CHOCOLATE CHERRY STOUT

Recipe by Donald B. Abele

	Number
	Cost
	Date Brewed
	Date Kegged
	Date Tapped
	Date Emptied

	22
	$39.50
	05 September 1999
	20 September 1999
	10 October 1999
	20 February 2000


	Ingredients:
	Type
	Amount

	Extract
	Brewmaker Double Irish Extra Stout

M&F Dry Malt
	6.6 pounds (2 cans)

2 pounds

	Grains
	Chocolate

Crystal, 60º L
	1 pound

1 pound

	Yeast
	Brewmaker Yeast
	1 packet

	Other
	Gypsum

Shaw’s Baking Cocoa

Irish Moss

Cherries (stemmed, pitted, pureed, frozen)

Pectic Enzyme

Cherry Extract
	2 tsp

8 ounces

1 tsp

7½ pounds

25 drops

8 ounces


	Specific Gravities:
	

	Original
	Final
	% Alcohol by Volume
	HBU’s

	1.074
	1.027
	6.1%
	Unknown ???


Process:

05 September 1999

- Add 2 ½ gallons of water to pot.

- Add grains in grain bag.

- Heat to 155º and hold for 60 minutes in oven.

- Remove grains.

- Add extract and gypsum.

- Boil for 15 minutes.

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

- Add cocoa.

- Boil for 15 minutes.

- Add Irish Moss.

- Add frozen cherries to primary bucket.

- Add hot wort to primary bucket.

- Add 2 ½ gallons of chilled filtered tap water to primary bucket.

- Add pectic enzyme.

- Pitch yeast into wort (100º)

- Add lid and bubbler, store at 74º F.

06 September 1999

- Bubbler blew out.  About 1 pound of “stuff” all over the place.  Added blow-off hose into bucket of water.

12 September 1999

- Bubbling at >1 minute.

- Transfer to secondary.

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

20 September 1999

- Transfer to keg.

- Add cherry extract.

- Pressurize keg to 40 psi with Nitrogen.

- Store at 70º F.

05 October 1999

- Transfer keg to refrigerator at 36º F, adjust to 40 psi of Nitrogen.

10 October 1999

- Tapped

17 October 1999

- Decreased pressure to 28 psi of Nitrogen.

20 February 2000

- Empty ( 

