CHRISTMAS ALE

Recipe by Donald B. Abele

	Number
	Cost
	Date Brewed
	Date Bottled
	Date First Opened
	Date Emptied

	26
	$40.00
	28 November 1999
	18 December 1999
	25 December 1999
	


	Ingredients:
	Type
	Amount

	Extract
	M&F Extra Light Malt
	6.6 pounds (2 cans)

	Grains
	Crystal Malt, 40º L
	1 pound

	Hops
	Bittering: Cascade (5.4%)

Finishing: Hallertauer (3.9%)
	2 ounces

½ ounce

	Yeast
	British Ale
	1 bottle (355 ml)

	Other
	Sue Bee Honey

Irish Moss

Ginger

Cinnamon

Cloves

Nutmeg

Allspice

Orange Zest

Lemon Zest

Lime Zest

Vinotheque Priming Sugar
	1 pound

1 tsp

2 tsp

4 tsp

1 tsp

1 tsp

1 tsp

4 oranges

1 lemon

1 lime

1 cup


	Specific Gravities:
	

	Original
	Final
	% Alcohol by Volume
	HBU’s

	1.042
	1.006
	4.7%
	12.7%


Process:

5 October 1999

- Add 3 ¾ gallons of filtered tap water to boiling keg.

- Add grains in grain bag and bring to 180º F.

- Remove grains.

- Bring to boil.

- Add extract.

- Bring to boil.

- Add bittering hops in hop bag.

- Boil for 30 minutes.

- Add Irish moss.

- Boil for 20 minutes.

- Add finishing hops in hop bag.

- Boil for 10 minutes.

- Remove hops.

- Add spices and zest.

- Cool using immersion chiller to 70º F (took about 20 minutes).

- Transfer wort to primary bucket using siphon hose.

- Add  3 gallons of chilled filtered tap water to primary bucket to make 6 gallons.

- Pitch yeast into wort.

- Add lid and bubbler, store at 68º F.

06 December 1999

- Bubbling at >1 minute.

- Transfer to secondary.  VERY cloudy.

- Add stopper and bubbler, cover with plastic bag, store at 68º F.

18 December 1999

- Add priming sugar to 1 cup of boiling water.

- Boil caps and clean bottles.

- Transfer from secondary to bottling bucket.

- Add primer to bottling bucket.

- Transfer to bottles (60 twelve ounce bottles) using bottling wand.

- Cap bottles: NOTE – label bottles NOW!!! (I forgot to and mixed them up with Pumpkin and Cranberry).

- Store at 68º F.

25 December 1999
- First bottle opened (for Halloween).

