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Drow Strong Ale



Drow Strong Ale is a dark variant of a Belgium Strong Ale, malty and sweet, with only a hint of hops
	Style:
	Belgium
	Sub-Style:
	Strong Ale

	Original Gravity:
	~1.064
	Final Gravity:
	~1.016

	Quantity:
	5 GA
	ABV:
	~6.8%


GRAINS






Steep Time:
	2 lbs 
	Vienna
	
	30 minutes for all grains

	.75 lbs
	Oatmeal
	
	


MALT EXTRACTS:

	6.6 lbs
	Dark Malt Extract

	1 lb
	Dark DME


MISC. KETTLE INGREDIENTS / ADJUNCTS






Schedule:
	1 lb
	Dark Sugar Candy
	
	Beginning of Boil – Mix Well

	½ cup
	Malto Dextrin
	
	Beginning of Boil

	2 tsp 
	Irish Moss
	
	20 minutes before end of boil


HOP SCHEDULE

	Hops/Form
	AA%
	Quantity
	Purpose
	Boil Time 

(Time Until End of Boil)

	Tettnanger
	4.8%
	2 oz
	Bittering
	1 @ 40, 1 @ 20 minutes

	Liberty
	3.5%
	2 oz
	Finish
	end of boil


BOIL TIME: 
One Hour
FERMENTATION/CLARIFICATION

	Yeast:
	London ESB
	Liquid/Dry/Re-hydrated:
	Liquid

	Brand/No.:
	Wyeast 1968
	Qty:
	1000ml


	Length of Primary Fermentation:
	1 Week in Primary Fermenter

	Length of Secondary Fermentation/Lagering:
	1 Week in Secondary Fermenter


	Dry Hop Method
	N/A
	
	

	Hops/Form
	AA%
	Quantity
	Purpose
	Time

	
	
	
	
	


BOTTLING / PRIMING
	Priming Method:
	2/3 cup priming sugar in 2 cups water

	Bottle Condition:
	At least 3 weeks


NOTES:
Steep specialty grains for 30 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 Dark Sugar Candy and Malto-Dextrin in kettle after boiling has begun again, and stir until the candy has completely dissoved. Place Irish Moss into kettle 20 minutes before the end of the boil.
Pitch yeast when wort is around 700-800.  Fermentation should begin in 12-24 hours.  Expect an active fermentation that will complete 2-3 days after it starts.  
Prime the beer with the priming sugar, making sure sugar is well dissolved.  Can also carbonate using Wheat dried malt extract 1 ¼ cups to 3 cups water; this will reduce the “sugar/sweet” taste in young beer.  Be sure to boil the water for a bit prior to adding the sugar/DME.
STEP BY STEP
1. Sanitize all equipment that will come into contact with your beer (funnel, strainer, bucket, carboy hoses etc).

2. Prepare the yeast package according the manufacturer’s directions.

3. Bring water to a near boil (~170O)

4. Turn off heat and place your grain bag into your kettle.  Steep grains according to instructions above.  Do not boil them.

5. After grain has steeped, dissolve the liquid extract into the kettle.

6. Turn on heat and bring water to a boil.  
7. Once the boil begins start timing your boil (most boils last for one hour).  
8. Add the Dark Candy Sugar and Malto-Dextrin at the beginnning of the boil, stirring until all of the candy is dissolved.

9. Add your bittering hops, according to the hop schedule above.

10. Add Irish Moss (if needed) to the boil after 40 minutes.

11. If using a wort chiller place the clean chiller in the kettle with 10 minutes left in the boil…this step sterilizes the chiller

12. Near the end of the boil add the finishing hops to the kettle, according to the hop schedule above.

13. After the boil time is over, turn off heat and begin to chill the wort using: wort chiller, ice water bath or outside overnight.

14. When wort reaches 90O, pour it into your primary fermenter, top up the fermenter to the 5 ga mark if needed.

15. Take the Original Gravity reading and record

16. Pitch yeast into the primary fermenter and shake well (~10 minutes) to properly aerate the wort.  If there is not enough oxygen in the wort the yeast will be sluggish and you will not get a real good ferment.

17. After one week in the primary fermenter, rack into a secondary.

18. After one week in the secondary (maybe two weeks, depending on recipe), rack into your bottling bucket.

19. Prepare your priming sugar solution according to directions above.

20. Pour priming sugar into bottling bucket, gently stir and then bottle your beer.

21. Bottle condition your beer for at least two weeks, it should begin to show carbonation at this time.
[image: image1.png]