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May Meeting
This month’s meeting of the AABG is friday the
11th and will be hosted by Stephen Krebs. See
the map and directions on the next page. The
featured style is Bock and Extract Beers.

AABG Pico System
The guardian of the club’s pico system is Mike O’Brien.

Anyone wishing to use it should contact him at :
734 .637.2532 or e-mail:

mobrien315221MI@comcast.net

AABG 2007
January .......... Mike O’Brien .......... Session Beers*

February ..... Randy deBeauclair ..... Pilsner

March ............. Kurt Sonen ............ Scottish*

April .............. Jason Henning ........ Strong Ale

May ............... Stephen Krebs ........ Bock/Extract Beers*

June ............. Mark Zadvinskis ....... Sour Beer

July ................ Steve Darnell .......... German Wheat/Rye

August ............ Roger Burns .......... Mead

September ...... Jeff Renner ............ IPA

October ........... Patti Smith ............ American Ale

November ........ Chris Frey ............. Stout

December ..... Rolf Wucherer ......... Cider

* Denotes AHA Club Only Competition Style
All meeting are the second friday of each month beginning at
7:30 p.m., except for the July meeting (BeerBQ) which is the
second saturday.

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.
Diacetyl 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 dominated
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
balance the malt flavors to allow moderate
sweetness 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.

See Bock continued on next page…

Bock
Bock is a strong lager, which has origins in the
Hanseatic town Einbeck, Germany. The name is
a corruption of the medieval German brewing
town of Einbeck. The original Bocks were dark
beers, brewed from high-coloured malts. Modern
Bocks can be dark, amber or pale in colour.
Bock was traditionally brewed for special
occasions, often religious festivals such as
Christmas, Easter or Lent.

Traditional Bock
—  Ray Daniels

As cold settles into much of the country, a
brewer’s thoughts turn to beers with a bit more
potency and bock is generally near the top of the
list. December is a perfect time to brew bock
beers because you’ll still be able to lager for
about two months before the traditional mid-
March tapping date.

History of bock

The beer that we call bock today has its origins
in the north-German town of Einbeck. As early as
1325 the beer of Einbeck enjoyed a good
reputation and — for that time — widespread
distribution.

During the 1500s Historian Heinrich Knaust
described the Einbeck beer:

“Of all summer beers, light and hoppy barley
beers, the Einbeck beer is the most famed and
deserves the preference. Each third grain to this
beer is wheat; hence, too, it is of all barley beers
the best . . . People do not fatten too much from
its use; it is also very useful in fever cases.”

Thus the original bock was made from at least
one-third wheat malt in addition to barley. Other
sources tell us that it was top-fermented and well
bittered.

Anyone familiar with contemporary bocks realizes
that the beers of Einbeck bear little relationship
to the style as known today. Indeed, the term
“bock” probably had not been coined before
Einbeck’s virtual demise during the Thirty Years’
War. To bridge this gap in both brewing and
linguistics required the people — and brewers —
of Munich.

Prior to the 16th century, the beer made in
Munich was not highly regarded, even by the
local folk. Many imported beers were enjoyed
and the beer from Einbeck was highly favored.
As the 17th century dawned, the Munich brewers
“bent all their energy to brewing a beer as good
as that of Einbeck.” This effort failed until a
brewer from Einbeck was drawn to Munich in
1612, and lent his skills to the cause. Of course,
the original recipe could not be reproduced
precisely.
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When and Where

Friday, May 11, 7:30 pm

Stephen Krebs
207 Montgomery Ave

Ann Arbor, MI
734 -747-7033

Directions
Stephen Krebs’s house is located on the East
side of Montgomery and is the third house from
the corner of West Washington. It is a grey house
with white trim and a big front porch. You can
park on the West side of Montgomery, but not on
the East. Warning: They don’t ticket, they tow.
There is ample parking on both sides of the
street on Washington and Abbott streets.

Guide for New Members
Bring 1–2 bottles per batch of your beer that you’d

like to share, or an interesting commercial beer. Bring

tasty munchies to cleanse the palate and sop up the

alcohol. Feel free to share and sample with other

members and make and accept constructive

comments. Please use good judgment while imbibing

and don’t drive while intoxicated.

Of course this is not the only story told about the
naming of “bock” beer. Those who have spent
hours on end enjoying this fine beverage no
doubt used their uninhibited imaginations to
create fanciful stories about its naming. One
even attributes the naming to the Roman Emperor
Julian (the Apostate) who lived in the fourth
century A.D. — long before the advent of brewing
in Einbeck or Munich.

