8. KOELSCH AND ALTBIER
Category 8A:  Koelsch-Style Ale

All Grain Recipe: 

Kolsch

8.25 lb German Pilsner (90%)

1 lb Wheat malt (10%)

117F Mash In
143F 30 min
159F 15 min
170F 10 min

0.25 oz. Perle (7% AA, 85 min.)
0.125 oz. Perle (7% AA, 45 min.)
1 oz. Hallertauer Hersbrucker (5% AA, 15 min.)

Wyeast 2565 Kolsch
Ferment at 62 F
Lager at 32 F for 4 weeks or more

OG 1.048 FG 1.008

IBU 22

Origins/Geographical Regions/Historical Notes:

Reading Sources on Style: A Treasury of Beer Styles - German Style Ale by Fred 
Eckhardt, Zymurgy, Special 1991.

Wheats of the World (recipes) by Tom Fuller, Brew Your Own, Nov., 1997

Nomadic Kolsch; Papazian, Charlie; Zymurgy; Fall 1993; 16(3); pg. 67 

Websites on Style: http://www.foamrangers.com/styles/8A.html
http://www.wildriverbrewing.com/microbrews.html
http://hbd.org/trub/Beer%20Style%20Articles/kolschbier.htm
Tasting Notes on Style:

Other Notes:

Category 8B:  Duesseldorf Altbier

All Grain Recipe: 

Dusseldorf Alt

6 lb Pale Malt
1.5 lb German Vienna
1.5 lb German Munich
1 lb 75L Crystal

122F 30 minutes
148F 15 minutes
156F 15 minutes
170F Mash Out

OR decoction mash

122° F 30 minutes
Immediately pull off 40% of the mash and raise to 148° F for 10 min
Raise temp to 156° F for 10 min
Raise temp to boiling and boil 10 min
Return to main mash to hit 148° F
148° F 15 minutes
156° F 15 minutes
Pull off 40% again and raise to boiling and boil 10 min.
Add to main mash to hit 170° F
170° F Mash Out

1.25 oz. Perle (7% AA, 60 min.)
0.5 oz. Perle (7% AA, 15 min.)
1 oz. Spalt (aroma)

Wyeast 1007 German Ale
Ferment at 55° F to 60° F

Lager at 32F for 2 weeks

OG 1.048 FG 1.010

IBU 42

Origins/Geographical Regions/Historical Notes:

Reading Sources on Style: A Treasury of Beer Styles - German Style Ale by Fred Eckhardt, Zymurgy, Special 1991, 14(4).

The regal Altbiers of Dusseldorf; Deschner, Roger; Zymurgy; Winter 1994; 17(5); pg. 52 

Brewing in Styles: Altbier; Norm Hardy; Martin Lodahl, column editor, Brewing Techniques 3 (1) Jan/Feb, 1995.

In search of American alt; Jankowski, Ben; Zymurgy; Winter 1994; 17(5); pg. 58 

Ira's Teeter Totter Altbier; Papazian, Charlie; Zymurgy; Summer 1995; 18(2); pg. 79 

Alterior motives; Dornbusch, Horst D; Zymurgy; Sep 1998; 21(3); pg. 30, 6 pgs

Websites on Style: http://www.foamrangers.com/styles/8B.html
http://hbd.org/trub/Beer%20Style%20Articles/altbiers.htm
Tasting Notes on Style:

Other Notes:

Category 8C:  Northern German Altbier

All Grain Recipe: 

North German Altbier

5 lb German Pilsner
3.5 lb Wheat malt
8 oz Belgian CaraMunich

122F 30 minutes
148F 15 minutes
156F 15 minutes
170F Mash Out

OR decoction mash

122° F 30 minutes
Immediately pull off 40% of the mash and raise to 148° F for 10 min
Raise temp to 156° F for 10 min
Raise temp to boiling and boil 10 min
Return to main mash to hit 148° F
148° F 15 minutes
156° F 15 minutes
Pull off 40% again and raise to boiling and boil 10 min.
Add to main mash to hit 170° F
170° F Mash Out

1.75 oz Tettnanger (4.5% AA, 60 min.)
0.5 oz Tettnanger (4.5% AA, 20 min.)
0.5 oz Tettnanger (4.5% AA, 5 min.)

Wyeast 1007 German Ale

Ferment at 55° F to 60° F

Lager at 32F for 2 weeks

OG 1.050 FG 1.012

IBU 33

Origins/Geographical Regions/Historical Notes: Most Altbiers produced outside of Duesseldorf are of the Northern German style. Many are simply moderately bitter brown lagers.
Reading Sources on Style: Brewing in Styles: Altbier; Norm Hardy; Martin Lodahl, column editor, Brewing Techniques 3 (1) Jan/Feb, 1995.

In search of American alt; Jankowski, Ben; Zymurgy; Winter 1994; 17(5); pg. 58 

Ira's Teeter Totter Altbier; Papazian, Charlie; Zymurgy; Summer 1995; 18(2); pg. 79 

Alterior motives; Dornbusch, Horst D; Zymurgy; Sep 1998; 21(3); pg. 30, 6 pgs

Websites on Style: http://www.foamrangers.com/styles/19A.html
http://hbd.org/trub/Beer%20Style%20Articles/altbiers.htm
Tasting Notes on Style:

Other Notes:

