CATEGORY 2. EUROPEAN PALE LAGER

Category 2A: Bohemian Pilsner

All Grain Recipe: 

Bohemian Pils

8 lb 2-row pilsner malt

0.75 lb crystal malt (20 L.)

0.75 lb cara-pils malt

Step Infusion

113F 15 min

140F 15 min

150F 60 min (or until conversion)

169F 10 min

OR

Decoction

95F 15 min

Remove 1/3 of mash and bring to a boil after a rest at 158F

Return to main mash after boil to raise temp to 122F 

Rest for 30 min

Repeat decoction procedure to achieve rests at 149F and at the 169F mashout.

3 oz Saaz (3.75% AA)  60 min

1.5 oz Saaz Dry Hop

Wyeast 2124 Bohemian lager

Ferment at 48F

Lager at 32F

OG 1.050 FG 1.015

IBU 40

Origins/Geographical Regions/Historical Notes:

Reading Sources on Style: Continental Pilsner (Classic Beer Series) by David Miller, 1990.
A Treasury of Beer Styles - Classic Pilsner/Bohemian Pilsner by Dave Miller, Zymurgy, Special 1991.

Brewing Pilsners by Greg Noonan, The New Brewer, 5(1), 1988.

Czechoslavakian Beer by Ian Priddey, Zymurgy, 7(3), 1984.

A Visit to Pilsner Urquell; Frey, Jonathon B; Zymurgy; Summer 1990; 13(2); pg. 26 

Pilsner Urquell: The Brewery; Richman, Darryl; Zymurgy; Summer 1991; 14(2); pg. 30 

A Tour of Traditional Breweries by Ian Priddley, Zymurgy, 7(3), 1984.

Readers' Tech Notes: Decoction vs. Step Mashing: Seeking the Elusive Malt Quality of German Lagers, Brewing Techniques 7 (1) Jan/Feb, 1999.

Summertime and the Drinking is Easy - Light Lagers; Alan S. Dikty. All About Beer 21(4) Sept., 2000.

Lagers for a Hot Summer; Marc Dornan. All About Beer 20(4) Sept., 1999.

Pale Lagers: Patriot Brewer Still Shines; Marc Dornan. All About Beer 19(4) Sept., 1998.

Oliver, John  10 Keys to Great Lager. Brew Your Own 1999, 5(9).

Lager beer--A brief history; Koehler, Wolfram; Zymurgy; 1993; 16(4); pg. 17 

The lagering of lagers; Gordon, Dan; Zymurgy; 1993; 16(4); pg. 72 

A description of lager styles; Rabin, Dan; Zymurgy; Sep 1999; 22(5); pg. 30, 6 pgs

Lager yeast revealed; Daniels, Ray; Zymurgy; Sep 1999; 22(5); pg. 46, 5 pgs

The magic & miracle of lagering; Dornbusch, Horst D; Zymurgy; Sep 1999; 22(5).

The History and Brewing Methods of Pilsner Urquell -- Divining the Source of the World's Most Imitated Beer; Peter A. Ensminger, Brewing Techniques 5 (3) May/Jun, 1997.

Dorsch, Jim; Recipes: Pilsner. The New Brewer 15(3) 1998.

Websites on Style: http://www.zcu.cz/plzen/com/brewery/, Pilsner Urquell site.

http://brewingtechniques.com/library/backissues/issue5.3/urquell.html, Ensminger article listed in “reading sources.”

http://www.wildriverbrewing.com/microbrews.html
http://www.atlantabrewing.com/core.html
http://members.iinet.net.au/~pjandjc/Darling_Range.html
http://beer.about.com/food/beer/library/bl531992.htm - Pilsner Project Series

Tasting Notes on Style:

Other Notes:

Category 2B: Northern German Pilsner
All Grain Recipe: 

North German Pils

8 lb German Pilsner
1.25 lb Flaked barley

3 oz. Saaz (3.5% AA, 60 min.)
1.5 oz Saaz Dry Hop
Step Infusion

113F 15 min

140F 15 min

150F 60 min (or until conversion)

169F 10 min

OR

Decoction

95F 15 min

Remove 1/3 of mash and bring to a boil after a rest at 158F

Return to main mash after boil to raise temp to 122F 

Rest for 30 min

Repeat decoction procedure to achieve rests at 149F and at the 169F mashout

Wyeast 2007 Pilsen lager

Ferment at 48F

Lager at 32F

OG 1.050 FG 1.015

IBU 40

Origins/Geographical Regions/Historical Notes:

Reading Sources on Style: Continental Pilsner (Classic Beer Style Series) by David Miller, 1990.
A Treasury of Beer Styles - Classic Pilsner/German Pilsner by Dave Miller, Zymurgy, Special 1991; 14(4).