“Bock” does mean “goat” in German and its not
surprising that someone drinking this beer would
feel a “kick” and make the verbal connection.
Once this was done, a strong association formed
between bock beer and the goat — an association
that continues even today.

Brewing bock beers

Most beer recipes use a lightly kilned malt, i.e.
pilsner, lager or pale ale malt, for the majority of
the grist, but bock can be something of an
exception to this rule. When making bock, many
brewers look to Munich malt to play the lead
role.

Bock was created before the days of specialty
malts when things such as chocolate malt, roast

barley and even crystal malt were unknown. As
a result, most beers were made from a single
type of malt. The flavor and color of the malt —
and therefore the finished beer — were
determined by conditions during malting,
especially the kilning temperatures.

The Munich malt we use today appears to be a
direct descendant of the malts once used in all
Munich beers, including the bocks created in
that city. Thus the use of Munich malt as the
primary grain for a bock recipe is historically
accurate. In addition, it provides a unique flavor
and color contribution to the beer. One caveat:
be sure to use only a Munich malt made from 2-
row barley — generally this means going for the
imported products.

After Munich malt, the most common grain in
bock recipes is crystal malt. If you select Munich
malt as your base malt, you should use dark
crystal malts for 6 to 10 percent of the grain bill.
On the other hand, if you select pilsener malt as
the base for your bock recipe, you’ll need a bit
more crystal, usually 15 to 20 percent.

Bock continued …

Of course, the original recipe could not be
reproduced precisely. The malts made in Munich
were darker and wheat malts could not be used
by regular breweries, thus the Munich beer was
darker than the Einbeck original. In addition, the
high carbonate levels of the Munich water
produced a harsh bitterness in highly hopped
beers, so the hopping levels were substantially
reduced, yielding a malt-balanced beer. Finally,
lager fermentations were common in Munich by
this time, so the bottom-fermenting yeast was
used.

Although the Munich copy of the Einbeck beer
bore little resemblance to the original, the
resulting beer was still named after the city that
inspired it. In the Bavarian dialect, it was called
“Ainpoeckish Pier.” The beer was enjoyed by
the citizens of Munich and soon replaced the
original. Not long after, brewing ceased in Einbeck
as a result of the Thirty Years’ War (1618-1648)
and the name of the Munich-produced beer no
doubt began to drift from “Ainpoeckish” to
simply “Poeck” and ultimately to the “Bock” we
know today.

See Bock continued on next page…



Bock continued …

The next grain that you will want to include is
chocolate malt. Most recipes employ a small
portion, ranging from 1 percent to 4 percent with
an average of about 2 percent of the total grist
bill.

The majority of all bock recipes have grain bills
composed of just these four grains: pilsener or
two-row malt, Munich malt, crystal (or caramel)
malt and chocolate malt.

Of course bock recipes are the perfect place to
use some malt extract. The higher gravities
required by the style sometimes stretch the
limits of mash capacities. An excellent bock beer
can be made using a small mash and a generous
dose of extract.

As for hops, bock beers require a light touch.
Bitterness levels are low and little or no hop
flavor or aroma should be detected. Classic
German aroma varieties are favored such as
Hallertau, Hersbruck, Tettnang, Spalt and even
Saaz.

Build a recipe

When we put all this advice into practice, we can
formulate a couple of different recipes. All are
shooting for an original gravity of 1.066 to 1.068
and the formulations shown below are for a 5
gallon batch.

All-grain approach
Pilsener-BasedMunich-Based

Grain Recipe Recipe

Pilsener/Two-row 9 lbs 1 lb

Munich Malt 2 lbs 11.5 lbs

Crystal Malt (90-120L) 2.25 lbs 1.25 lbs

Chocolate Malt 8 oz 4 oz

Extract/Mini-mash Approach
Pilsener-BasedMunich-Based

Grain Recipe Recipe

Light Extract 4 lbs 4 lbs

Pilsener/Two-row 1.75 lbs

Munich Malt 1.5 lbs 4.5 lbs

Crystal Malt (90-120L) 2.25 lbs 1.25 lbs

Chocolate Malt 8 oz 4 oz

Hopping

As mentioned above, classic German aroma
hops are generally used for all of the hop
additions in bock beers. The European varieties
I would recommend are: Hallertau, Hersbruck,
Tettnang, Spalt, and Saaz. Workable American-
grown alternatives are Liberty, Crystal and Mt.
Hood.

