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BIERSTADT LAGERHAUS’ 
SLOW POUR PILS CLONE

(EXTRACT ONLY)

(5 gallons/19 L, extract only)
OG = 1.050  FG = 1.012

IBU = 33  SRM = 5  ABV = 4.9%

Ingredients
5.5 lbs. (2.49 kg) Pilsen dried malt extract
4 AAU Hallertau Mittelfrüh hops (first wort hopping) 
   (1 oz./30 g at 4% alpha acids)
4 AAU Hallertau Mittelfrüh hops (70 min.) 
   (1 oz./30 g at 4% alpha acids)
Wyeast 2124 (Bohemian Lager) or White Labs WLP830 
   (German Lager) or Saflager W-34/70 yeast
3⁄4 cup corn sugar (if priming)

Step by Step 
Bring 5.0 gallons (18.9 L) of water to a boil. At some point prior 
to boiling, add the dried extract while stirring, and stir until 
completely dissolved. Boil for 60 minutes, adding hops at the 
indicated times left in the boil.

After the boil and whirlpool, rapidly chill the wort to 
slightly below fermentation temperature, which is 47 °F (8.5 
°C) for this beer. Pitch yeast.

Maintain fermentation temperature of 47 °F (8.5 °C) for 3.5 
weeks or until the completion of primary fermentation, which-
ever is later. Then, reduce temperature to 38 °F (3.5 °C) gradu-
ally by dropping the temperature one degree every 2 days and 
rest there for 1 week. Perform a similar drop in temperature 
until you reach 32 °F (0 °C) and lager for 3-4 weeks. Bottle 
or keg the beer and carbonate to approximately 2.5 volumes.

Tips for Success:
Aim for a massive 2-L starter (OG = 1.035) to provide enough 
healthy cells for a strong fermentation; Bierstadt recommends 
210 million cells per mL. This will allow you to go cold and 
slow. They’ve also noticed that when fermenting as cold as 
they do, the precursors for diacetyl aren’t formed, which al-
lows them to eliminate that step. If you do detect diacetyl in 
your beer, feel free to perform a D-rest. If you have the ability 
to capture carbon dioxide in solution via a spunding valve, 
you can come one step closer to fully replicating their beer. 
Typically, you can rack off the trub after 2 weeks in primary or 
when there’s roughly 1 degree Plato remaining of fermenta-
tion in order to naturally carbonate. Finally, everything about 
this beer is centered around patience. Don’t rush the mash 
protocol and especially don’t rush the fermentation.

Thanks to Bill Eye and Ashleigh Carter, co-founders of Bier-
stadt Lagerhaus,, for this recipe!

 

BIERSTADT LAGERHAUS’ 
SLOW POUR PILS CLONE

(ALL-GRAIN)
 

(5 gallons/19 L, all-grain)
OG = 1.047  FG = 1.012

IBU = 33  SRM = 3  ABV = 4.5 %

Ingredients
9.0 lbs. (4.08 kg) German Pilsner malt
0.5 lb. (0.23 kg) acidulated malt
4 AAU Hallertau Mittelfrüh hops (first wort hopping) 
   (1 oz./30 g at 4% alpha acids)
4 AAU Hallertau Mittelfrüh hops (70 min.) 
   (1 oz./30 g at 4% alpha acids)
Wyeast 2124 (Bohemian Lager) or White Labs WLP830 
   (German Lager) or Saflager W-34/70 yeast
3⁄4 cup corn sugar (if priming)

Step by Step
For authenticity, this all-grain recipe employs a step mash 
coupled with a single decoction. Mill the grains, then mix with 
3.0 gallons (11.2 L) of 142 °F (61 °C) strike water to reach a 
protein rest of 131 °F (55 °C). Hold for 10 min before raising 
the mash temperature to 144 °F (62 °C). Hold this temperature 
for 30 minutes. Again, raise the mash temperature to 160 °F 
(71 °C) and hold there for 40 min. Finally, remove 1⁄3 of your 
mash, thin, and boil for 10 min before adding the decoction 
back to the main mash.

Vorlauf until your runnings are clear, and lauter. Sparge 
the grains with 4.5 gallons (17 L) and top up as necessary to 
obtain 6.5 gallons (25 L) of wort. Boil for 90 minutes, adding 
hops at the times indicated. After the boil is complete, perform 
a 5-minute whirlpool and then 
rapidly chill the wort to slightly 
below fermentation temperature, 
which is 47 °F (8.5 °C) for this 
beer. Pitch yeast.

Maintain fermentation tem-
perature of 47 °F (8.5 °C) for 3.5 
weeks or until the completion of 
primary fermentation, whichever 
is later. Then, reduce tempera-
ture to 38 °F (3.5 °C) gradually 
by dropping the temperature one 
degree every 2 days and rest 
there for 1 week. Perform a simi-
lar drop in temperature until you 
reach 32 °F (0 °C) and lager for 
3-4 weeks. Bottle or keg the beer 
and carbonate to approximately 
2.5 volumes.
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BITBURGER BREWERY’S
PREMIUM PILS CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.045 FG = 1.011

IBU = 38 SRM = 3 ABV = 4.5%

Ingredients
1.5 lbs. (0.68 kg) Pilsen dried malt extract
3.3 lbs. 1.49 kg) Pilsen liquid malt extract (late addition)
1.5 lbs. (0.68 kg) German Pilsner malt
0.5 lb. (0.23 kg) Carafoam® malt
8.75 AAU Perle hops (60 min.) 
   (1.1 oz./31 g at 8% alpha acid)
3 AAU Hallertau hops (60 min.) 
   (0.75 oz./21 g at 4% alpha acid)
Wyeast 2007 (Pilsen Lager) or White Labs WLP830 
   (German Lager) yeast (3 qt./~3 L yeast starter)
7⁄8 cup corn sugar (if priming)

Step by Step 
Place the crushed grains in a grain bag and steep in 3 qts. (2.8 
L) of water at 148 °F (64 °C) for 45 minutes. Pull the grain bag 
out and drain over the pot in a colander. Rinse the grain bag 
with 1.5 quarts (~1.5 L) of water at 170 °F (77 °C). Remove 
grains, add water to “grain tea” to make 3 gallons (11 L), add 
dried malt extract and stir well. Bring to a boil. Boil 60 min-
utes, adding hops at times indicated in the ingredients list. 
Add liquid malt extract with 15 minutes remaining in the boil. 
Cool wort to 55 °F (13 °C), transfer to fermenter, and top up 
to 5 gallons (19 L) with cool water. Aerate wort well and pitch 
yeast. Follow the remainder of the all-grain recipe.

 

BITBURGER BREWERY’S
PREMIUM PILS CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.045 FG = 1.011

IBU = 38 SRM = 3 ABV = 4.5%

Ahh, Bitburger. It’s a long-time favorite of U.S. servicemen 
stationed in Germany. This beer is made in the town of Bitburg 
in the Eifel Lake region of Germany’s Rhineland. Bright gold in 
color, with a flashy carbonation and lasting pearly-white head, 
“Bit” is a classic northern German and Scandinavian style pilsner. 
All-malt Bitburger uses a proprietary yeast strain that gives the 
beer a super-clean finish.

Ingredients
8.75 lbs. (4 kg) German Pilsner malt
0.5 lb. (0.23 kg) Carafoam® malt
8.75 AAU Perle hops (60 min.) 
   (1.1 oz./31 g at 8% alpha acid)
3 AAU Hallertau hops (60 min.) 
   (0.75 oz./21 g at 4% alpha acid)
Wyeast 2007 (Pilsen Lager) or White Labs WLP830 
   (German Lager) yeast (3 qt./~3 L yeast starter)
7⁄8 cup corn sugar (if priming)

Step by Step 
Mash the grains in 4.5 gallons (17 L) at 140 °F (60 °C). (This is 
a somewhat thin mash, compared to most homebrew mashes.) 
Hold for 15 minutes, then heat to 150 °F (66 °C). Hold 45 min-
utes, then heat to 170 °F (77 °C) and transfer mash to lauter 
tun. Collect around 5 gallons (19 L) of wort, add 1.5 gallons 
(5.7 L) of water and boil for 90 minutes. Add hops at times 
indicated in ingredient list. 

