey doesn't hate it.

28. Southern Tier Creme Brulee
11/2/13

Ingredients

1 lb
Flaked Barley 2.2L

2 lb
Black Malt 500L

¾ lb
Lactose (recipe called for 5/8 lb)

¾ lb
Cane sugar (1.5 c)

10 lb
Light DME (recipe – 12 lb light LME + .35 lb light DME)

2 oz
Columbus Bittering @ 60 min (16.3% AA)

2 oz
Chinook Flavoring @ 35 min (11.9% AA)

1 tsp
Irish Moss @ 15 min

3
vanilla beans @ 0 min Split and de-seeded

1 tsp
Cardamom powder @ 0 min

2
Nottingham Ale Yeast

Steep 155°F for 30 min.  Sparge.  Boil 60 min per schedule.  Carmelized white cane sugar - place sugar in a sauce pan over medium heat. Stir constantly until it turns to a thick liquid and becomes a medium amber color. Add to boiling wort (@ 2 minutes) immediately before it hardens.  Add vanilla beans at flame out and let rest for 20 min

OG 1.096 (per recipe)

FG 1.024 (per recipe) – 1.032 @ 65°F actual

SRM 40

IBU 52

ABV 9.5%

Comments

3 lb grain is too much for colander.  Sparged with too much water so it was a full 5 gal boil.  Caramel didn't work.  It just crystallized and didn't turn amber.

Fermenter over-flowed.  Lost ~12-pack.  Need to get equipment to do blow-off

29. Saison d'Hiver
1/1/14

Wallonian winters can be flat out nasty, fit for neither man nor beast. Flowing to the rescue, the d’Hiver/Nöel style of Saison is the biggest of the bunch with artfully hidden warmth and a rich spiciness. Versions like Dupont’s Avec are big, golden hoppy monsters and others are Saison spins on Belgian Christmas beers. Inspired by the Fantôme Spéciale De Noel, our Saison d’Hiver is a big chocolate galoot of a beer. Additions of cinnamon and vanilla bring to mind rich cakes and cocoa.

Ingredients

3 lb
DME Amber

3 lb
DME Extra Light

2 lb
DME Light

0.60 lb
Caramel 120°L

0.50 lb
Cara Malt 14°L

0.25 lb
Chocolate Malt 350°L

0.50 lb
Turbinado Sugar

1 lb
Dark Candi Syrup

1.4 oz
Styrian Goldings Hop Pellets, 4.7% AA, 60 minutes

0.5 oz
Saaz Hop Pellets, 3.5% AA, 20 minutes

1
vanilla bean, split and scraped 0 minutes

1
cinnamon stick 0 minutes

1
Safale Safbrew T-58 Specialty Ale Yeast

Steep grains in 2 gallons (7.6 L) of water at 150° F (66° C) for 30 minutes, then rinse with 0.5 gallons (1.9 L) of hot water. Stir in half of the malt extract and bring to a boil. Boil for a total of 60 minutes. Add hops as indicated in the recipe. When 5 minutes remain in the boil, remove from burner and add the sugar and remaining malt extract, then return to boil for last 5 minutes. Strain into fermenter with enough cold water to make 5.5 gallons (20.8 L).Add vanilla bean and cinnamon stick to the secondary and age one month.

Notes

Brewer's Friend analysis

OG 1.074 (per recipe)

FG 1.021 (per recipe) – 1.028 @ 65°F actual

SRM 23

IBU 12.8

ABV 7.0%

Comments

30. Fat Tire
1/26/14

Brew Your Own, 2002

Sweet biscuty and caramel malts, subtle notes of fresh fennel and green apple. Carbonation and light sweetness finish clean on your palate. Toasty malt, gentle sweetness, flash of fresh hop bitterness. The malt and hops are perfectly balanced. Clear, amber and bright with white lacing. Medium body.

