CATEGORY 13. EUROPEAN DARK LAGER

Category 13A: Munich Dunkel

All Grain Recipe:

Munich Dunkel

4.25 lb. German Pilsner
4.25 lb. German Munich
7 oz. British crystal 50-60L
3.5 oz. British chocolate

Mash at 152F

1.5 oz. Hallertauer (4.25% AA, 60 min.)
0.5 oz. Hallertauer (4.25% AA, 5 min.)

Wyeast 2308 Munich Lager yeast

Ferment at 50F lager at 32F

OG 1.052 FG 1.014

IBU 25

Origins/Geographical Regions/Historical Notes: 

Versions from the Kulmbach region of Franconia are brewed from a bit higher gravity with a more intense flavor profile.
Reading Sources on Style: 

German Lagers, Brewing Techniques 7 (1) Jan/Feb, 1999.
Tower of truth dunkel; Papazian, Charlie; Zymurgy; Fall 1994; 17(3); pg. 73 

Merlin's dunkel, or a heartbeat in Bavaria; Papazian, Charlie; Zymurgy; Nov 1999; 22(6)

Readers' Tech Notes: Decoction vs. Step Mashing: Seeking the Elusive Malt Quality of

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

World of Worts: Dunkel in the Dark Lager; Papazian, Charlie; Zymurgy; Fall 1988; 11(3); pg. 51 

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)

Brewing in Styles: Bavaria's Dark Secret - Shedding Light on the Bavarian Dunkel Style; Jay S. Hersh; Martin Lodahl, column editor, Brewing Techniques 4 (1) Jan/Feb, 1996.

Bavarian Dark; Scheer, Fred; Zymurgy; 1991; 14(4); pg. 31 

Reviews -- The Beer Drinker's Guide to Munich by Larry Hawthorne; Winship, Kihm; Zymurgy; Spring 1993; 16(1); pg. 64 

Websites on Style: 

http://www.dailyglobe.com/beer/styles.html#LAG
Tasting Notes on Style:

Other Notes:

Category 13B: Schwarzbier (Black Beer)
All Grain Recipe: 

Schwarzbier

4.25 lb. German Pilsner
4.25 lb. German Munich
6.5 oz. British crystal 50-60L
4.5 oz. British chocolate

Mash at 152F

2 oz. Hallertauer (4.25% AA, 60 min.)
0.5 oz. Hallertauer (4.25% AA, 5 min.)

Wyeast 2308 Munich Lager yeast

Ferment at 50F lager at 32F

OG 1.052 FG 1.012

IBU 30 

Origins/Geographical Regions/Historical Notes:

Reading Sources on Style: 

A Treasury of Beer Styles - Bavarian Dark by Fred Scheer, Zymurgy, Special 1991, 14(4).

Schwarzbier: Fade to black; Dorsch, Jim; Zymurgy; Jan 1999; 22(1); pg. 32, 7 pgs

Five of Spades Schwarzbier; Papazian, Charlie; Zymurgy; Spring 1990; 13(1); pg. 45 

How black beer survived behind the wall ...; Jackson, Michael; Zymurgy; Summer 1993; 16(2)

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

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: Schwarzbier. The New Brewer 15(4) 1998.

Websites on Style: 

http://beerhunter.com/documents/19133-000001.html, Joys from Black Stuff by Michael Jackson

http://brewing.co.nz/neil.mcinnes/199912black.htm, Black Black Black by Neil McInnes
Tasting Notes on Style: 

In comparison with a Munich Dunkel, usually darker in color, drier on the palate and with a noticeable (but not high) roasted malt edge to balance the malt base.
Other Notes:

