
Equipment

(1) 33 qt or larger boil kettle
(1) 20 qt or larger sparge kettle

thermometer
lauter tun

wort chiller (optional)
spoon

beer hydrometer
pitcher 

tincture of iodine (optional)

Grape  and  Granary
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All Grain Beer Brewing Kit

AG09
DOPPELBOCK

Ingredients

Malt

5 lbs German Pilsner Malt
8.5 lbs Light Munich Malt

1  lb Dark Munich Malt
1 lb Melanoidin Malt

2 oz Carafa Malt

Hops

1.5 oz Hallertau (Boil)
.

recipe specifics

batch size- 5 us gallons
total grain-15.5 lbs

anticipated sg 1.080
anticipated color- 16
anticipated ibu- 22

efficiency- 70%
boil time- 90 minutes

process specifics

Mash Water quantity- 5 gallons
pre-boil wort size- 6.5 gal

strike water temp- 163 deg f.
saccharification rest- 155 deg f for 60 minutes

mash-out- 168 deg f. for 5 minutes
sparge water temp- 170 deg. f.

sparge time- 45-60 minutes
fermentation temperature- 60-75 deg f.*

Tincture of Iodine Test- Optional- After 1/2 hr of
mashing, you can test for the presence of starch
by: 1) remove a bit of the liquid part of  the mash
(no grain husk) and put it on a white plate. 2) put
a drop of tincture of iodine (available at a pharma-
cy) beside the drop of mash. 3) tilt plate so that
drop of iodine runs into mash sample. Watch for
any color change. If mash sample turns
black/blue, continue mashing. If iodine and mash
sample stay red, mashing step is complete.



Step 1- Begin by measuring the
proper quantity of mash water into
your mashing or boil kettle. Be
sure that the water has no chlorine.
Bring water temperature of mash
water to strike water temperature. 

step 2- Make sure grains are
milled. Pour  grains into mash ket-
tle at strike temperature. Stir well.
Check temperature of mash. Mash
temperature should be at
approximately saccrafication tem-
perature.  If it is not, adding small
quantities of boiling or cold water
will adjust mash temperature.

step 3- Allow grains to ‘stew’ at
saccrafication temperature  for 60
minutes. Stir the mash every 15
minutes or so to ensure an even
temperature throughout the mash.

step 4- Fill the 20 qt kettle with 5
gallons of brewing water. Bring
this water to approx. 170 deg. F. .
Maintain this temperature through-
out the mashing process so that
this sparge water is ready to go at
sparge time.

step 5- Optional step- raise mash
temperature to 168 deg. f.. this step
is called a mash- out. Hold the
mash temperature at 168 deg. f. for
5 minutes. This helps to stablize
enzyme activity and warms the
sugars so that they can be extracted
more efficiently. The temperature
of the mash can be raised to 168
deg. f. by adding heat to the bot-
tom of the mashing vessel or by
infusing the mash with small 
quantities of boiling water.

step 6- Transfer mash into lauter
tun. Open valve on lauter tun and
collect first runnings into a pitcher.
Slowly pour first running over top
of grain bed and allow to drain
back through grain bed. Continue
recirculation of first runnings until
clarity improves.

step 7- Once clarity improves,
begin collecting runnings into boil
kettle or other container.  the
sparging process should take
approximately 45-60 minutes. 

Restrict the flow of the wort exiting
the lauter tun so that run off takes
45-60 minutes. Begin pouring 170
deg. f.. sparge water over the top of
the grain bed one pitcher at a time.
Try not to allow grain bed to run dry
or compaction of grain bed could
occur.

step 8- Continue sparging until
approx. 6 1/2 gallons of wort is 
collected. If necessary transfer wort
to boiling vessel. Bring 6 1/2 gallons
of wort to a boil. Allow wort to boil
for 30 mintes before adding bittering
hops. Add the bittering hops 60 min-
utes before the end of the 90 minute
boil. If you have flavoring hops, add
them 15 minutes before the end of
the 90 minute boil. If you are using
an immersable wort chiller, place it
in the boiling wort with the flavor
hops. Irish moss should also be
added 15 minutes before end of boil.
If you have aroma hops, add them 2
minutes before the end of the 90
minute boil. 

60 minutes before end of boil
* add bittering hops

15 minutes before end of boil
* add irish moss
*add flavoring hops if any
*add immersion chiller if any

2 minutes before end of boil
* add aroma hops if any

step 9- After 90 minute boil, cool
wort to fermentation temperature.
Siphon or pour wort into primary
fermenter. Attemp to leave any trub
(sediment) behind. If you have less
than 5 gallons of wort in primary fer-
menter, cool clean dechlorinated
water may be added to increase vol-
ume. Check specific gravity with
your hydrometer. You should find
that the gravity is appoximately that
of anticipated s.g..

step 10- Add yeast and ferment  at
fermentation temperature. Call if
you have any questions

330-633-7223

* Note: Doppelbocks  are tradition-
ally fermented at lager temperatures
(48-55 deg F.). If you have the 
capability, you may want to ferment
at this temperature. Boil up the
batch of beer and cool it the best
you can. Place the batch of beer and
the yeast in the 48-58 degree tem-
perature range and allow both of
them to reach this lager temperature
before pitching the yeast. Expect the 
primary fermentation to take 1-2
weeks at this temperature. 

Doppelbock
Most versions are dark colored and
may display the caramelizing and
melanoidin effect of decoction
mashing, but excellent pale versions
also exist. Any fruitiness is due to
Munich and other specialty malts,
not yeast-derived esters developed
during fermentation. 

History: A Bavarian specialty first
brewed in Munich by the monks of
St. Francis of Paula. Historical 
versions were less well attenuated
than modern interpretations, with
consequently higher sweetness and
lower alcohol levels (and hence was
considered “liquid bread” by the
monks). The term “doppel (double)
bock” was coined by Munich 
consumers. Many doppelbocks
have names ending in “-ator,” either
as a tribute to the prototypical
Salvator or to take advantage of the
beer’s popularity.

Ingredients: Pils and/or Vienna
malt for pale versions (with some
Munich), Munich and Vienna malts
for darker ones and occasionally a
tiny bit of darker color malts (such
as Carafa). Noble hops. Water hard-
ness varies from soft to moderately
carbonate. Clean lager yeast. 

Commercial Examples: Paulaner
Salvator, Ayinger Celebrator,
Weihenstephaner Korbinian,
Andechser Doppelbock Dunkel,
Spaten Optimator,  Weltenburger
Kloster Asam-Bock, Capital
Autumnal Fire, EKU 28, Eggenberg
Urbock 23º, Bell’s Consecrator,
Moretti La Rossa, Samuel Adams
Double Bock 