Ingredients

5 lbs.
Laaglander plain extra-light DME

0.50 lb.
crystal malt (20°Lovibond)

0.50 lb.
crystal malt (40°Lovibond)

0.50 lb.
carapils malt (caramel / crystal, 1.5°L)

0.50 lb.
Munich malt (10-20°L)

0.50 lb.
biscuit malt (25-30°L)

0.50 lb.
chocolate malt

3 AAUs Willamette pellet hops (0.66 oz. at 4.5% alpha acid)

1.33 AAUs Fuggle pellet hops (0.33 oz. at 4% alpha acid)

2 AAUs Fuggle pellet hops (0.50 oz. at 4% alpha acid)

1 tsp. Irish moss

Safale US-05 (American Ale)

2/3 to 3/4 cup corn sugar to prime

Comments

31. Kings Reserve Belgian Pale Ale
11/26/14

Ingredients

3 lbs
Extra Light DME 7°L (60 min)

3.3 lbs
Extra Light LME 7°L (15 minutes)

1 lb
Caramunich 30-38°L

1.75 oz
Saaz (60 min)

0.25 oz
Saaz (15 min)

Safale S-33

2/3 to 3/4 cup corn sugar to prime

Comments

No head.  To little carbonation.  Doesn't taste very good.

Original recipe called for 0.5 lb Caramunich and 1 oz belgian debitered black malt.  Original recipe called for Wyeast 3655 Belgian Schelde.

32. Brewers Best Rye Pale Ale
2/14/15

A pale ale that uses just the right amount of munich and honey specialty malts in conjunction with Rye liquid malt extract to create a unique spiciness.  Then we use a blend of different hop varieties to create a perfectly balanced beer – and it's dry hopped.

OG 1.045-1.050  FG 1.-13-1.017  ABV 4.2%-4.7%  IBU 40-45.

$36.99

Ingredients

3.3 lbs
Pilsen LME (60 min)

3.3 lbs
Rye LME (20 min)

¾ lb
Corn sugar (0 min)

8 oz
Honey Malt

4 oz
Munich Malt

2 oz
Vienna Malt

1 oz
Columbus (bittering – 60 min)

1 oz
Citra (flavoring – 20 min))

2 oz
Cascade (dry)

1
Danstar American West Coast

5 oz
Priming sugar

Comments

Added ¾ lb corn sugar to boost alcohol from the original recipe.

Aged 3 months.  Very clear.  A bit on the hoppy side.  IPA lovers would really like this.

33. Brewers Best Belgian Saison
5/10/15

A light bodied, effervescent ale with warm malty flavors and a slight orange hue from the steeping grains.  Golden Candi Syrup lends a faint caramel sweetness and a hint of fresh plums.  The included Belgian style yeast strain completes this farmhouse style ale by contributing a spicy and peppery background.

OG 1.048-1.052  FG 1.011-1.015  ABV 5.25-5.75%  IBU 20-25.

$36.99

Ingredients

4 lbs
Golden Light LME 4°L (60 min) - *supposed to hold 1 lb back but didn’t

1 lbs
Golden Candi Syrup 5°L (15 min) – 1.032 PPG

16 oz
Vienna malt

12 oz
Flaked wheat

4 oz
Crystal Malt 30°L

1 oz
Hallertau (bittering – 60 min) 2.8% alpha / 3.8% beta

½ oz
Hersbrucker (flavoring - 30  min) 2.0% alpha / 6.3% beta

½ oz
Hersbrucker (finishing - 0 min) 2.0% alpha / 6.3% beta

½ oz
Bitter orange peel (15 min)

1/28 oz
Paradise seeds (15 min)

1
Danstar / Lallemand Belle Saison

5 oz
Priming sugar

Comments

Steeped grains for 45 minutes at 140°F to 160°F.  Sparged with ½ gallon hot water.

Was supposed to hold back 1 lb DME until last 15 minutes.  Boiled all 4 lbs for 60 minutes.

FG actual 1.010 @ 68°F.

34. Brewers Best Extra Special Bitter
11/14/15

Our Extra Special Bitter recipe creates a medium strength English ale that has great drinkability and slightly more evident epmphasis on the bitter characteristic.  Getting better flavor would require a trip across the pond.

