DOUBLE IRISH EXTRA STOUT

Recipe by Seam K. McElhaney

	Number
	Cost
	Date Brewed
	Date Kegged
	Date Tapped
	Date Emptied

	30
	$25.00
	15 July 2000
	29 July 2000
	10 August 2000
	28 February 2003


	Ingredients:
	Type
	Amount

	Extract
	Brewmaker Hopped Double Extra Stout
	6.6 pounds (2 cans)

	Grains
	M&F Plain Amber Dry Malt
	2 pounds

	Yeast
	Brewmaker Kit Yeast
	2 packages


	Specific Gravities:
	

	Original
	Final
	% Alcohol by Volume
	HBU’s

	1.056
	1.020
	4.7%
	Unknown???


Process:

15 July 2000

- Bring 4 gallons of filtered tap water to boil.

- Remove from heat.

- Add extract and dry malt.

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

- Boil for 30 minutes.

- Chill with immersion chiller to 70º F.

- Add wort to primary bucket.

- Add 2 gallons of filtered tap water to bring level to 5 ½ gallons.

- Pitch yeast.

- Add lid and bubbler, store at 70º F.

22 July 2000

- Bubbling at >1 minute.

- Transfer to secondary.

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

29 July 2000

- Transfer to keg.

- Pressurize keg to 60 psi with Nitrogen.

06 August 2000

- Transfer keg to refrigerator at 34º F.

- Adjust pressure to 20 psi.

10 August 2000

- Tapped.

28 February 2003

- Empty ( 

NOTES:

  - This beer was kept in the keg during transfer from Maine to Washington and then forgotten about (I know, what a shame).  I found it, refrigerated it, and checked pressure (it was at about 25 psi).  I relieved the pressure then pressurized it to 20 psi and let it sit for a week.  When I tapped off the first glass it had a very off taste (thought it had gone bad).  I let it sit for another couple of days hoping I just was pulling sediment off the bottom.  The next glass was free of the off taste and tasted as good as it had back in August of 2000 (no improvement in taste though).