Cool wort to 55 °F (13 °C), aerate well and pitch yeast. 
Ferment at 55 °F (13 °C), then lager at near freezing tempera-
tures. Perform a diacetyl rest (let temperature rise to 60 °F/16 
°C for 2–3 days) in between primary fermentation and lager-
ing. With the mash described above, you should achieve a low-
er FG than that given in the extract recipe. Your all-grain brew 
should finish around 1.008, yielding a 4.8% ABV beer — the 
level of alcohol quoted for Bitburger. Bottle condition warm 
for two days, then lager in bottles at 38–40 °F (3–4 ºC) for 
four to six weeks.
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BUTTE CREEK BREWING’S 
ORGANIC PILSNER CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.045  FG = 1.010

IBU = 22  SRM = 3  ABV = 4.5%

Ingredients
1.1 lbs. (0.5 kg) organic Pilsner malt
0.9 lbs. (0.41 kg) organic CaraPils® malt
1 lb. 7 oz. (0.65 kg) Briess organic light dried malt extract
3.3 lbs. (1.5 kg) Briess organic light liquid malt extract 
   (late addition)
3.8 AAU Sterling hops (60 min.) 
   (0.5 oz./14 g of 7.5% alpha acids)
3.1 AAU Sterling hops (20 min.) 
   (0.41 oz./12 g of 7.5% alpha acids)
lager yeast (Butte Creek uses a proprietary strain that 
   exhibits 76% apparent attenuation) (3.5 qt./3.5 L 
   yeast starter)
0.75 cup corn sugar (for priming)

Step by Step
Steep grains in 2.5 qts. (2,4 L) of water for 45 minutes at 152 °F 
(67 °C). Add dried malt extract and water to bring wort volume 
to 2.5 gallons (9.5 L). Boil for 80 minutes, adding liquid malt 
extract with 15 minutes left in boil. Ferment at 54 °F (12 °C).

 

BUTTE CREEK BREWING’S 
ORGANIC PILSNER CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.045  FG = 1.010

IBU = 22  SRM = 3  ABV = 4.5%

A German-styled Pilsner brewed using only organic malts and 
Sterling hops to provide a bright, refreshing beer.

Ingredients
8.1 lbs. (3.7 kg) organic Pilsner malt
0.9 lbs. (0.41 kg) organic CaraPils® malt
3.8 AAU Sterling hops (60 min.) 
   (0.5 oz./14 g of 7.5% alpha acids)
3.1 AAU Sterling hops (20 min.) 
   (0.41 oz./12 g of 7.5% alpha acids)
lager yeast (Butte Creek uses a proprietary strain that 
   exhibits 76% apparent attenuation) (3.5 qt./3.5 L 
   yeast starter)
0.75 cup corn sugar (for priming)

Step by Step
Mash the grains at 152 °F (67 °C) for 90 minutes. Vourlaf until 
your runnings are clear, then sparge, and boil wort for 80 min-
utes, adding hops at times indicated in the ingredients list. Af-
ter the boil, turn off the heat and chill the wort rapidly to just 
below fermentation temperature, about 52 °F (11 °C). Aerate 
the wort well and pitch the yeast. Ferment at 54 °F (12 °C) and 
hold this temperature during active fermentation. After signs 
of fermentation are complete, drop temperatures to 34 °F (1 
°C) and lager for 4 weeks. Bottle or keg as normal.
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DIXIE BREWING CO.’S 
DIXIE CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.046   FG = 1.011 

IBU = 17   SRM = 2.5   ABV = 4.5%

Ingredients
2.5 lbs. (1.1 kg) light dried malt extract 
   (such as Briess Golden Light)
3.0 lb. (1.4 kg) 6-row pale malt
1.0 lb. (0.45 kg) flaked rice
1.0 lb. (0.45 kg) flaked corn
3.75 AAU Cascade hop pellets (60 min.) 
   (0.75 oz./21 g of 5.0% alpha acid)
2.0 AAU Willamette hop pellets (0 min.) 
   (0.5 oz./14 g of 4.0% alpha acid)
½ teaspoon Irish moss (last 15 min)
White Labs WLP838 (Southern German Lager) or Wyeast 
   2124 (Bohemian Lager) yeast
0.75 cup (150 g) corn sugar for priming

Step by Step
Steep the crushed grains in 2 gallons (7.6 L) of water at 150° F 
(65 °C) for 60 minutes, stirring often. Rinse with 2 quarts (1.8 
L) of 170 °F (77 °C) water. Add half the dried malt extract and 
water to make at least 3 gallons (11 L) and boil wort for 60 
minutes, add the hops and Irish moss per the recipe schedule. 
For the last 5 minutes of the boil, add the remaining dried 
malt extract. Cool wort, transfer to fermenter and top up to 
5.0 gallons (19 L). Pitch your yeast when the beer has cooled 
to 68 °F (20 °C), and aerate. Hold the beer at around 68 °F (20 
°C) until the yeast starts fermenting, and then cool the beer 
to 52 °F (11 °C) for the remainder of the fermentation. About 
3 days after hitting your final gravity, raise the temperature of 
the beer to about 68 °F (20 °C) for 3 days for a diacetyl rest. 
Transfer to secondary and lager the beer at about 35 °F (2 °C) 
for another 3 weeks before bottling or kegging this beer.

 

DIXIE BREWING CO.’S 
DIXIE CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.046   FG = 1.011 

IBU = 17   SRM = 2.5   ABV = 4.5%

Dixie is an American Pilsner style beer, with adjunct levels a bit 
lower than most of “Grandpa’s beers.” This extra maltiness gives 
a bit more robust flavor to it, and a slightly darker color. Its yeast 
flavor leans more toward the Pilsner style, but uses American 
hops so that their characteristic citrus flavor comes through.

Ingredients
8.0 lbs. (3.6 kg) 6-row pale malt
1.0 lb. (0.45 kg) flaked rice
1.0 lb. (0.45 kg) flaked corn
3.75 AAU Cascade hop pellets (60 min.) 
   (0.75 oz./21 g of 5.0% alpha acid)
2.0 AAU Willamette hop pellets (0 min.) 
   (0.50 oz./14 g of 4.0% alpha acid)
½ teaspoon Irish moss (last 15 min)
White Labs WLP838 (Southern German Lager) or Wyeast 
   2124 (Bohemian Lager) yeast
0.75 cup (150 g) corn sugar for priming

Step by Step
This is a simplified recipe using flaked adjuncts and a single 
infusion mash. Mash at 153 °F (67 °C) for 60 minutes. Mash 
out to 167 °F (75 °C) and collect approximately 7 gallons (26 
L) of wort. Boil the wort for 30 minutes without hops, then add 
the Cascade hops and Irish moss per the recipe schedule. For 
the last 5 minutes of the boil, add the remaining dried malt 
extract. Cool wort, transfer to fermenter and top up to 5.0 gal-
lons (19 L). Pitch your yeast when the beer has cooled to 68 °F 
(20 °C), and aerate. Hold the beer at around 68 °F (20 °C) until 
the yeast starts fermenting, and then cool the beer to 52 °F (11 
°C) for the remainder of the fermentation. About 3 days after 
hitting your final gravity, raise the temperature of the beer to 
about 68 °F (20 °C) for 3 days for a diacetyl rest. Transfer to 
secondary and lager the beer at about 35 °F (2 °C) for another 
3 weeks before bottling or kegging this beer.
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FIRESTONE WALKER BREWING CO.’S 
PIVO PILS CLONE

(EXTRACT ONLY)

(5 gallons/19 L, extract only)
OG = 1.046    FG = 1.009

IBU = 40    SRM = 3   ABV = 5%

Ingredients
6.5 lbs. (2.9 kg) Pilsen liquid malt extract
8.3 AAU German Magnum hops (60 mins.) 
   (0.75 oz./21 g at 11% alpha acids)
2.3 AAU German Spalt Select hops (30 mins.) 
   (0.5 oz/14 g at 4.5% alpha acids)
0.8 oz. (22 g) German Saphir hops (0 mins.)
0.8 oz. (22 g) German Saphir hops (dry hop)
7 g calcium chloride (if using reverse osmosis water)
White Labs WLP830 (German Lager) or Wyeast 2124 
   (Bohemian Lager) yeast
3⁄4 cup (150 g) dextrose (if priming)

Step by Step 
Bring 5.5 gallons (21 L) of water and calcium chloride (if us-
ing) to boil, turn off the flame, and stir in the liquid malt ex-
tract until completely dissolved. Top up if necessary to obtain 
6.0 gallons (23 L) of 1.038 SG wort. Boil for 60 minutes, adding 
the hops according to the ingredients list. Turn off the heat 
and chill the wort to slightly below fermentation temperature, 
about 48°F (9°C). Aerate the wort with pure oxygen or filtered 
air and pitch the yeast. Follow the remaining portion of the 
all-grain recipe.

