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JERRY’S EPIC STOUT



	Batch Name: Jerry’s Epic Stout
	Volume: 5 GA

	Original Gravity: ~1.078
	Final Gravity: ~1.022
	ABV: ~7.5%

	Style: Stout
	Sub-Style: Imperial Stout

	
	


MALTS/ADJUUNCTS & QUANTITY
	1 lb Roasted Barley
	Steep all grains for 60 minutes

	1 lb Chocolate Malt
	
	

	½ lb Black Patent
	
	

	
	
	


MALT EXTRACTS:

	10 lbs Pale Ale Extract
	

	
	


MISC. KETTLE INGREDIENTS

	1 tsp Irish Moss
	
	

	3 tsp Calcium Carbonate
	
	

	
	
	


	Boil Time: One Hour
	

	Wort Boil Notes: Add calcium carbonate after grain and extract has been added, but before kettle begins to boil.


HOP SCHEDULE
	Hops/Form
	AA%
	Quantity
	Purpose
	Time

	Northern Brewer
	9.0%
	2 oz
	Bittering
	15 minutes

	Cascade
	5.5%
	4 oz
	Bittering/Finishing
	30 min. (2 oz), 45 min. (1 oz), 60 min. (1 oz) 

	
	
	
	
	

	
	
	
	
	


FERMENTATION/CLARIFICATION

	Yeast: Thames Valley
	Brand/No.: Wyeast 1275

	Liquid/Dry/Rehydrated: Liquid
	Qty: 1000ml

	NOTE:  Make yeast starter 3 days prior to boiling day.


	Length of Primary Fermentation: One Week in Primary Fermenter
	

	Length of Secondary Fermentation/Lagering: Two Weeks in Secondary Fermenter

	
	
	
	

	Dry Hop Method
	N/A
	
	

	Hops/Form
	
	AA%
	Quantity
	Time

	
	
	
	


	Bottling/Kegging Date
	Priming Method

	Bottle condition at least 6 weeks
	1/2 cup priming sugar in 3 cups water.


NOTES:

Steep specialty grains for 60 minutes, stir occasionally and squeeze out as much “grain tea” as possible.  Bring kettle to a boil after grains have steeped and extract has been dissolved into the water.  Place Irish Moss into kettle after kettle has boiled for 40 minutes.
Pitch yeast when wort is around 700-800.  Fermentation should begin in 12-24 hours.  Fermentation should be completed 5-6 days after it starts.  Due to the high gravity nature of this brew, it is highly recommended a yeast starter be made in order to ensure yeast viability when pitched into the wort.  An alternative would be to use wine yeast which is more alcohol tolerant.
This beer’s flavor stabilizes and mellows out with longer bottling conditioning.
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