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AABG Dues
Membership in the AABG entails an annual fee
of $15. Payments can be made in person at the
monthly meetings, please have exact change or
a check. Checks MUST be made out to the
club treasurer as the AABG does not have its
own account. You can also mail them to the
club treasurer: James Suchy

38665 Northampton St.
Westland, MI  48186

April Meeting
This month’s meeting of the AABG is friday the
9th and will be hosted by Bob Scholl. See the
map and directions on the next page. The
featured style is Bock.

W H E R E A N D W H E N

Friday, April 9, 7:30pm

Bob Scholl
1288 Bishop Rd
Saline Michigan

429-1357

Directions
Take Moon Road south from US-12
(South State St changes into Moon at
US-12). Go approximately 2 miles
then turn right on Bishop Road. Bob’s
house is about half  a mile down on
the right.

Style of the Month – Bock
14. Bock14. Bock14. Bock14. Bock14. Bock
14A. Traditional Bock14A. Traditional Bock14A. Traditional Bock14A. Traditional Bock14A. Traditional Bock

Aroma:Aroma:Aroma:Aroma:Aroma: Strong aroma of malt.  Virtually no hop
aroma.  Some alcohol may be noticeable.  Di-
acetyl or esters should be low to none.

Appearance:Appearance:Appearance:Appearance:Appearance: Deep amber to dark brown color.
Lagering should provide good clarity despite the
dark color.  Head retention may be impaired by
higher-than-average alcohol content.

Flavor:Flavor:Flavor:Flavor:Flavor: Rich and complex maltiness is dominat-
ed by the grain and caramel flavors of Munich
and Vienna malts.  A touch of roasty character
may be present but is rare.  No hop flavor.  Hop
bitterness is generally only high enough to bal-
ance the malt flavors to allow moderate sweet-
ness in the finish.

Mouthfeel:Mouthfeel:Mouthfeel:Mouthfeel:Mouthfeel: Medium to full bodied.  Low to
moderate carbonation.

Overall Impression:Overall Impression:Overall Impression:Overall Impression:Overall Impression: A dark, strong, malty lager
beer.

History:History:History:History:History: Can be thought of as a strong version of
Munich Dunkel.  A Bavarian specialty that is
most closely associated with serving in winter
and spring seasons.

Comments: Comments: Comments: Comments: Comments: Decoction mashing may enhance
the caramel and melanoidin flavor aspects of
the malt.

Ingredients:Ingredients:Ingredients:Ingredients:Ingredients: Munich and Vienna malts, rarely
any dark roasted malts, never any non-malt
adjuncts.  Continental European hop varieties
are used, for bittering only.  Lager yeast.  Water
hardness can vary.

Vital StatisticsVital StatisticsVital StatisticsVital StatisticsVital Statistics
OG . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.064–1.072
FG . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.013–1.020
IBUs . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20–35
ABV . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6–7.5%
SRM . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14–30

Commercial Examples:Commercial Examples:Commercial Examples:Commercial Examples:Commercial Examples: Aass Bock, Hacker-
Pschorr Dunkeler Bock, Dunkel Ritter Bock,
Einbecker Ur-Bock.
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