 

FIRESTONE WALKER BREWING CO.’S
PIVO PILS CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.046    FG = 1.009

IBU = 40    SRM = 3   ABV = 5%

When Old World Pilsner goes US West Coast, the result is Pivo 
Hoppy Pils. Brewed with classic influences from Germany and 
the Czech Republic, Pivo is then dry hopped to pump up the 
floral, spicy, herbal, and lemongrass aromatics in German Saphir 
hops.

Ingredients
9 lbs. 6 oz. (4.3 kg) Weyermann Pilsner malt
8.3 AAU German Magnum hops (60 mins.) 
   (0.75 oz./21 g at 11% alpha acids)
2.3 AAU German Spalt Select hops (30 mins.) 
   (0.5 oz/14 g at 4.5% alpha acids)
0.8 oz. (22 g) German Saphir hops (0 mins.)
0.8 oz. (22 g) German Saphir hops (dry hop)
7 g calcium chloride (if using reverse osmosis water)
White Labs WLP830 (German Lager) or Wyeast 2124 
   (Bohemian Lager) yeast
3⁄4 cup (150 g) dextrose (if priming)

Step by Step 
Mill grains and mix with 4.9 gallons (18.5 L) of 162 °F (72 °C) 
strike water and optional minerals to reach a mash tempera-
ture of 151 °F (66 °C). Hold at this temperature for 60 minutes. 
Vorlauf until your runnings are clear. Sparge the grains with 
enough 168 °F (76 °C) water to collect 6.5 gallons (25 L) of 
1.056 wort. Boil for 90 minutes, adding hops and finings ac-
cording to the ingredients list.

Turn off the heat and chill the wort to slightly below fer-
mentation temperature, about 61 °F (16 °C). Aerate the wort 
with pure oxygen or filtered air and pitch yeast. Ferment at 63 
°F (17 °C). Once at terminal gravity (approximately seven days 
total) bottle or keg the beer and carbonate.
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THEODORE HAMM’S BREWING CO.’S 
HAMM’S CLONE

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.040  FG = 1.006

IBU = 20   SRM = 3.2   ABV = 4.5%

Ingredients
3.3 lbs. (1.5 kg) golden liquid malt extract 
2 lbs. (0.91 kg) 6-row pale malt
1 lb. (0.45 kg) flaked maize
0.75 lb. (0.34 kg) corn sugar
2.4 AAU Hallertau hops (60 min.) 
   (0.6 oz./17 g at 4% alpha acids)
2.7 AAU Tettnanger hops (60 min.)
   (0.6 oz./17 g at 4.5% alpha acids)
2.4 AAU Hallertau hops (5 min.) 
   (0.6 oz./17 g at 4% alpha acids)
½ teaspoon Irish moss (15 min.)
White Labs WLP840 (American Lager) or Wyeast 2035 
   (American Lager) yeast
7⁄8 cup (175 g) dextrose (if priming)

Step by Step
Steep the 6-row and flaked maize in 5 qts. (4.7 L) of water at 
150 °F (65 °C) for 45 minutes. Remove grains and rinse with 4 
qts. (4 L) of 170 °F (77 °C) water. Top up kettle to 5 gallons (19 
L ), then add the malt extract and boil for 60 minutes. With 5 
minutes remaining, add the corn sugar. Cool wort to 48 °F (9 
°C), transfer to fermenter and top off to 5 gallons (19 L). Aerate 
wort and pitch yeast from starter. Ferment at 52 °F (11 °C), al-
lowing temperature to rise to 60 °F (16 °C) when fermentation 
is almost finished. Hold for 3 days at this temperature. Sepa-
rate beer from yeast and cool to 40 °F (4.4 °C). Allow to cold 
condition (lager) for 4–5 weeks. When you are ready to keg the 
beer, boil a little over 1 gallon (3.8 L) of water for 15 minutes, 
cool rapidly and add 3.3 qts. (3.2 L) to your 5-gallon (19-L) 
Corny keg. Transfer beer to keg until it is full. You will be left 
with 3.3 qts. (3.2 L) of base beer to either dilute to 4 qts. (3.7 
L) with boiled and cooled water or to package as “malt liquor.”

 

THEODORE HAMM’S BREWING CO.’S 
HAMM’S CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.040  FG = 1.006

IBU = 20   SRM = 3.2   ABV = 4.5%

Hamm’s is crisp, refreshing and very light in color and body. It 
typically has very high carbonation levels that cover any sweet-
ness that might be present. This beer is brewed with a double 
mash and is diluted upon packaging as all American-style 
Pilsners are. You ferment 5 gallons (19 L) of base beer, but yield 
6 gallons (23 L) in the keg.

Ingredients
7.8 lbs. (3.5 kg) 6-row pale malt
3 lbs. (1.4 kg) brewer’s corn grits
2.4 AAU Hallertau hops (60 min.) 
   (0.6 oz./17 g at 4% alpha acids)
2.7 AAU Tettnanger hops (60 min.)
   (0.6 oz./17 g at 4.5% alpha acids)
2.4 AAU Hallertau hops (5 min.) 
   (0.6 oz./17 g at 4% alpha acids)
½ teaspoon Irish moss (15 min.)
White Labs WLP840 (American Lager) or Wyeast 2035 
   (American Lager) yeast
7⁄8 cup (175 g) dextrose (if priming)

Step by Step
Reserve a handful of 6-row malt. Mash in remaining malt with 
4.1 gallons (16 L) of water at 133 °F (56 °C) and begin mash-
ing at 122 °F (50 °C) in your kettle. Combine corn with the 
handful of 6-row malt in 1 gallon (3.8 L) of water in a large 
kitchen pot and begin heating it. Rest cereal mash at 158 °F 
(70 °C) for 5 minutes, then bring to a boil. Boil for 30 minutes, 
stirring almost constantly. Heat the main mash, stirring often, 
to 140 °F (60 °C) and hold. Combine cooked corn with main 
mash and adjust temperature — if needed — to 152 °F (67 °C). 
Hold at 152 °F (67 °C) for 30 minutes, stirring often. Heat mash 
to 168 °F (76 °C), stirring often, and transfer mash to lauter tun, 
recirculate and run off wort. Sparge with water hot enough to 
keep grain bed at 170 °F (77 °C ). Collect about 5 gallons (19 
L) of wort, add 1.5 gallons (5.7 L) of water and bring to a vigor-
ous, rolling boil. Boil the wort down to 5 gallons (19 L) over 90 
minutes, adding hops and Irish moss at times indicated. 

Cool wort to 48 °F (9 °C) and transfer to fermenter. Aerate 
wort and pitch yeast from starter. Ferment at 52 °F (11 °C), al-
lowing temperature to rise to 60 °F (16 °C) when fermentation 
is almost finished. Hold for 3 days at this temperature. Sepa-
rate beer from yeast and cool to 40 °F (4.4 °C). Allow to cold 
condition (lager) for 4–5 weeks. When you are ready to keg the 
beer, boil a little over 1 gallon (3.8 L) of water for 15 minutes, 
cool rapidly and add 3.3 qts. (3.2 L) to your 5-gallon (19-L) 
Corny keg. Transfer beer to keg until it is full. You will be left 
with 3.3 qts. (3.2 L) of base beer to either dilute to 4 qts. (3.7 
L) with boiled and cooled water or to package as “malt liquor.”