Tempestuous Pilsener; Papazian, Charlie; Zymurgy; Winter 1989; 12(5); pg. 41 

Contentful Horizon Pilsener; Papazian, Charlie; Zymurgy; Summer 1988; 11(2S); pg. 55 

Germany: A Visit to Beer Heaven; Papazian, Charlie; Zymurgy; Spring 1990; 13(1).

Bitburger Pils by Paul Freedman, Zymurgy, 5(1), 1982.

Readers' Tech Notes: Decoction vs. Step Mashing: Seeking the Elusive Malt Quality of German Lagers, Brewing Techniques 7 (1) Jan/Feb, 1999.

Summertime and the Drinking is Easy - Light Lagers; Alan S. Dikty. All About Beer 21(4) Sept., 2000.

Lagers for a Hot Summer; Marc Dornan. All About Beer 20(4) Sept., 1999.

Pale Lagers: Patriot Brewer Still Shines; Marc Dornan. All About Beer 19(4) Sept., 1998.

Oliver, John  10 Keys to Great Lager. Brew Your Own 1999, 5(9).

Lager beer--A brief history; Koehler, Wolfram; Zymurgy; 1993; 16(4); pg. 17 

The lagering of lagers; Gordon, Dan; Zymurgy; 1993; 16(4); pg. 72 

A description of lager styles; Rabin, Dan; Zymurgy; Sep 1999; 22(5); pg. 30, 6 pgs

Lager yeast revealed; Daniels, Ray; Zymurgy; Sep 1999; 22(5); pg. 46, 5 pgs

The magic & miracle of lagering; Dornbusch, Horst D; Zymurgy; Sep 1999; 22(5).

Dorsch, Jim; Recipes: Pilsner. The New Brewer 15(3) 1998.

Websites on Style: http://beer.about.com/food/beer/library/bl531992.htm - Pilsner Project Series

Tasting Notes on Style: Drier than Bohemian Pilsner with a bitterness that tends to linger more in the aftertaste due to higher attenuation and higher-sulfate water.
Other Notes:

Category 2C: Dortmunder Export

All Grain Recipe: WHAT'S BREWIN'  7(9)

A  few  months ago, Brian Newton of Groveton, NH (way up there!), was decorated as Best of Show brewer  at the Puddledock  Homebrew Competition  with his version of  a

Dortmunder  Export.  We  have  that winning  recipe to share with  you.

Ingredients:

9# 2 row

0.5# munich

0.5# carapils

0.25# light crystal

Mash Schedule:

step infusion with 30 min. rest @122F, 60 min@154F

Hop Schedule:

Hallertau 1 oz. 3.9% for 60 min.

Hallertau .5 oz. 3.9% for 15 min.

Yeast Source: Wyeast # 2206 Bavarian Lager

Vitals: O.G. 1.056  F.G. 1.014  

Fermentation Schedule: Primary 8 days @ 52F, Secondary 21 days @ 46 F.

In bottle 27 weeks @ time of judging.

Origins/Geographical Regions/Historical Notes:

Reading Sources on Style: Continental Pilsner (Classic Beer Style Series) by David Miller, 1990.
Oba! Dortmunder-Style Light Lager by Charlie Papazian; Zymurgy, Mar 1999; 22(2).

A Treasury of Beer Styles - Dortmund Export by Dave Norton, Zymurgy, Special 1991; 14(4).

German Biers and Brewing Styles by Paul Freeman & John Ritchie, Zymurgy, 5(1), 1982.

Readers' Tech Notes: Decoction vs. Step Mashing: Seeking the Elusive Malt Quality of German Lagers, Brewing Techniques 7 (1) Jan/Feb, 1999.

Summertime and the Drinking is Easy - Light Lagers; Alan S. Dikty. All About Beer 21(4) Sept., 2000.

Lagers for a Hot Summer; Marc Dornan. All About Beer 20(4) Sept., 1999.

Pale Lagers: Patriot Brewer Still Shines; Marc Dornan. All About Beer 19(4) Sept., 1998.

Oliver, John  10 Keys to Great Lager. Brew Your Own 1999, 5(9).