OG 1.049-1.053  FG 1.010-1.013  ABV 4.8%-5.5%  IBU 35-40.

$36.99

Ingredients

6.6 lbs
Golden Light LME (60 min)

8 oz
Corn Sugar (60 min)

8 oz
Aromatic Malt

8 oz
Caramel 30L

½ oz
GR Magnum 13.2% (bittering – 60 min)

1 oz
UK Fugle 4.4% (flavoring – 30 min)

½ oz
UK Golding 5.7% (finishing – 15 min)

1
Danstar Nottingham Ale

5 oz
Priming sugar

Comments

FG 1.014 @ 70°F

35. Brewers Best Whisky Barrel Stout
11/02/15

Specially selected dark malt extracts and specialty grains combine to release a delightful bouquet of chocolate and roast. We have included a package of genuine whisky barrel oak chips to impart flavors of oak and whisky

OG 1.061-1.065  FG 1.016-1.019  ABV 5.5%-6.0%  IBU 35-38.

$42.11

Ingredients

3.3 lbs
Special Dark LME (60 min)

3.3 lbs
Light LME (60 min)

1 lb
Amber DME (60 min)

6 oz
Roasted Barley

8 oz
Dark Chocolate

8 oz
Caramel 90L

8 oz
Caramel 30L

½ oz
GR Magnum  (bittering – 60 min)

½ oz
Cluster  (finishing – 20 min)

1
yeast

2.5 oz
Whisky Barrel Chips (dry)

5 oz
Priming sugar

Comments

Fermented primary in bucket, secondary in carboy.  Had a hard time getting the chips into the carboy.

36. Brewers Best Belgian Dark Strong Ale
2/20/16

This Strong Ale recipe creates a copper-brown color from the generous, yet diverse, liquid malt extract addition.  Dark brown soft candi sugar contributes robust and unique flavors commonly found in Belgian Style ales.  The high gravity is balanced with clean bittering and spicy aromas thar round out this complex ale.

OG 1.075-1079  FG 1.017-1.020  ABV 7.3%-8.3%%  IBU 25-30.

FG 1.012 @ 70°F

Ingredients

6.6 lbs
Light LME (60 min)

3.3 lbs
Dark LME (60 min)

1 lb
Dark brown soft candi sugar (60 min)

8 oz
Aromatic

1 oz
Centennial  (bittering – 60 min)

½ oz
Magnum  (flavoring – 30 min)

1
WLP530 Abbey Ale Yeast

5 oz
Priming sugar

Comments

Brewed at Ryan Philips house.  Used plastic bucket.  Didn’t ferment right away.  Used liquid yeast and a heating pad.  Shoook up the bucket after it didn’t start within 12 hours.  Fermented completely (FG 1.012).

37. Andrew’s Made Up Wheat
4/2/16

Wanted a Bell’s Oberon clone, but they didn’t have the right yeast and I got amber DME instead of light.

FG 1.016@ 65°F

Ingredients

3 lbs
Wheat DME (60 min)

3 lbs
Golden Light DME (60 min)

1 lb
Sparkling Amber DME (60 min)

8 oz
Cara B

8 oz
Munich Cara

1 oz
Hallertau 4.5%  (bittering – 60 min)

½ oz
Hallertau 3.2%  (flavoring – 30 min)

1 oz
Saaz 2.6% (finishing – 5 min)

1
WLP001 California Ale Yeast

5 oz
Priming sugar

Comments

Tastes pretty good.

38. Brewers Best Tangerine Pale Ale
4/30/16

Tangering peel and select hops combine to deliver mouth-watering aromas of citrus and tropical fruits.  A smooth bitterness and light malty character provide balance to this American favorite.