© Battenkill Communications, Inc. All Rights ReservedBest of Brew Your Own Magazine8     

 

HEINEKEN INTERNATIONAL’S
HEINEKEN CLONE

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.045  FG = 1.006

IBU = 21  SRM = 4  ABV = 5%

Ingredients
2 lbs. (0.91 kg) Pilsner malt
13.6 oz. (0.39 kg) Pilsen dried malt extract
2.5 lbs. (1.13 kg) Pilsen liquid malt extract
1 lb. 7 oz. (0.65 kg) brewers corn syrup
2 tsp. Irish moss
1⁄4 tsp. yeast nutrients
6.6 AAU Magnum hops (60 min.) 
   (0.4 oz./12 g at 16% alpha acids)
0.13 oz. (3.5 g) Saaz hops (15 min.)
Wyeast 2024 (Danish Lager) or White Labs WLP850 
   (Copenhagen Lager) yeast (3 qt./~3 L yeast starter)
2 tsp. Polyclar (fining agent)
1 cup corn sugar (if priming)

Step by Step
Put crushed Pilsner malt in a nylon steeping bag. In a 2-gal-
lon (8-L) kitchen pot, heat 3 quarts (~3 L) of water to 169 °F 
(76 °C), turn off heat and dunk steeping bag. Steep grains for 
45 minutes at 158 °F (70 °C). While grains are steeping, heat 
2 gallons (7.6 L) of water to 180 °F (82 °C) in your brewpot. 
When steep is over, add 2 quarts (2 L) of hot water from kettle 
to the “grain tea” in the steeping pot. Remove grain bag and 
place in colander over brewpot. Pour the diluted “grain tea” 
through the grains in the steeping bag. Discard grain bag, add 
dried malt extract and corn syrup to the liquid in the kettle 
and bring to a boil. Once a boil is reached, wait until the foam 
subsides and then add hops and begin timing the 60-minute 
boil. With 15 minutes left in boil, add Saaz hops, Irish moss and 
yeast nutrients, then turn off heat and stir in the liquid malt 
extract. Resume heating once the extract is completely dis-
solved. After boil, cool wort quickly 
and transfer to fermenter. Add wa-
ter in fermenter to make 6 gallons 
(23 L). Follow the remaining por-
tion of the all-grain recipe.

 

HEINEKEN INTERNATIONAL’S
 HEINEKEN CLONE

(ALL-GRAIN)

 (6 gallons/23 L, all-grain)
OG = 1.045  FG = 1.006

IBU = 21  SRM = 4  ABV = 5%

This classic Dutch lager available in green bottles across the 
world is still brewed using the same recipe since first made 
available in 1873.

Ingredients
8 lbs. (3.6 kg) Pilsner malt
5 oz. (0.14 kg) Weyermann acidulated malt
4 oz. (0.11 kg) Carapils malt
2.4 lbs. (1.1 kg) corn grits
2 tsp. Irish moss
1⁄4 tsp. yeast nutrients
6.6 AAU Magnum hops (60 min.) 
   (0.4 oz./12 g at 16% alpha acids)
0.13 oz. (3.5 g) Saaz hops (15 min.)
Wyeast 2024 (Danish Lager) or White Labs WLP850 
   (Copenhagen Lager) yeast (3 qt./~3 L yeast starter)
2 tsp. Polyclar (fining agent)
1 cup corn sugar (if priming)

Step by Step
Heat 12 qts. (11 L) of water to 142 °F (61 °C) in your kettle. 
Set aside corn grits and one pound (0.45 kg) of Pilsner malt. 
Stir remaining crushed grains into hot water and mash at 131 
°F (55 °C). Make cereal mash by combining 5 quarts (4.7 L) of 
water with grits and crushed Pilsner malt. While main mash 
is resting, begin heating cereal mash to 158 °F (70 °C). Hold 
cereal mash at 158 °F (70 °C) for 5 minutes, then heat to a 
boil, stirring constantly. Boil cereal mash for 15 minutes. After 
main mash has rested 15 minutes, begin heating it to 140 °F 
(60 °F). Stir this mash as well. (If you don’t have a brewing 
partner, save yourself some headaches and make the cereal 
mash immediately before mashing in the main mash.) Hold 
main mash at 140 °F (60 °C) for 15 minutes. Stir cereal mash 
into main mash and adjust temperature to 152 °F (67 °C). Hold 
at this temperature for 45 minutes, then heat to 170 °F (77 °C). 
Transfer mash to lauter tun (and rinse out your kettle). Recir-
culate wort for 20 minutes, then collect wort until the specific 
gravity of the final runnings is below 1.008 or the pH climbs 
above 5.8. Add enough water so you will yield 6 gallons (23 L) 
of wort after a 90 minutes boil — around 7.5–8 gallons (28–30 
L) for a reasonable evaporation rate. Add a pinch of calcium 
(CaCl2 or gypsum) at the beginning of the boil. Add hops at 
times indicated in recipe and Irish moss and yeast nutrients 
with 15 minutes left in the boil. After boil, cool quickly and 
transfer to fermenter. Aerate and pitch yeast sediment from 
yeast starter. Ferment at 53 °F (12 °C) until terminal gravity is 
within 3 gravity points of final gravity. Let temperature rise to 
60 °F (16 °C) and let rest until diacetly is gone. Cool to 30–40 
°F (-1.1–4.4 °C) and lager for 4–6 weeks. Add 2 tsp Polyclar 
to beer the night before you keg or bottle it. Package in keg 
or green bottles.
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LA CONNER BREWING CO.’S 
PILSNER CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.051–1.056 FG = 1.013–1.014

IBU = 37 SRM = 5 ABV = 4.9–5.4%

Ingredients
6.6 lbs (3.0 kg) Pilsen liquid malt extract
0.75 lb. (0.34 kg) Dingeman Pilsner malt
0.75 lb. (0.34 kg) Weyermann Pilsner malt
1 tsp. Irish moss
9.0 AAU Northern Brewer hops (60 min.) 
   (1 oz./28 g of 9% alpha acid)
3.5 AAU Czech Saaz hops (20 min.) 
   (1 oz./28 g of 3.5% alpha acid)
4.7 AAU Hallertau Hersbrucker hops (5 min.) 
   (1 oz./28 g of 4.7% alpha acid)
3.5 AAU Czech Saaz hops (5 min.)
   (1 oz./28 g of 3.5% alpha acid)
White Labs WLP830 (German Lager) or Wyeast 2206 
   (Bavarian Lager) yeast
O.75 cup of corn sugar (for priming)

Step by Step
Steep crushed grains in 3 gallons (11 L) of water at 150 ºF (66 
ºC) for 30 mins. Remove grains from wort, add Northern Brew-
er hops, malt syrup and bring to a boil. Add the first addition of 
Czech Saaz hops for last 20 mins of boil and the Irish moss for 
the last 15 mins. Add Hallertau Hersbrucker and final addition 
of Czech Saaz for last 5 mins. of boil. When done boiling, add 
wort to 2 gallons (7.6 L) cool water in a sanitary fermenter and 
top off with cool water to 5.5 gallons (20.9 L). Cool wort to 75 
ºF (24 ºC) aerate the beer and pitch yeast. Allow the beer to 
cool over the next few hours to 65 ºF (18 ºC) and hold until 
the yeast has started fermentation. When fermentation starts, 
reduce temperature to 50 ºF (10 ºC) and hold until beer has 
dropped to final gravity. This should take about 3 weeks. Bottle 
your beer, lager at 45 ºF (7 ºC) for 4–6 weeks and Enjoy!

 

LA CONNER BREWING CO.’S 
PILSNER CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.051–1.056 FG = 1.013–1.014

IBU = 37 SRM = 5 ABV = 4.9–5.4%

Two continental Pilsner malts lay the foundation for the 
Washington-brewed Pilsner lager and noble hops round out the 
profile.

