Grape and Granary
915 Home Ave
Akron OH 44310

330-633-7223

All-Grain Beer Brewing Kit

Tincture of lodine 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 pharmacy)
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.

Ingredients

Malt
7 lbs 6 row Lager Malt

3 Lbs Flaked Corn
1.5 lbs Vienna Malt

Hops

.75 oz Horizon (bittering)

1 0z Hallertau Tradition (flavor)

10z Saaz (Aroma)

Recipe Specifics

Batch size- 5 us gallons
Total grain-11.5 Lbs
Anticipated sg1.055
Anticipated color-3.3
Anticipated ibu- 38
Efficiency- 70%
Boil time- 90 minutes

AG46
Pre Prohibition Pils

Equipment

(1) 33 gt or larger boil kettle
(1) 20 gt or larger sparge kettle
Thermometer
Lauter tun
Wort chiller (optional)
Spoon
Beer hydrometer
Pitcher
Tincture of iodine (optional)

Process Specifics

Mash Water quantity- 3.25 gallons
Pre-boil wort size- 6.5 gal
Strike water temp- 160 deg f.
Saccharification rest- 152 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.*




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 kettle at
strike temperature. stir well. check
temperature of mash. mash tem-
perature should be at approximate-
ly saccrafication temperature. if it
is not, adding small quantities of
boiling or cold water will adjust
mash temperature.

Step 3- Allow grains to ‘stew’ at sac-
crafication 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 gt kettle with 5
gallons of brewing water. bring this
water to approx. 170 deg. F.. main-
tain this temperature throughout
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 min-
utes. this helps to stablize enzyme
activity and warms the sugars so
that they canbe extracted more
efficiently. the temperature of the
mash can be raised to 168 deg. f. by
adding heat to the bottom of the
mashing vessel or by infusing the
mash with small quantities of boil-
ing 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 recir-
culation of first runnings until clari-
ty improves.

Step 7- Once clarity improves,
begin collecting runnings into boil
kettle or other container. the sparg-
ing process should take approxi-
mately 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 col-
lected. 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 min-
utes 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 fer-
menter. 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 antici-
pated s.g..

Step 10- Add yeast and ferment at
fermentation temperature.

Step 11- When airlock stops bubbling
(only bubbles 1 time per minute)
check specific gravity. If doing a one
stage fermentation go to step 13.

Step 12- RECOMMENDED STEP-
Siphon beer off yeast sediment into a 5
gallon jug. Allow beer to sit in carboy
until clear- usually 5-7 days.

Step 13- Sanitize recappable beer bot-
tles. Siphon beer from primary or sec-
ondary fermenter into priming contain-
er. Dissolve priming sugar in 1 cup boiling
water. Add this sugar mixture to the beer
in the priming/bottling container. Stir
well.

Step 14- Fill bottles to within one inch of
the top. Cap bottles and allow to sit at
60-75 degrees F. for two weeks. The bot-
tles may then be refrigerated. The beer
may be consumed after two weeks but
will continue to improve up to 2 months
in the bottle. The beer will store well for
ayear or longer. Chill the beer to 45-55
deg. F. before drinking and decant into a
clean beer glass that has the capacity to
hold all of the beer in the bottle- Enjoy!

* Note: Pilsners are traditionally fermented at
lager temperatures (47-58 deg F). If you have the
capability, you may want to ferment at this tem-
perature. The correct procedure is to boil up the
batch of beer and cool it the best you can. Place
the batch of beer and the yeast in the 47-58
degree temperature range and allow both of
them to reach this lager temperature before
pitching the yeast. Expect the primary fermenta-
tion to take 1-2 weeks at this temperature.

Classic American Pilsner

A substantial Pilsner that can stand up to the
classic European Pilsners, but exhibiting
American grains and hops available to German
brewers who initially brewed it in the USA.
Refreshing, but with the underlying malt and
hops that stand out when compared to other
modern American light lagers. Maize lends a dis-
tinctive grainy sweetness. Rice contributes a
crisper, more neutral character.

History: A version of Pilsner brewed in the USA
by immigrant German brewers who brought the
process and yeast with them when they settled
in America. They worked with the ingredients
that were native to America to create a unique
version of the original Pilsner. This style died out
after Prohibition but was resurrected as a home-
brewed style by advocates of the hobby.

Comments: The classic American Pilsner was
brewed both pre-Prohibition and post-Prohibi-
tion with some differences. OGs of 1.050-1.060
would have been appropriate for pre-Prohibition
beers while gravities dropped to 1.044-1.048
after Prohibition. Corresponding IBUs dropped
from a pre-Prohibition level of 30-40 to 25-30
after Prohibition.

Ingredients: Six-row barley with 20% to 30%
flaked maize to dilute the excessive protein lev-
els. Native American hops such as Clusters, tra-
ditional continental noble hops, or modern noble
crosses (Ultra, Liberty,Crystal) are also
appropriate. Modern American hops such as
Cascade are inappropriate. Water with a high
mineral content can lead to an inappropriate
coarseness in flavor and harshness in aftertaste.