OG 1.044-1.048,  FG 1.013-1.017, ABV 4.0%-4.6%, IBU 31-35

FG 1.014@ 65°F

Ingredients

6.6 lbs
Pale Ale LME (60 min)

1 lb
Corn sugar (5 min)

8 oz
Caramel 20L

1.5 oz
Cascade 5.5%  (bittering – 60 min)

1 oz
Citra 12.7%  (flavoring – 10 min)

1 oz
Citra 12.7%  (finishing – 5 min)

1oz
Tangerine peel  (flavoring – 10 min)

1
Danstar American West Coast

5 oz
Priming sugar

Comments

Added 1 lb corn sugar at the end of the boil to boost alcohol

39. Brewers Best Blueberry Honey Ale
6/30/16

Our Blueberry Honey Ale presents a thick, white head with an aroma of luscious blueberries.  Light-bodied, and finishing with a touch of honey sweetness, this brew is a treat for any time of day.

OG 1.046-1.050,  FG 1.006-1.010, ABV 5.25%-5.7%, IBU 16-19

FG 1.012@ 68°F

Ingredients

4 lbs
Golden Light DME 30L (60 min)

2 lb
Wildflower Honey (60 min)

6 oz
Honey Malt

4 oz
Carapils

1 oz
Hallertau 2.5% (bittering – 60 min)

1 oz
Hallertau 2.5% (flavoring – 20 min)

1
Safale S-04 Dry Ale

4 oz
Priming sugar  (5 oz minus 1 tbsp and 1tsp)

3 oz
Blueberry syrup

Comments

Really good summer beer.  Blueberry was the right amount.

40. Brewers Best Mango Saison
8/22/16

Our take on this slightly spicy Belgian favorite pairs fruity ester aromas reminiscent of citrus fruit with the flavor of mangoes.  Candi sugar lends a subtle sweetness while finishing with a refreshing, light-bodied effervescent tingle.

OG 1.047-1.051,  FG 1.010-1.014, ABV 4.8%-5.3%, IBU 18-23

FG 

Ingredients

1 lb
Vienna malt

12 oz
Flaked Wheat

4 oz
Caramel 30L

3.3 lbs
Pilsen LME 2L (60 min)

2 lb
Pilsen DME 2L (5 min)

1 lb
Soft White Candi Sugar (5 min)

1 oz
Brewer’s Gold 8.9% (bittering – 60 min)

1 oz
Liberty 4.6% (flavoring – 20 min)

1
Danstar Belle Saison

4 oz
Priming sugar  (5 oz minus 1 tbsp and 1tsp)

3 oz
Mango Syrup

Comments

Mango disappeared quickly.  Should have used the entire bottle.  Good Saison recipe.

41. Brewers Best Octoberfest
10/14/16

Amber in color with a nice blend of Munich malt and crystal grains.  Medium-bodied, malty, and finished with a distinct hop flavor.  This kit includes a lager yeast that will also perform well if fermented at ale temperatures.

OG 1.052-1.056,  FG 1.013-1.016, ABV 5.25%-5.75%, IBU 22-25

FG 

Ingredients

8 oz
Caramel 60L

4 oz
Caramel 20L

6.6 lbs
Munich LME(60 min)

1 lb
Amber DME (60 min)

1 oz
Hallertau 2.5% (bittering – 60 min)

1 oz
Hallertau 2.5% (flavoring – 20 min)

1
Safale S-23 Dry Lager

4 oz
Priming sugar  (5 oz minus 1 tbsp and 1tsp)

Comments

Not very good.

42. Briess Triple Caramel Dubble
1/1/17

“This bottle conditioned Belgian ale achieves toffee/raisin/prune nots by using the complete spectrum of high end caramel malts.  Malt characteristics are balanced by fruity esters and the slightlly acidic character fo this limited edition yeast.”  Modified the recipie due to ingredient availability.  Used WLP 500 Monastery Ale Yeast instead of WLP 510 Bastogne Belgian Ale Yeast; Special B instead of Briess Extra Special Malt.