Ingredients
4.75 lbs. (2.2 kg) Dingeman Pilsner malt
4.75 lbs. (2.2 kg) Weyermann Pilsner malt
1 tsp. Irish moss
6.0 AAU Northern Brewer hops (first wort hop) 
   (0.66 oz./19 g of 9% alpha acid)
3.5 AAU Czech Saaz hops (20 min.) 
   (1 oz./28 g of 3.5% alpha acid)
4.7 AAU Hallertau Hersbrucker hops (5 min.) 
   (1 oz./28 g of 4.7% alpha acid)
3.5 AAU Czech Saaz hops (5 min.)
   (1 oz./28 g of 3.5% alpha acid)
White Labs WLP830 (German Lager) or Wyeast 2206 
   (Bavarian Lager) yeast
O.75 cup of corn sugar (for priming)

Step by Step
Mash grains at 151 ºF (66 ºC) for 60 mins. Boil for 90 mins. 
LaConner Brewing uses the first wort addition method of hop-
ping, so add the Northern Brewer hops to the wort when the 
runoff is finished, and leave them in the beer during the boil.  
Add the first addition of Czech Saaz hops for last 20 mins of 
boil and the Irish moss for the last 15 mins. Add Hallertau 
Hersbrucker and final addition of Czech Saaz for last 5 mins. 
of boil. When done boiling, add wort to 2 gallons (7.6 L) cool 
water in a sanitary fermenter and top off with cool water to 5.5 
gallons (20.9 L). Cool wort to 75 ºF (24 ºC) aerate the beer and 
pitch yeast. Allow the beer to cool over the next few hours to 
65 ºF (18 ºC) and hold until the yeast has started fermentation. 
When fermentation starts, reduce temperature to 50 ºF (10 ºC) 
and hold until beer has dropped to final gravity. This should 
take about 3 weeks. Bottle your beer, lager at 45 ºF (7 ºC) for 
4–6 weeks and Enjoy!
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MARKET GARDEN BREWERY’S 
PROGRESS PILSNER CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.050  FG = 1.008

IBU = 37  SRM = 4  ABV = 5.5%

Ingredients
6.6 lbs. (3 kg) Pilsen liquid malt extract
0.5 lb. (0.23 kg) Weyermann Carahell® malt (10 °L)
7 mL lactic acid (88%)
3.5 AAU Czech Saaz hops (first wort hop) 
   (1 oz./28 g at 3.5% alpha acids)
3.5 AAU Czech Saaz hops (60 min.) 
   (1 oz./28 g at 3.5% alpha acids)
1 AAU Spalter Select hops (30 min.)
   (0.5 oz./14 g at 2% alpha acids)
3.5 AAU Czech Saaz hops (10 min.) 
   (1 oz./28 g at 3.5% alpha acids)
2 oz. (57 g) Czech Saaz hops (0 min.)
White Labs WLP830 (German Lager) or Wyeast 2124 
   (Bohemian Lager) yeast
3⁄4 cup (150 g) dextrose (if priming)

Step by Step
Steep the crushed malt in 5 gallons (19 L) as the water heats 
up. When the water hits 170 °F (21 °C) remove the grains. Re-
move from brewpot from heat and add the lactic acid, Pilsen 
liquid malt and first wort hops. Stir until all the extract is fully 
dissolved and bring to a boil. Boil for 60 minutes adding the 
remaining hops according to the ingredients list. Chill to 48–
50 °F (9–10 °C), top up to 5 gallons (1aerate, and pitch the 
yeast. Ferment at 52 °F (11 °C) until around 1.012 SG, then 
let the temperature rise to 56–58 °F (13–14 °C) for a diacetyl 
rest. After 72 hours at terminal gravity, drop the temperature 
2–3 °F (1-1.5 °C) per day until you reach 40 °F (4 °C). Transfer 
the beer to a secondary and slowly cool to 28 °F ( -2 °C) (or as 
close to freezing as you can without freezing) for 6 to 8 weeks 
until clear. Bottle or keg as usual.

 

MARKET GARDEN BREWERY’S 
PROGRESS PILSNER CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.050  FG = 1.008

IBU = 37  SRM = 4  ABV = 5.5%

Progress Pilsner, created in the style of a German Pilsner, is one of three 
year-round beers at Market Garden Brewery in Cleveland, Ohio.

Ingredients
9 lbs. (4.1 kg) Avangard German Pilsener malt
0.5 lb. (0.23 kg) Weyermann Carahell® malt (10 °L)
0.5 lb. (0.23 kg) acidulated malt
3.5 AAU Czech Saaz hops (first wort hop) 
   (1 oz./28 g at 3.5% alpha acids)
3.5 AAU Czech Saaz hops (60 min.) 
   (1 oz./28 g at 3.5% alpha acids)
1 AAU Spalter Select hops (30 min.)
   (0.5 oz./14 g at 2% alpha acids)
3.5 AAU Czech Saaz hops (10 min.) 
   (1 oz./28 g at 3.5% alpha acids)
2 oz. (57 g) Czech Saaz hops (0 min.)
White Labs WLP830 (German Lager) or Wyeast 2124 
   (Bohemian Lager) yeast
3⁄4 cup (150 g) dextrose (if priming)

Step by Step
This is a multi-step mash. Start with 5 gallons (19 L) of low 
carbonate strike water. This is a ratio of 2 quarts per pound of 
grain (4.2 L/kg) to provide a thin mash with high enzymatic 
activity. Follow this mash schedule: Start at 131 °F (55 °C) and 
hold for 10 minutes for the protein rest. Raise the grain bed 
to 145 °F (63 °C) and hold for 30 minutes for beta amylase 
conversion. Raise the grain bed to 158 °F (70 °C) and hold 
for 10–15 minutes until starch conversion is complete. Finally 
raise the grain bed to 170 °F (77 °C) for mash out. Sparge with 
enough water to collect 7.1 gallons (26.8 L) of wort pre-boil. 
Add the first wort hops during the sparge. Bring the wort to 
a boil, and add the hops according to the ingredients list. Boil 
for 90 minutes. Chill to 48–50 °F (9–10 °C), aerate, and pitch 
the yeast. Ferment at 52 °F (11 °C) until around 1.012 SG, then 
let the temperature rise to 56–58 °F (13–14 °C) for a diacetyl 
rest. After 72 hours at terminal gravity, drop the temperature 
2–3 °F (1-1.5 °C) per day until you reach 40 °F (4 °C). Transfer 
the beer to a secondary and slowly cool to 28 °F ( -2 °C) (or as 
close to freezing as you can without freezing) for 6 to 8 weeks 
until clear. Bottle or keg as usual.



© Battenkill Communications, Inc. All Rights ReservedBest of Brew Your Own Magazine11     

 

ODELL BREWING COMPANY’S
DOUBLE PILSNER CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.076 FG = 1.017

IBU = 37 SRM = 4 ABV = 8.2%

Ingredients
2 lbs. (0.91 kg) Briess extra light dried malt extract
6.6 lbs. (3 kg) Briess Pilsen liquid malt extract
0.75 lb. (0.34 kg) German Pilsner malt
1 lb. (0.45 kg) Weyermann Carafoam® malt (2 °L)
4 oz. (113 g) Munich malt (10 °L)
10 AAU Saaz hops (60 min.) 
   (2.9 oz./81 g at 3.5% alpha acids)
5.7 AAU Tettnang hops (1 min.) 
   (1.5 oz./43 g at 3.8% alpha acids)
5.7 AAU Tettnang hops (0 min.)
   (1.5 oz./43 g at 3.8% alpha acids)
1 tsp Irish moss (15 min.)
Wyeast 2206 (Bavarian Lager) or White Labs WLP820 
   (Octoberfest/ Märzen) yeast (4 qt./4 L starter)
¾ cup (150 g) dextrose (if priming)

Step by Step
Put crushed grains in a nylon steeping bag. In a large soup 
pot, heat 3 qts. (2.8 L) of water to 162 °F (72 °C) and submerge 
bag. Steep grains at 150–152 °F (66–67 °C) for 45 minutes. 
While grains are steeping, bring 2.5 gallons (9.5 L) of water to 
a boil in your brewpot. After steep, put colander over brewpot 
and place grain bag in it. Pour “grain tea” through grain bag (to 
filter out the “floaties”), then rinse grains with 1.5 quarts (1.4 
L) of water at 170 °F (77 °C). Add dried malt extract and boil 
wort for 60 minutes, adding hops at times indicated. Add liquid 
malt extract and final hop addition, then stir the wort to cre-
ate a whirlpool. Allow the wort to settle for 10 minutes. Cool 
wort, transfer to fermenter and aerate well. Top off fermenter 
with water to 5 gallons (19 L).Pitch yeast sediment from yeast 
starter. Ferment beer at 55 °F (13 °C). Hold fermentation tem-
perature until beer is finished fermenting. Chill to 34 °F (1.1 
°C) and hold for at least a month. Prime bottles with sugar or 
keg.

 

ODELL BREWING COMPANY’S
DOUBLE PILSNER CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.076 FG = 1.017

IBU = 37 SRM = 4 ABV = 8.2%

Like a double IPA, this is a amped up version of a Pilsner from Odell 
Brewing.