For bittering, you’ll want 5 to 6 alpha acid units
— that’s one ounce of 5% to 6% alpha acid hops,
two ounces of 2.5% to 3.0% alpha acid hops or
any other combination where the alpha acid
percentage multiplied by the ounces equals 5 to
6. Boil these hops for 45 minutes to one hour.

If you want, you can add a small hop addition
about 15 minutes before the end of the boil. Use
one of the varieties listed above and add no
more than one-half ounce.

Fermentation

The critical part of bock fermentation is achieving
proper lager fermentation temperatures. If you
can achieve 50 to 55F, use a lager yeast that
emphasizes malt complexity, such as the Wyeast
Bavarian Lager yeast.

Strange as it may sound, if you are not able to
achieve these cool temperatures for
fermentation, you might want to make this beer
using an ale yeast. The American Ale or Chico
Ale yeast strain is typically very clean and can
give you a somewhat lager-like product, especially
if fermented at temperatures of 62 to 66F.

Regardless of which yeast you use, you’ll want
to allow a period of lagering after fermentation.
For lager yeasts, this phase should be conducted
at 35 to 40F. If you use the ale yeast, you might
allow for a slightly warmer lagering temperature,
say 40 to 50F.

Doppelbock literally means “double bock” but it
isn’t really twice the strength of traditional bock,
only marginally stronger. Doppelbocks are
generally dark in color, from dark amber to dark
brown, though some pale versions exist. A beer
can be considered a doppelbock if its original
gravity is no lower than 1.074, which ensures a
beer of substantial strength and character.

Doppelbocks are quite complex. As there is
virtually no hop flavor and aroma, and just
enough hop bitterness to be detectable, virtually
all of this style’s character can be attributed to
its Munich-style malt and brewing practices.
Munich malts are darkened from some extra
kilning and they are also rendered less
fermentable, resulting in a full-bodied, dextrinous
wort. The character of these flavorful malts is
augmented by using time-consuming,
complicated decoction mashing techniques.

Decoction mashing was the method employed
before thermometers were available. It consists
of raising the mash temperature through its
critical stages by boiling a little of the mash at a
time and re-mixing it with the main portion.
Repeated several times, this ensures that the all
of the enzymes are able to do their job. The extra
boiling, both during decoction and in the kettle,
results in caramelization and a myriad of other
complicated chemical reactions that benefit the
wort and ultimately the flavor of the finished
beer. All of this adds up to a complex, rich brew
with unparalleled malt character.

Fermentation is done slowly, as with bottom-
fermenting beers, and the lagering period is
lengthy, often several months in duration.

Doppelbocks are not hard to find if you have a
good package store and unrestricted beer laws.
The majority of bocks available are, in fact,
doppels. All of the major Bavarian breweries
produce a doppelbock. All are good, some are
excellent. Depending on local distribution, look
for Spaten, Ayinger, Paulaner, Tucher and other
brands with -ator in their name. Like other
bocks, these are diverse, some relying solely on
lighter malts, others on an influential dose of
dark malts. The darker ones have distinct caramel
and chocolate notes and sometimes a faint
roastiness, whereas the amber versions have a
slick, clean malt palate and a little less complexity.

Some breweries really push the envelope when
it comes to strength. Most doppelbocks fall in
the 7 to 8.5 percent ABV range but some are
significantly higher. Coming in at 9.6 percent
ABV is Urbock 23 from the Eggenberg brewery
of Austria, established in 1681. The designation
“23” refers to its original gravity in degrees
Plato, roughly a 1.092 specific gravity. It is very
pale, pure tasting and honeyish.

Doppelbock
— K. Florian Klemp

The Paulaner brewery of Munich can lay claim
to the creation of doppelbock as a style. A group
of Italian monks from the order of St. Francis of
Paula crossed the Alps and settled near the city
of Munich. Devout Catholics, they followed their
traditions religiously (excuse the pun), which
meant fasting occasionally. Solid food was
verboten, but liquid, not. As the monks were
expert brewers anyhow, making a brew that
sustained them during these periods of dubious
abstinence was a logical choice. Strong and
nutritious fit the bill perfectly, providing
sustenance both physical and mental.

Strong beer, brewed with local Germanic
influence, resulted in what is now doppelbock.
The monks established the Paulaner brewery in
1634 (coincidently, not long after Herr Pilcher
from Einbeck visited Munich). Their beer became
available to the public in 1780. The beer was
named Salvator (The Savior) for obvious reasons,
and it carries that moniker to this day. As the
beer became popular, other breweries in Bavaria
brewed it with great success and adopted the “-
ator” suffix for their own versions.