OG 1.062,  FG 1.014, ABV 6.3%, IBU 18, Color 20-24 SRM

FG 

Ingredients

4 gal
water 152-158 °F for 30 minutes

4 oz
Briess Crystal 80L

4 oz
Dingeman Special B 130L (heavy caramel, raisiny)

4 oz
Briess Crystal 120L

4 oz
Briess Carapils 1.5L (no flavor or color contribution)

6.6 lbs
Golden Light LME(45 min)

1 oz
U.S. Perle 5.2% (bittering – 45 min)

1 tsp
Irish Moss (15 min)

2 ¼ c
White sugar
½ c water

1
WLP 500 Monastery Ale Yeast

5 oz
Priming sugar

Comments

43. Brewers Best Peanut Butter Brown Ale
3/1/17

A medium bodied, sweet, malty beer with a strong peanut butter flavor and aroma.  Crystal and chocolate malts create a rich brown color while our natural peanut butter flavor provides a unique taste experience.

OG 1.040-1.044,  FG 1.012-1.016, ABV 3.6%-4.2%, IBU 15-19, Color brown

FG 1.018

Ingredients

8 oz
Caramel 60L

4 oz
Chocolate

6 oz
Carapils 1.5L (no flavor or color contribution)

3.3 lbs
Amber LME

3.3 lbs
Pale LME(60 min)

1 oz
U.K. Goldings 4.8% (bittering – 60 min)

½ oz
U.K. Goldings 4.8% (flavoring – 25 min)

1
Safale S-04 Dry Ale

3.5 oz
Priming sugar

4 oz
peanut butter flavor

Comments

Peanut butter had very chemical smell.  Pours very clear.  Low sediment in bottle.

44. Brewers Best Weizenbier
4/22/17

Wheat malt and European hops create the recipe for this easy-drinking summertime classic.  Light-bodied with a smooth finish, our Weizenbier features an authentic dry wheat yeast.

OG 1.047-1.051,  FG 1.011-1.015, ABV 4.5%-4.75%, IBU 6-10, Color deep gold

FG 

Ingredients

3.3 lbs
Wheat LME (65% wheat, 35% barley) 3°L (60 min)

3.3 lbs
Wheat LME (65% wheat, 35% barley) 3°L (20 min)

1 oz
German Hallertau 2.5% (bittering – 60 min)

1
Danstar Munich Wheat

5 oz
Priming sugar

Comments

45. Beertools Summer Peach Ale
6/11/17

Ingredients

1 lb
Honey Malt

6 lbs
Light DME (60 min)

0.75 lb
Light Brown Sugar

1 oz
Northern Brewer 4.8% (bittering – 60 min)

1 oz
Saaz 3% (flavoring – 30 min)

1 oz
Saaz 3% (finishing – 30 min)

2
Safale S-04

1 lbs
Pilsen Light DME

4 lbs
Frozen Peach Puree

5 oz
Priming sugar

Comments

Recipe called for more bitterness (1 oz Northern Brewer 8% 60 min, ½ oz Sterling 7.5% 30 min, ½ oz Sterling 7.5% 15 min.  Slightly less malt extract (6.6 lb syrup = 5.5 lbs DME).  24 hours stopped up the airlock and blew the lid off.  Replacing and cleaning, fermentation did not resume for 3 days.  Added 1 more packet of S‑04 and 1 lb Pilsen Light DME.  Fermentation re-started.  Concerned the recipe may be too sweet with the extra 1.5 lb DME and low AA hop additions.

46. Brewer’s Best Belgian Tripel
8/19/17

Our Tripel contains one pound of light Belgian candi sugar to creat a high gravity beer that is golden in color with a creamy, white head.  This kit has plenty of dried malt extract and specialty grains to accent its complexity.  The hops create a mild, spicy character.

IBU: 24-30  OG: 1.083-1.086  FG 1.017-1.020  ABV: 8.5%-9.0%  Color: deep gold

Ingredients

4 oz
Aromatic malt

6.6 lb
Light LME (55 min)

3 lbs
Pilsen DME (55 min)

1 lb
Light Candi Sugar (55 min)

1 oz
Wilamette (bittering – 55 min)

½ oz
UK Goldings (finishing – 5 min)

1
dry yeast

5 oz
Priming sugar

Comments

Racked to secondary after 1 week.  FG 1.024. No activity after 24h, so put a heating pad under it.  Very dark for a Tripel – looks like a dubel with a dark red color.  Very sweet

47. Brewer’s Best Belgian Saison
8/26/17

A light-bodied, effervescent ale with warm malty flavors and a slight orange hue from the steeping grains.  Candi syrup lends a faint caramel sweetness and a hint of fresh plumbs.  The included Belgian style yeart strain compeltes this farmhouse style ale by contributing a spicy and peppery background.