Ingredients
14.5 lbs. (6.6 kg) German Pilsner malt
1 lb. (0.45 kg) Weyermann Carafoam® malt (2 °L)
4 oz. (113 g) Munich malt (10 °L)
10 AAU Saaz hops (60 min.) 
   (2.9 oz./81 g at 3.5% alpha acids)
5.7 AAU Tettnang hops (1 min.) 
   (1.5 oz./43 g at 3.8% alpha acids)
5.7 AAU Tettnang hops (0 min.)
   (1.5 oz./43 g at 3.8% alpha acids)
1 tsp Irish moss (15 min.)
Wyeast 2206 (Bavarian Lager) or White Labs WLP820 
   (Octoberfest/ Märzen) yeast (4 qt./4 L starter)
¾ cup (150 g) dextrose (if priming)

Step by Step
Use water with a low mineral content. Mash crushed grains 
with 5 gallons (19 L) of mash water, heated to 162 °F (72 °C). 
Mash at 150–152 °F (66–67 °C) for 45 minutes. Recirculate 
wort until it is quite clear. Collect wort, sparging with 168 °F 
(76 °C) water to collect 6.5 gallons (25 L) of wort. (Your SG 
here should be 1.058. If it’s lower than this, add dried malt to 
reach 1.058 or collect more wort — up to 8 gallons/30 L — and 
boil longer). Boil wort for 90 minutes, adding the hops at times 
indicated. At the end of the boil, turn off heat, add the final hop 
addition and stir the wort to create a whirlpool. Allow the wort 
to settle for 10 minutes. Cool wort, transfer to fermenter and 
aerate well. Pitch yeast sediment from yeast starter. Ferment 
beer at 55 °F (13 °C). Hold fermentation temperature until 
beer is finished fermenting. Chill to 34 °F (1.1 °C) and hold for 
at least a month. Prime bottles with sugar or keg.
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PLZENSKY PRAZDROJ’S 
PILSNER URQUELL CLONE

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.048  FG = 1.015

IBU = 40  SRM = 4  ABV = 4.4%

Ingredients
1.4 lb. (0.64 kg) Pilsen dried malt extract
3.3 lbs. (1.5 kg) Pilsen light liquid malt extract
1.75 lbs. (0.79 kg) continental Pilsner malt
0.5 lb. (0.23 kg) Vienna malt
0.25 lb. Munich malt (6 °L)
0.5 lb. (0.23 kg) Carafoam® malt
5.2 AAU Saaz hops (80 min.) (1.3 oz./38 g at 4% alpha acids)
3.2 AAU Saaz hops (45 min.) (0.8 oz./23 g at 4% alpha acids)
3 AAU Saaz hops (25 min.) (0.75 oz./21 g at 4% alpha acids)
1 tsp. Irish moss
Wyeast 2001 (Pilsner Urquell H-strain) or White Labs 
   WLP800 (Pilsner Lager) yeast (3 qt./3 L starter)
3⁄4 cup (150 g) dextrose (if priming)

Step by Step
In a large soup pot, heat 4.5 quarts (4.3 L) of water to 169 °F 
(76 °C). Add crushed grains to grain bag. Submerge bag and 
let grains steep around 158 °F (70 °C) for 45 minutes. While 
grains steep, begin heating 2.1 gallons (7.8 L) of water in your 
brewpot. When steep is over, remove 1.5 qts. (1.4 L) of water 
from brewpot and add to the “grain tea” in steeping pot. Place 
colander over brewpot and place steeping bag in it. Pour grain 
tea (with water added) through grain bag. This will strain out 
any solid bits of grain and rinse some sugar from the grains. 
Heat liquid in brewpot to a boil, then stir in dried malt extract. 
Boil 60 minutes, adding liquid malt extract with 15 minutes 
remaining and hops as indicated. Cool, top off to 5 gallons (19 
L), aerate, and pitch yeast. Ferment at 50 °F (10 °C) until signs 
of fermentation have slowed considerably. Some diacetyl is 
noted in Pilsner Urqell, but if there is a strong diacetyl pres-
ence at this point, 2-4 days at 65 °F (18 °C) is advised. Rack to 
secondary and lager for 4-6 weeks at 40 °F (4 °C). After lager-
ing is complete, bottle or keg as usual.

 

PLZENSKY PRAZDROJ’S 
PILSNER URQUELL CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.048  FG = 1.015

IBU = 40  SRM = 4  ABV = 4.4%

Brewed in Plzen, Czech Republic, Pilsner Urquell is the original Pilsner 
beer. Brew this clone with soft water.

Ingredients
8 lbs. (3.6 kg) continental Pilsner malt
1 lb. (0.45 kg) Vienna malt
0.5 lb. (0.23 kg) Munich malt (6 °L)
0.5 lb. (0.23 kg) Carafoam® malt
5.2 AAU Saaz hops (80 min.) (1.3 oz./38 g at 4% alpha acids)
3.2 AAU Saaz hops (45 min.) (0.8 oz./23 g at 4% alpha acids)
3 AAU Saaz hops (25 min.) (0.75 oz./21 g at 4% alpha acids)
1 tsp. Irish moss
Wyeast 2001 (Pilsner Urquell H-strain) or White Labs 
   WLP800 (Pilsner Lager) yeast (3 qt./3 L starter)
3⁄4 cup (150 g) dextrose (if priming)

Step by Step
The traditional Pilsner Urquell utilizes an undermodified Pil-
sner malt that is malted by the brewery. The mash is subse-
quently triple decocted to help break down the protein ma-
trix that is still present in the undermodified malts. For three 
reasons we have decided to change up the classic recipe. 
First homebrewers don’t often have access to undermodified 
Pilsner malts these days. Second, a triple decoction means a 
long and rigorous brew day for the brewer. Finally adding in a 
protein rest could be detrimental to the beer’s body and head 
retention. So we’ve simplified the mash procedure and added 
some malts to help adjust the color and add a slight toasted 
character that the triple decoction should otherwise add to 
the beer’s profile. 

Mash grains with 15 qts. (14.2 L) soft water at 142 °F (61 
°C) and hold for 30 minutes. Perform a decoction, pull 1/3 thick 
portion of the mash (~1.5 gallons/5.7 L) and bringing to a boil. 
Boil for 15 minutes being sure not to scorch the grain mix. Stir 
the decocted portion back into the main mash. The main mash 
should now settle at 155 °F (68 °C). Hold for a 30 minute rest. 
Mash out, vorlauf, and then sparge at 170 °F (77 °C) to collect 
enough wort to result in 5 gallons (19 L) after a 90-minute 
boil. Boil 90 minutes, adding hops at times indicated. Cool, aer-
ate, and pitch yeast. Ferment at 50 °F (10 °C) until signs of fer-
mentation have slowed considerably. Some diacetyl is noted 
in Pilsner Urqell, but if there is a strong diacetyl presence at 
this point, 2-4 days at 65 °F (18 °C) is advised. Rack to second-
ary and lager for 4-6 weeks at 40 °F (4 °C). After lagering is 
complete, bottle or keg as usual.
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SAMUEL ADAMS BREWING COMPANY’S 
NOBLE PILS CLONE

(EXTRACT ONLY)

(5 gallons/19 L, extract only)
OG = 1.048   FG = 1.012

IBU = 34   SRM = 5   ABV = 4.9%

Ingredients
3.3 lbs. (1.5 kg) golden liquid malt extract
3.3 lbs. (1.5 kg) Pilsner liquid malt extract
3 oz. (90 g) extra light dried malt extract
0.5 tsp. yeast nutrients (15 min.)
7.4 AAU Hallertau pellet hops (90 min.) 
   (2 oz./56 g at 3.7% alpha acids)
1.5 AAU Tettnang pellet hops (5 min.) 
   (0.4 oz./11 g at 3.8% alpha acids)
2.3 AAU Saaz pellet hops (5 min.) 
   (0.6 oz./17 g at 3.8% alpha acids)
1 oz. (28 g) Tettnang pellet hops (dry hop)
0.75 oz. (21 g) Saaz pellet hops (dry hop)
0.5 oz. (14 g) Strisselspalt pellet hops (dry hop)
0.25 oz. (7 g) Hersbrucker pellet hops (dry hop)
White Labs WLP830 (German Lager), Wyeast 2206 
   (Bavarian Lager) or Mangrove Jack Bohemian Lager yeast 
   (~ 3 qts./2.9 L starter or 1.5 sachets dry yeast)
2⁄3 cup (133 g) dextrose (if priming)

Step by Step
Heat 6.25 gallons (24 L) soft water in your brew kettle. If you 
have hard water (> 150 ppm calcium carbonate), you can soft-
en by boiling the water for half an hour and decanting off the 
precipitated chalk or by cutting your tap water with distilled or 
reverse osmosis (RO) water. Just before the water reaches boil, 
remove from heat and stir in the malt extract until all extract 
is dissolved. Boil for 90 minutes.  adding hops and yeast nu-
trients according the ingredients 
list. Turn off the heat, give the 
wort a stir for a minute to create 
a whirlpool and let that settle for 
about 15 minutes. Cool the wort 
down to 53–55 °F (12–13 °C), 
aerate, and pitch yeast. Ferment 
at 57 °F (14 °C) for 2 weeks or 
until signs of fermentation have 
died down. Rack to a secondary 
and lager for an additional three 
weeks at 40 °F (5 °C). Add the dry 
hops for the final two weeks of 
the lagering phase. If signs of di-
acetyl are apparent during rack-
ing, then a diacetyl rest is recom-
mended. Give the beer 2 days at 
70 °F (21 °C) to allow the yeast to 
process any diacetyl before rack-
ing over to the secondary vessel. 
After the lager period is complete, 
bottle or keg and carbonate to 2.4 
volumes of CO2.

 

SAMUEL ADAMS BREWING COMPANY’S 
NOBLE PILS CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.048   FG = 1.012

IBU = 34   SRM = 5   ABV = 4.9%

First brewed in 1987, this winter warmer exhibits bready, toasted malt 
flavors with hints of coffee, caramel, black cherry, cocoa, and a dash of 
hop spice.

Ingredients
7.4 lbs. (3.4 kg) 2-row pale malt (2 °L)
2.5 lbs. (1.1 kg) Bohemian Pilsner malt (2 °L)
0.5 tsp. yeast nutrients (15 min.)
7.4 AAU Hallertau pellet hops (90 min.) 
   (2 oz./56 g at 3.7% alpha acids)
1.5 AAU Tettnang pellet hops (5 min.) 
   (0.4 oz./11 g at 3.8% alpha acids)
2.3 AAU Saaz pellet hops (5 min.) 
   (0.6 oz./17 g at 3.8% alpha acids)
1 oz. (28 g) Tettnang pellet hops (dry hop)
0.75 oz. (21 g) Saaz pellet hops (dry hop)
0.5 oz. (14 g) Strisselspalt pellet hops (dry hop)
0.25 oz. (7 g) Hersbrucker pellet hops (dry hop)
White Labs WLP830 (German Lager), Wyeast 2206 
   (Bavarian Lager) or Mangrove Jack Bohemian Lager yeast 
   (~ 3 qts./2.9 L starter or 1.5 sachets dry yeast)
2⁄3 cup (133 g) dextrose (if priming)

Step by Step
Mix the crushed grains with 3.75 gallons (14 L) of 165 °F (74 
°C) strike water to stabilize the mash at 153 °F (67 °C). Hold at 
this temperature for 45 minutes. Vorlauf for 15 minutes then 
begin sparge. Run off into kettle to achieve volume about 6.8 
gallons (25 L) and pre-boil standard gravity of 1.035. Boil for 
90 minutes, adding hops and yeast nutrients according the 
ingredients list. Turn off the heat, give the wort a stir for a 
minute to create a whirlpool and let that settle for about 15 
minutes. Cool the wort down to 53–55 °F (12–13 °C), aerate, 
and pitch yeast. Ferment at 57 °F (14 °C) for 2 weeks or until 
signs of fermentation have died down. Rack to a secondary 
and lager for an additional three weeks at 40 °F (5 °C). Add 
the dry hops for the final two weeks of the lagering phase. If 
signs of diacetyl are apparent during racking, then a diacetyl 
rest is recommended. Give the beer 2 days at 70 °F (21 °C) to 
allow the yeast to process any diacetyl before racking over to 
the secondary vessel. After the lager period is complete, bottle 
or keg and carbonate to 2.4 volumes of CO2.



© Battenkill Communications, Inc. All Rights ReservedBest of Brew Your Own Magazine14     

 

JOSEPH SCHLITZ BREWING COMPANY’S 
SCHLITZ GUSTO

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.046  FG = 1.010

IBU = 30  SRM = 3  ABV = 4.7%

Ingredients
3 lbs. (1.4 kg) Pilsen dried malt extract 
2 lbs. (0.91 kg) 6-row pale malt
2 lbs. (0.91 kg) flaked maize
0.5 lb. (230 g) corn sugar
1.75 AAU Cluster hops (60 min.) 
   (0.55 oz./16 g at 7% alpha acids)
1.75 AAU Cluster hops (10 min.) 
   (1.1 oz./32 g at 7% alpha acids)
1⁄4 tsp. calcium chloride
1⁄4 tsp. gypsum
1 tsp. Irish moss (15 min.)
Wyeast 2035 (American Lager) or White Labs WLP840 
   (American Lager) yeast (3 qt./~3 L yeast starter)
1 cup (200 g) dextrose (if priming)

Step by Step
Heat 6 quarts (5.7 L) water to 164 °F (73 °C) and submerge 
crushed 6-row and flaked maize in a large steeping bag. Stir 
and then let partial mash rest, starting at 153 °F (67 °C) for 
45 minutes. While the partial mash is resting, heat 1 gallon 
(3.8 L) of water to a boil in your brewpot and heat 5.5 qts. 
(5.2 L) of water to 180 °F (82 °C) in a large soup pot. Recircu-
late about 2 qts. (2 L) of wort, then run off first wort and add 
to boiling water in brewpot. Add the 180 °F (82 °C) water to 
the cooler until liquid level is the same as before. Stir grains, 
let rest 5 minutes, then recirculate and run off wort as before. 
Add corn sugar and salts, then bring wort to a boil. Once 
hot break forms, add hops and boil for 60 minutes, adding 
hops and Irish moss as indicated. Cool wort to 55 °F (13 °C), 
transfer to fermenter, aerate thoroughly and pitch yeast. Let 
ferment at 55 °F (13 °C) until fermentation slows, then allow 
temperature to rise to 60 °F (16 °C). After three days (or after 
sampling the beer and detecting no diacetyl), separate beer 
from yeast, cool beer to 40 °F (4.4 °C) and begin lagering. Al-
low to lager for 6 weeks, then keg and force carbonate to 2.6 
volumes of CO2.

 

JOSEPH SCHLITZ BREWING COMPANY’S 
SCHLITZ GUSTO

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.046  FG = 1.010

IBU = 30  SRM = 3  ABV = 4.7%

“The beer that made Milwaukee famous,” and the beer that your 
father probably used to drink. This is a clone recipe of the 60s-
era Schlitz, when Schlitz was the largest brewery in the world 
and before the infamous “reformulation” done in the 1970s.

Ingredients
5.5 lbs. (2.5 kg) North American Pilsner malt
2 lbs. (0.91 kg) 6-row pale malt
2 lbs. (0.91 kg) flaked maize
1.75 AAU Cluster hops (60 min.) 
   (0.55 oz./16 g at 7% alpha acids)
1.75 AAU Cluster hops (10 min.) 
   (1.1 oz./32 g at 7% alpha acids)
1⁄4 tsp. calcium chloride
1⁄4 tsp. gypsum
1 tsp. Irish moss (15 min.)
Wyeast 2035 (American Lager) or White Labs WLP840 
   (American Lager) yeast (3 qt./~3 L yeast starter)
1 cup (200 g) dextrose (if priming)

Step by Step
This recipe calls for a multi-step mash infusion schedule. 
Starting with RO water, add the calcium chloride and the gyp-
sum. Dough-in the grains at 113 °F (45 °C) with 14.3 qts. (13.5 
L) of water. Immediately begin heating mash to 145 °F (63 
°C). Stir mash while heating. Rest for 15 minutes at 145 °F (63 
°C), then heat mash to 154 °F (68 °C) and rest for 30 minutes 
(or until iodine test shows negative). Heat to 167 °F (75 °C) 
and transfer to lauter tun. Let mash sit for 5 minutes, then 
recirculate for 20 minutes (or until clear). Sparge with 170 °F 
(77 °C) water and collect roughly 5 gallons (19 L) of wort, add 
1.5 gallons (5.7 L) of water and bring to a boil. Boil for 90 
minutes, adding hops and Irish moss as indicated. Cool wort 
to 55 °F (13 °C), transfer to fermenter, aerate thoroughly and 
pitch yeast. Let ferment at 55 °F (13 °C) until fermentation 
slows, then allow temperature to rise to 60 °F (16 °C). After 
three days (or after sampling the beer and detecting no diace-
tyl), separate beer from yeast, cool beer to 40 °F (4.4 °C) and 
begin lagering. Allow to lager for 6 weeks, then keg and force 
carbonate to 2.6 volumes of CO2.
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SAINT ARNOLD BREWING COMPANY’S 
SAINT ARNOLD SUMMER PILS

(EXTRACT ONLY)

(5 gallons/19 L, extract only)
OG = 1.048 FG = 1.008

IBU = 30 SRM = 3 ABV = 5.2%

Ingredients
6.6 lbs. (3 kg) Pilsen liquid malt extract
7 AAU Hallertauer hops (first wort hop) 
   (1.75 oz./50 g at 4% alpha acids)
3.5 AAU Saaz hops (0 min.) (1 oz./28 g at 3.5% alpha acids)
1.3 AAU Hallertauer hops (0 min.) 
   (0.33 oz./9 g of 4.0% alpha acid)
1 tsp. Irish moss (15 min.)
White Labs WLP830 (German Lager) or Wyeast 2206 
   (Bavarian Lager) yeast
3⁄4 cup (150 g) dextrose (if priming)

Step by Step
Add water to make 3 gallons (11 L), and begin to heat. When 
temperature gets up to about 180 °F (82 °C), remove from heat 
and stir in the liquid malt extract and bittering hops. When all 
the extract is dissolved, return to heat and bring to a boil. Fol-
low the remaining portion of the all-grain recipe, topping off 
to 5 gallons (19 L) after cooling.

 

SAINT ARNOLD BREWING COMPANY’S 
SAINT ARNOLD SUMMER PILS

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.048 FG = 1.008

IBU = 30 SRM = 3 ABV = 5.2%

Saint Arnold Summer Pils is a Munich-style Helles with a delicate, sweet 
malt taste complemented by an abundant hop aroma and flavor.

Ingredients
9.5 lbs. (4.3 kg) German Pilsner malt
3 oz. (85 g) German Munich malt
7 AAU Hallertauer hops (first wort hop) 
   (1.75 oz./50 g at 4% alpha acids)
3.5 AAU Saaz hops (0 min.) (1 oz./28 g at 3.5% alpha acids)
1.3 AAU Hallertauer hops (0 min.) 
   (0.33 oz./9 g of 4.0% alpha acid)
1 tsp. Irish moss (15 min.)
White Labs WLP830 (German Lager) or Wyeast 2206 
   (Bavarian Lager) yeast
3⁄4 cup (150 g) dextrose (if priming)

Step by Step
Mash the grains together at 152 °F (67 °C) for 60 minutes. A 
slightly thinner than normal mash will produce a higher de-
gree of fermentability. Collect approximately 7 gallons (26.5 
L) wort, adding the first wort hop addition to the kettle as you 
collect the wort. Boil 90 minutes, to result in about 5 gallons 
(19 L) and add the remaining hops at flameout and let them 
steep for 10 minutes before cooling. Cool the wort to 75 °F 
(24 °C), aerate the beer heavily, and pitch your yeast. Allow 
the beer to cool over the next few hours to 68 °F (20 °C), and 
hold at this temperature until the beer has begun fermenting, 
normally about 24 hours. Then cool the beer to 48 °F (9 °C) 
and hold there for the remainder of the fermentation, probably 
about 2 more weeks. Bottle or keg when the beer has dropped 
to its final gravity and fermentation is complete.
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WARSTEINER BRAUEREI’S WARSTEINER 
PREMIUM VERUM CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.046 FG = 1.009

IBU = 33 SRM = 3 ABV = 4.6%

Ingredients
1.4 lbs. (1.1 kg) Pilsen dried malt extract
3.3 lbs. (1.5 kg) Pilsen liquid malt extract,
0.25 lbs. (0.11 kg) Carafoam® malt
7 AAU Magnum hops (60 min.) 
   (0.5 oz./13 g at 14% alpha acids)
2 AAU Tettnang hops (15 min.) 
   (0.5 oz./14 g at 4% alpha acids)
2 AAU Hallertau-Hersbrücker hops (15 min.) 
   (0.5 oz./14 g at 4% alpha acids)
0.25 oz. (7 g) Hallertau-Hersbrücker hops (0 min.)
0.25 oz. (7 g) Saaz hops (0 min.)
1 tsp. Irish moss (15 min.)
Wyeast 2124 (Bohemian Lager) or White Labs WLP830 
   (German Lager) yeast (4 qt./4 L yeast starter)
7⁄8 cup (175 g) dextrose (if priming)

Step by Step
Using a 5-gallon (19-L) kettle, start by steeping all the spe-
cialty grains (placed in a muslin bag) in about 2 gallons (7.5 L) 
of water at 152 °F (67 °C) for 15 minutes. Remove grain bag 
then add water bringing total volume in kettle to about 4 gal-
lons (15 L). Bring liquid to or near a boil. Turn off the flame and 
slowly add half of the malt extract, stirring to avoid clumping 
or scorching. Adding just half of the extract maximizes hop 
isomerization. Turn flame back on and bring to boil. With 15 
minutes left in the boil, add the remaining malt extract. 

Boil 90 minutes, adding the hops per the instructions. Add 
the cane sugar and honey at knockout, stirring well to dissolve. 
Chill rapidly to 65 °F (18 °C), pitch plenty of yeast (at least two 
packs with a starter), and oxygenate thoroughly. After 24 hours 
of fermentation, add the cherry purees. After 12–14 days, drop 
the beer about 6 °F (3 °C) per day for four days to help the 
beer clear. Rack the beer into a keg and force carbonate to 2.7 
volumes, or prime and bottle condition. If bottle conditioning, 
leave the beer at 70–75 °F (21–24 °C) for at least two weeks.
After chilling the beer, but before pitching your yeast, remem-
ber to top up with water to 5 gallons (19 L). 

 

WARSTEINER BRAUEREI’S WARSTEINER 
PREMIUM VERUM CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.046 FG = 1.009

IBU = 33 SRM = 3 ABV = 4.6%

Warsteiner is a well-known German Pilsner. This light-colored 
lager has a more rounded, less crisp, malt profile compared to 
Bitburger. Treat your yeast well to reach the fairly low final grav-
ity of this beer.

Ingredients
9 lbs. (4.1 kg) Pilsner malt
6 oz. (0.17 g) Carafoam® malt
7 AAU Magnum hops (60 min.) 
   (0.5 oz./13 g at 14% alpha acids)
2 AAU Tettnang hops (15 min.) 
   (0.5 oz./14 g at 4% alpha acids)
2 AAU Hallertau-Hersbrücker hops (15 min.) 
   (0.5 oz./14 g at 4% alpha acids)
0.25 oz. (7 g) Hallertau-Hersbrücker hops (0 min.)
0.25 oz. (7 g) Saaz hops (0 min.)
1 tsp. Irish moss (15 min.)
Wyeast 2124 (Bohemian Lager) or White Labs WLP830 
   (German Lager) yeast (4 qt./4 L yeast starter)
7⁄8 cup (175 g) dextrose (if priming)

Step by Step
Using 1.3 qts. per pound of grain, mash in at 146 °F (63 °C), 
rest for 10 minutes, then raise temperature to 152 °F (67 °C) 
and hold for 40 minutes. Increase temperature to 162 °F (72 
°C) for final 10 minutes. Recirculate about 10 minutes to set 
the grain bed then sparge and collect 7 gallons (26 L). 

Boil 90 minutes, adding the hops per the instructions. Add 
the cane sugar and honey at knockout, stirring well to dissolve. 
Chill rapidly to 65 °F (18 °C), pitch plenty of yeast (at least two 
packs with a starter), and oxygenate thoroughly. After 24 hours 
of fermentation, add the cherry purees. After 12–14 days, drop 
the beer about 6 °F (3 °C) per day for four days to help the 
beer clear. Rack the beer into a keg and force carbonate to 2.7 
volumes, or prime and bottle condition. If bottle conditioning, 
leave the beer at 70–75 °F (21–24 °C) for at least two weeks.


