MILLER GENUINE DRAFT CLONE

Recipe by Don “the beer guy” at Stout Billy’s

	Number
	Cost
	Date Brewed
	Date Kegged
	Date Tapped
	Date Emptied

	1
	$17.10
	09 August 98
	19 August 98
	24 August 98
	07 September 98


	Ingredients:
	Type
	Amount

	Extract
	John Bull Premium Hopped Light
	1 can / 3.3 pounds

	Finishing Hops
	Hallertauer (4.0%)
	½ ounce

	Yeast
	John Bull

Edme
	1 package

1 package

	Other
	Vincotheque Rice Syrup Solids

Vincotheque Glucose Solids
	16 ounces

16 ounces


	Specific Gravities:
	

	Original
	Final
	% Alcohol by Volume
	HBU’s

	Not taken
	Not taken
	Not available
	Extract hopped ???

Finishing: 2.0


Process:

09 August 1998

- Bring 2½ gallons of filtered tap water to a boil.

- Add glucose solids and rice solids.

- Add extract.

- Boil for 5 minutes.

- Allow to cool: 3 hours ( 106º F.

- Rehydrate yeast in ½ cup of 100º F water, let sit for 30 minutes.

- Add 2 gallons of chilled filtered tap water to primary bucket.

- Add hot wort to primary bucket.

- Add an additional ½ gallon of chilled filter tap water to primary bucket to bring level to 5½ gallons.

- Pitch yeast into wort.

- Add lid and bubbler, store at 76º F.

10 August 1998

- No bubbling.  Add 2nd pack of yeast to wort (dumped in dry right on top of wort).

11 August 1998

- Active bubbling.

12 August 1998

- Bubbling at >1 minute.

- Transfer to secondary 6 gallon carboy.

- Add finishing hops

- Add stopper and bubbler, cover with plastic bag, store at 76º F.

19 August 1998

- Transfer to keg.

- Pressurize keg to 20 psi.

- Transfer keg to refrigerator at 35º F.

21 August 1998

- Adjust pressure to 12 psi.

24 August 1998

- Tapped

07 September 1998

- Empty ( 