IBU: 31-35  OG: 1.048-1.052  FG 1.011-1.015  ABV: 5.25%-5.75%  Color: deep gold

Ingredients

1 lb
Vienna malt

12 oz
Flaked wheat

4 oz
Caramel 30 L

3 lb
Golden Light DME 4°L (60 min)

1 lb
Golden Light DME 4°L (15 min)

1 lb
Golden Light Candi Syrup 5°L (15 min)

½ oz
bitter orange peel (15 min)

1/28 oz
paradise seeds (15 min)

1 oz
Brewer’s Gold 8.9% (bittering – 60 min)

½ oz
German Hallertau 3.8% (flavoring – 30 min)

½ oz
German Hallertau 3.8% (finishing – flame-out)

1
WLP 566 Saison II

5 oz
Priming sugar

Comments

Followed the Steep to Convert method. Steeped 2 lb of grain on stove for 45 min at 150°F.  Kit came with Danstar Belle Saison, but used White Labs yeast.  Awesome beer.  Tasted like I wanted!

48. Brewer’s Best Belgian Saison
5/18

49. Apple Blossom Honey Blonde
ddd

Wanted a Land Grant Spring Quarter (Oval Beach) clone.

Ingredients

¾ lb
pilsen malt

2 lb
pilsen DME

3 lb
wheat dme

2 lb
apple blossom honey (secondary)

1 oz
tettnanger (4.5%) 60 min

½ oz
brewer’s gold (9%) 15 min

1
WLP570 Belgian Golden Ale

Comments

50. Megalodon Imperial Red
9/8/18

Modified from Northern Brewer recipe.  Like its namesake, Megalodon is massive. This malty, heavily hopped American-style Imperial Red Ale is loaded with enough citrusy Northwest hops to keep any hop head happy while delivering boatloads of big chewy malt. A signature blend of select crystal malts imparts delicious ﬂavors of toffee and caramel with just a hint of raisin and toast in the fnish. The citrusy hop ﬂavor buoys the beer with a lively freshness, while the bitter bite cuts through the sweetness and creates a superb balance that goes down all too easy for an ale of this magnitude.

OG 1.090 per Northern Brewer.

Ingredients

0.5 lbs
Briess Crystal 40

0.5 lbs
English Medium Crystal

0.25 lbs
English Extra Dark Crystal

0.25 lbs
Special B

6.6 lb
Light LME (60 min)

6.6 lb
Munich MLE (15 min)

1 lb
Corn sugar (0 min)

2 oz
Centennial (60 min)

1 oz
Centennial (20 min)

1 oz
Cascade (20 min)

1 oz
Centennial (10 min)

1 oz
Cascade (10 min)

2
White Labs WLP 001 California Ale

5 oz
Priming sugar

Comments

Modified recipe.  OG 1.101 as made.

Appendix A Hops

	Style
	Description

	Cascade
	Citrusy, floral aroma.  Good for bittering Pale Ale

	Centennial
	

	Citra
	

	Columbus
	

	Galena
	An excellent bittering hop with a clean, smooth bitterness and a decent mild aroma. Use especially as a bittering hop in most any style of beer (ale or lager).

	German Perle
	A cross between Northern Brewer & Hallertau

	Halltertau (Hallertauer Mittelfruh)
	A fungi called verticillium ravaged the Hallertau hop crop at that time.  You will often see Hersbrucker sold as "Hallertauer Hersbrucker" though it is actually a Hersbrucker variety.  Later Hallertauer Gold and Hallertauer Tradition variants (Also Hallertauer "Magnum, Merkir and Taurus") were developed from Hallertau that were more disease resistant.  The hop has a highly floral character, slightly earthy but without a very strong spicy flavor.  It is used in both German and American lagers, and is known as a key flavor/aroma hops for Sam Adams Boston Lager.  Substitutes include Hersbrucker, Mt Hood and Liberty.