Lager beer--A brief history; Koehler, Wolfram; Zymurgy; 1993; 16(4); pg. 17 

The lagering of lagers; Gordon, Dan; Zymurgy; 1993; 16(4); pg. 72 

A description of lager styles; Rabin, Dan; Zymurgy; Sep 1999; 22(5); pg. 30, 6 pgs

Lager yeast revealed; Daniels, Ray; Zymurgy; Sep 1999; 22(5); pg. 46, 5 pgs

The magic & miracle of lagering; Dornbusch, Horst D; Zymurgy; Sep 1999; 22(5).

Dorsch, Jim; Recipes: Pilsner. The New Brewer 15(3) 1998.

Dorsch, Jim; Recipes: Dortmunder Export. The New Brewer 17(2) 2000.

Dortmund Adambier; Eckhardt, Fred; Zymurgy; 1993; 16(4); pg. 28 

Websites on Style: http://www.foamrangers.com/styles/2C.html
www.beer-brewing.com/beer/dortmunder-export-beer.htm, Style comments by Ted Goldammer.
http://beerhunter.com/documents/19133-000788.html, Gulpener Dort by M. Jackson.

http://beer.about.com/food/beer/library/bl531992.htm - Pilsner Project Series

Tasting Notes on Style:
Other Notes:

Category 2D:  Muenchner Helles

All Grain Recipe: 

Munich Helles

8.5 lb German Pilsner
1.7 lb Dextrine malt (Cara-Pils)

122F 30 minutes
146F 15 minutes
156F 15 minutes
170F Mash Out

1 oz. Tettnanger (4.5% AA, 60 min.)
0.4 oz. Tettnanger (4.5% AA, 15 min.)
0.8 oz. Tettnanger (aroma)

Wyeast 2308 Munich Lager
Ferment 46 F
Lager at 32 F

OG 1.050 FG 1.011

IBU 22

Origins/Geographical Regions/Historical Notes:

Reading Sources on Style: Continental Pilsner (Classic Beer Style Series) by David Miller, 1990.
Munich Helles; Papazian, Charlie; Zymurgy; 1991; 14(4); pg. 34 

Hell is ... heaven; Dornbusch, Horst D; Zymurgy; Jul 1999; 22(4); pg. 28, 6 pgs 

Helles in paradise; Charlie Papazian; Zymurgy; Jul/Aug 2000; 23(4); pg. 49 

What the Helles; Papazian, Charlie; Zymurgy; Winter 1990; 13(5); pg. 49 

Brewing Lager Beer; Gregory Noonan, Brewers Publications, 1986.

Contrasts in World Brewing by Daniel J. Carey, The New Brewer, 5(2), 1988.

Readers' Tech Notes: Decoction vs. Step Mashing: Seeking the Elusive Malt Quality of German Lagers, Brewing Techniques 7 (1) Jan/Feb, 1999.

Summertime and the Drinking is Easy - Light Lagers; Alan S. Dikty. All About Beer 21(4) Sept., 2000.

Lagers for a Hot Summer; Marc Dornan. All About Beer 20(4) Sept., 1999.

Pale Lagers: Patriot Brewer Still Shines; Marc Dornan. All About Beer 19(4) Sept., 1998.

Oliver, John  10 Keys to Great Lager. Brew Your Own 1999, 5(9).

Lager beer--A brief history; Koehler, Wolfram; Zymurgy; 1993; 16(4); pg. 17 

The lagering of lagers; Gordon, Dan; Zymurgy; 1993; 16(4); pg. 72 

A description of lager styles; Rabin, Dan; Zymurgy; Sep 1999; 22(5); pg. 30, 6 pgs

Lager yeast revealed; Daniels, Ray; Zymurgy; Sep 1999; 22(5); pg. 46, 5 pgs

The magic & miracle of lagering; Dornbusch, Horst D; Zymurgy; Sep 1999; 22(5).

Dorsch, Jim; Recipes: Pilsner. The New Brewer 15(3) 1998.

Websites on Style: http://www.spatenusa.com/spaten_history.helles.html
http://www.homebrewsupply.com/libationassociation/helles.htm
http://beer.about.com/food/beer/library/bl531992.htm - Pilsner Project Series

Tasting Notes on Style: Unlike Pilsner but like its cousin, Munchner Dunkel, Helles is a malt-accentuated beer that is not overly sweet, but rather focuses on malt flavor with underlying hop bitterness in a supporting role.
Other Notes:

