CATEGORY 5. SCOTTISH ALES

Category 5A: Light 60/- (60 shilling)
All Grain Recipe: 

60 Shilling

5.25 lb. British pale
0.75 lb. Dextrine malt (Cara-Pils)
1.5 oz. Roasted barley

Mash at 156F

Caramelize First Runnings

0.75oz. Kent Goldings (5% AA, 45 min.)

Wyeast 1728 Scottish Ale

Ferment at 60F

OG 1.033 FG 1.010

IBU 15

Origins/Geographical Regions/Historical Notes: 

If England is famed for the bitter hops flavor of its "bitters," Scotland is famed for its full-bodied, malty ales.  Scotch ales are sweet and very full-bodied, with malt and roast malt flavors predominating.  They are deep burnished-copper to brown in color.  Scottish ales are invariably rich and mouth filling because they are quite high in unfermentables.  They have a maltier flavor and aroma, darker colors, and a more full-bodied and smokier character than British ales.  Bitterness and hoppiness are not dominant factors in Scottish ales, and they are less hoppy than their British counterparts.  They are similar to British bitters, but are less estery and are generally darker, sweeter, and maltier. The "light" name associated with this style refers to the gravity rather than the color.

Reading Sources on Style: 

Scotch Ale, Author: Gregory Noonan

The Brewers' Handbook: The Complete Book to Brewing Beer By Ted Goldammer

A Treasury of Beer Styles - English and Scottish Bitter by S. Foster & G. Noonan, Zymurgy, Special 1991.

Scotch Ales by Greg Noonan, The New Brewer 4(2), 1987.

Beer Styles and Recipes by Charles Hiigel et al., Zymurgy, 9(4), 1986.

Dorsch, Jim; Recipes: Scotch Ale. The New Brewer 16(1) 1999.

Websites on Style: 

http://www.brewershandbook.com/
http://www.allaboutbeer.com/homebrew/scottish.html Scotch and Scottish Ales by Ray Daniels.

Tasting Notes on Style: 

Cleanly malty, with low carbonation. Body is medium-light, but full for the gravity, with perhaps a faint touch of smoke and few esters.

Other Notes: 

Though similar in gravity to ordinary bitter, the malt-hop balance is decidedly to the malt side. Long, cool fermentation leads to clean malt character (which may include some faint peat or smoke character). Note that the smoky character can be due to the yeast as often as to smoked or peat-kilned malt. Strongly smoky beers should be entered in the Smoked Beer category rather than here. Scottish ales require cool fermentation and low attenuation. Other practices that may be used to achieve the desired malt character in these ales include: Extensive cellaring at cold temperatures. Low hopping rates to produce a malt balance. Use of roast barley for color and flavor. Caramelization in the copper through use of a long boil. Little or no flavor or aroma hop additions.

Category 5B: Heavy 70/- (70 shilling)
All Grain Recipe: 

70 Shilling

6.25 lb. British pale
0.9 lb. Dextrine malt (Cara-Pils)
1.75 oz. Roasted barley

Mash at 156F

Caramelize First Runnings

1.10 oz. Kent Goldings (5% AA, 45 min.)

Wyeast 1728 Scottish Ale

Ferment at 60F

OG 1.040 FG 1.015

IBU 18

Origins/Geographical Regions/Historical Notes: 

If England is famed for the bitter hops flavor of its "bitters," Scotland is famed for its full-bodied, malty ales.  Scotch ales are sweet and very full-bodied, with malt and roast malt flavors predominating.  They are deep burnished-copper to brown in color.  Scottish ales are invariably rich and mouth filling because they are quite high in unfermentables.  They have a maltier flavor and aroma, darker colors, and a more full-bodied and smokier character than British ales.  Bitterness and hoppiness are not dominant factors in Scottish ales, and they are less hoppy than their British counterparts.  They are similar to British bitters, but are less estery and are generally darker, sweeter, and maltier.