	Liberty
	Spicy domestic Hallertau.  Mild yet spicy characteristics with subtle lemon and citrus tones.  Typical beer styles bock, kolsch, lager, pilsner, wheat.

	Magnum
	

	Saaz
	Saaz is a hops traditionally grown in Bohemia and the modern day Czech Republic where it accounts for nearly 2/3 of hop production in the region.  It is named after the Czech city of Zatek, which in German is Saaz.  It has a distinct flavor that is mild, earthy yet spicy.  It is the definitive hops used in Pilsner Urquell and Budvar, which are the basis for almost all of the most popular American lagers.  However Saaz is also widely used in all types of lagers, pale ales, wheat beers, and many continential styles.  Its closest substitute is a hop called Sladek, thought often Tettnanger, Lublin, Ultra or Sterling may be used

	Styrian Goldings
	

	Target
	

	Tettnanger (Tettnang)
	It has a mild, slightly spicy, floral character and is genetically similar to Saaz grown in the Czech republic.  It is highly valued as both an aroma and flavor hops and is exported worldwide for use in Belgian ales, French ales, Bocks, Lagers, Pilsners and Wheat beers.  Substitutes include Saaz and Fuggles.

	U.K. Kent Goldings
	Traditional English bittering hop, also good for aroma

	U.S. Hallertau
	Mild, spicy German variety.  Great for lagers and light ales

	U.S. Tettnanger
	Mild, spicy hop.  Traditional German variety.  Excellent in lagers.

	US Brewer’s Gold
	Aroma – Black currant, fruity, spicy.  Typical beer styles – Ale, pilsner, lambic, saison, biere de garde

	UK Fuggles
	Mild bite.  Fruity aroma great for brown ales

	Willamette
	


Appendix B Yeast

	Style
	Description

	Dry Yeast

	Manchester Ale
	British ale strain.  Fruity, estery character

	Danstar Nottingham Ale
	The Nottingham strain was selected for its highly flocculant (precipitating) and relatively full attenuation (transforming sugar into alcohol) properties. It produces low concentrations of fruity and estery aromas and has been described as neutral for an ale yeast, allowing the full natural flavor of malt to develop. Good tolerance to low fermentation temperatures, 14°C (57°F), allow this strain to brew lager-style beer. Recommended 14° to 21°C (57° to 70°F) fermentation temperature range.

	Danstar Windsor Ale
	Full-bodied, malty finish. Fruity, Medium slow clarification.

Danstar Windsor ale yeast originates in England. This yeast produces a beer which is estery to both palate and nose with a slight fresh yeasty flavor. These are usually described as full-bodied, fruity English ales. Depending on the substrate, the Windsor demonstrates moderate attenuation which will leave a relatively high gravity (density). Recommended 17° to 21°C (64° to 70°F) fermentation temperature range.

	Safale S-04
	English ale yeast selected for its fast fermentation character and its ability to form a compact sediment at the end of fermentation, helping to improve beer clarity. Recommended for the production of a large range of ales and specially adapted to cask-conditioned ones and fermentation in cylindoconical tanks.  54F-77F.  High flocculation.  Apparent attenuation 75%.  30 min re-hydration recommended

	Safale S-33
	General purpose ale yeast with neutral flavor profiles. Its low attenuation gives beers with a very good length on the palate. Particularly recommended for specialty ales and trappist type beers. Yeast with a medium sedimentation: forms no clumps but a powdery haze when re-suspended in the beer.  Apparent attenuation 70%.  Medium sedimentation.  59F-68F.  Apparent attenuation 70%. Re-hydration recommended.

	Safale T-58
	Specialty yeast selected for its estery somewhat peppery and spicy flavor development. Yeast with a good sedimentation: forms no clumps but a powdery haze when re-suspended in the beer.  Attenuation 70%.

