GUINNESS CLONE #1

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

	Number
	Cost
	Date Brewed
	Date Kegged
	Date Tapped
	Date Emptied

	2
	$22.50
	16 August 98
	26 August 98
	04 September 98
	27 September 98


	Ingredients:
	Type
	Amount

	Extract
	Muntons Dark Malt
	2 cans / 6.6 pounds

	Grains
	Crystal Malt

Roasted Barley

Black Patent

Wheat Barley
	¾ pound

¾ pound

¼ pound

½ pound

	Bittering Hops
	Hallertauer (6.9%)
	2 ounces

	Yeast
	Edme
	1 package

	Other
	Gypsum
	2 teaspoonfuls


	Specific Gravities:
	

	Original
	Final
	% Alcohol by Volume
	HBU’s

	1.050
	1.021
	3.94%
	13.8


Process:

16 August 1998

- Add 2 gallons of filtered tap water to pot.

- Add grains in grain bag.

- Bring water to 200º F – remove grains.

- Bring water to boil.

- Add extract.

- Add bittering hops in hop bag.

- Boil for 60 minutes.

- 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 2¼ gallons of chilled filter tap water to primary bucket to bring level to 5½ gallons at 86º F.

- Pitch yeast into wort.

- Add lid and bubbler, store at 72º F.

19 August 1998

- Bubbling at >1 minute.

- Transfer to secondary.

- Add stopper and bubbler, cover with plastic bag, store at 74º F.

26 August 1998

- Transfer to keg.

- Pressurize keg to 30 psi.

- Transfer keg to refrigerator at 35º F.

- Remaining beer transferred to 5 bottles (2 tablespoonfuls of corn sugar added before bottling).

28 August 1998

- Adjust pressure to 12 psi.

04 September 1998

- Tapped

27 September 1998

- Empty ( 

Notes
13 October 1999: Drank 2 of the bottles.  Slight “off” taste, though not too bad, no improvement in flavor.

19 February 1999: 3 bottles remain…1 had a “wet cardboard” taste, the other 2 had a metallic taste – too much headspace.