Reading Sources on Style: Scotch Ale, Author: Gregory Noonan

The Brewers' Handbook: The Complete Book to Brewing Beer By Ted Goldammer

A Treasury of Beer Styles - English and Scottish Bitter by S. Foster & G. Noonan, Zymurgy, Special 1991; 14(4);.

Scotch Ales by Greg Noonan, The New Brewer 4(2), 1987.

Beer Styles and Recipes by Charles Hiigel et al., Zymurgy, 9(4), 1986.

Dorsch, Jim; Recipes: Scotch Ale. The New Brewer 16(1) 1999.

Websites on Style: http://www.brewershandbook.com/
http://www.allaboutbeer.com/homebrew/scottish.html  Scotch and Scottish Ales by Ray Daniels.

Tasting Notes on Style: 

Creamy, with low carbonation. Body is medium to medium-light. Cleanly malty, with perhaps a faint touch of smoke and few esters

Other Notes: 

Though similar in gravity to special bitter, the malt-hop balance is decidedly to the malt side. Long, cool fermentation leads to clean malt character (which may include some faint peat or smoke character). Note that the smoky character can be due to the yeast as often as to smoked or peat-kilned malt. Strongly smoky beers should be entered in the Smoked Beer category instead. Scottish ales require cool fermentation and low attenuation. Other practices that may be used to achieve the desired malt character in these ales include: Extensive cellaring at cold temperatures. Low hopping rates to produce a malt balance Use of roast barley for color and flavor Caramelization in the copper through use of a long boil Little or no hop flavor or aroma additions

Category 5C: Export 80/- (80 shilling)
All Grain Recipe: 
80 Shilling

7.75 lb. British pale
1.1 lb. Dextrine malt (Cara-Pils)
2.2 oz. Roasted barley

Mash at 156F

Caramelize First Runnings

1.5 oz. Kent Goldings (5% AA, 45 min.)

Wyeast 1728 Scottish Ale

Ferment at 60F

OG 1.050 FG 1.015

IBU 25

Origins/Geographical Regions/Historical Notes: 

If England is famed for the bitter hops flavor of its "bitters," Scotland is famed for its full-bodied, malty ales.  Scotch ales are sweet and very full-bodied, with malt and roast malt flavors predominating.  They are deep burnished-copper to brown in color.  Scottish ales are invariably rich and mouth filling because they are quite high in unfermentables.  They have a maltier flavor and aroma, darker colors, and a more full-bodied and smokier character than British ales.  Bitterness and hoppiness are not dominant factors in Scottish ales, and they are less hoppy than their British counterparts.  They are similar to British bitters, but are less estery and are generally darker, sweeter, and maltier
Reading Sources on Style: Scotch Ale, Author: Gregory Noonan

The Brewers' Handbook: The Complete Book to Brewing Beer By Ted Goldammer

A Treasury of Beer Styles - English and Scottish Bitter by S. Foster & G. Noonan, Zymurgy, Special 1991; 14(4).

Scotch Ales by Greg Noonan, The New Brewer 4(2), 1987.

Beer Styles and Recipes by Charles Hiigel et al., Zymurgy, 9(4), 1986.

Dorsch, Jim; Recipes: Scotch Ale. The New Brewer 16(1) 1999.

Websites on Style: http://www.brewershandbook.com/
http://www.allaboutbeer.com/homebrew/scottish.html Scotch and Scottish Ales by Ray Daniels.

Tasting Notes on Style: 

Other Notes: Though similar in gravity to strong bitter, the malt-hop balance is decidedly to the malt side. Long, cool fermentation leads to clean malt character (which may include some faint peat or smoke character). Note that the smoky character can be due to the yeast as often as to smoked or peat-kilned malt. Strongly smoky beers should be entered in the Smoked Beer category instead. It is important to note that while the IBUs on some of these beers can be rather high, the low attenuation and solid maltiness results in a balance that is still even at best and more than likely towards malt. Other practices that may be used to achieve the desired malt character in these ales include: Extensive cellaring at cold temperatures. Low hopping rates to produce a malt balance Use of roast barley for color and flavor Caramelization in the copper through use of a long boil Little or no hop flavor or aroma additions