	Safale US-05
	Ready-to-pitch American ale yeast for well balanced beers with low diacetyl and a very crisp end palate. Forms a firm foam head and presents a very good ability to stay in suspension during fermentation.  Apparent attenuation 81%.  Medium sedimentation.  64F-82F.

	Danstar American West Coast
	

	Danstar Belle Saison
	Belle Saison is a Belgian-style ale yeast selected specifically for its ability to create Saison-style beers. Belle Saison lets brewers create Saison-styles easily and with all the expected characteristics noted for this classic style. Designed for warm-temperature fermentation true to traditional production methods, beers brewed with Belle Saison exhibit the “Farmhouse” flavors and aromas making for fruity, spicy and refreshing beer.  Citrus and pepper notes.Flocculation: low.  Attenuation: high

	Danstar Munich Wheat
	Quick start and vigorous fermentation, which can be completed in 4 days above 62F.  Medium to high attenuation.  Non-flocculent.  Aroma estery with typical banana notes.

	Liquid Yeast

	British Ale

(WLP005)
	This yeast is a little more attenuative than WLP002. Like most English strains, this yeast produces malty beers. Excellent for all English style ales including bitter, pale ale, porter, and brown ale. 

Attenuation: 67-74; Flocculation: High; Optimum Ferm. Temp: 65‑70

	California Ale (WLP001)
	Our best-selling yeast is famous for its clean flavors, balance, and ability to be used in almost any style of ale. It is extremely versatile and accentuates hop flavors well. A great all-purpose strain and a hardy fermenter.

Attenuation: 73-80; Flocculation: Medium; Optimum Ferm. Temp: 68‑73

	Dusseldorf Alt Yeast

(WLP036)
	Traditional Alt yeast from Dusseldorf, Germany. Produces clean, slightly sweet alt beers. Does not accentuate hop flavor as WLP029 does. Attenuation: 65-72; Flocculation: Medium; Optimum Ferm. Temp: 65-69

	Belgian Abbey

(WL1214)
	Abbey-style top-fermenting yeast, suitable for high-gravity beers. Estery, great complexity with very good alcohol tolerance. Flocculation - medium; apparent attenuation 72-76%. (58-78°F)

	Belgian Strong Ale

(WL 1388)
	Classic yeast for style. Robust flavor profile with moderate to high alcohol tolerance. Fruity nose and palate, dry, tart finish. Flocculation - low; apparent attenuation 73-77%. (65-75°F)

	Belgian Abbey II

(WL 1762)
	High gravity yeast with distinct warming character from ethanol production. Slightly fruity with dry finish, low ester profile. Flocculation - medium; apparent attenuation 73-77%. (65-75°F)

	Belgian Schelde
Wyeast 3655
	From the East Flanders - Antwerpen region of Belgium, this unique top fermenting yeast produces complex, classic Belgian aromas and flavors that meld well with premium quality pale and crystal malts. Well rounded and smooth textures are exhibited with a full bodied malty profile and mouthfeel. Apparent attenuation: 73-77%. Flocculation: medium. Optimum temp: 62°‑74°F.

	WLP 566

Belgian Saison II
	Saison strain with more fruity ester production than with WLP565. Moderately phenolic, with a clove-like characteristic in finished beer flavor and aroma. Ferments faster than WLP565. Attenuation 78-85%. Flocculation Medium. Optimum Ferment Temp. 68-78°F. Alcohol Tolerance Medium

	WLP530 Abbey Ale Yeast 
	


Appendix C Extracts

	Name
	Color
	PPG
	Description

	
	
	
	

	Briess CBW Munich
	8°L
	
	50% Munich Malt, 50% Base Malt

	Briess CBW Bavarian Wheat
	
	35
	65% Wheat Malt, 35% Base Malt


Appendix D Adjuncts

	Name
	Color
	PPG
	Description

	Honey
	
	35
	100% fermentable

	Candi syrup
	
	32
	

	Rock candi
	
	46
	


Steep grains 45 minutes @ 148-152°F
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