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THE ALCHEMIST’S
HEADY TOPPER CLONE

(EXTRACT WITH GRAINS)

(5.5 gallons/21 L, extract with grains)
OG = 1.076  FG = 1.014

IBU = 100+  SRM = 6  ABV =  8%

Ingredients
9.9 lbs. (4.5 kg) light liquid malt extract
1 lb. (0.45 kg) extra light dried malt extract
6 oz. (170 g) Caravienne® malt
1 lb. (0.45 kg) turbinado sugar (10 min.)
7 AAU Magnum hops (60 min.) 
 (0.5 oz./14 g at 14% alpha acids)
13 AAU Simcoe® hops (30 min.) 
 (1 oz./28 g at 13% alpha acids) 
5.75 AAU Cascade hops (0 min.) 
 (1 oz./28 g at 5.75% alpha acids)   
8.6 AAU Apollo hops (0 min.) 
 (0.5 oz./14 g at 17.2% alpha acids)   
13 AAU Simcoe® hops (0 min.) 
 (1 oz./28 g at 13% alpha acids)
10.5 AAU Centennial hops (0 min.) 
 (1 oz./28 g at 10.5% alpha acids)
7 AAU Columbus hops (0 min.)
 (0.5 oz./14 g at 14% alpha acids)
1 oz. (28 g) Chinook hops (primary dry hop)
1 oz. (28 g) Apollo hops (primary dry hop)
1 oz. (28 g) Simcoe® hops (primary dry hop)
1.25 oz. (35 g) Centennial hops (secondary dry hop)
1.25 oz. (35 g) Simcoe® hops (secondary dry hop)
1 Tbsp. Polyclar
The Yeast Bay (Vermont Ale), GigaYeast GY054 (Vermont IPA), 
    East Coast Yeast ECY29 (North East Ale) or 
 Omega Yeast Labs (DIPA Ale) yeast
2⁄3 cup corn sugar (if priming)

Step by Step 
Steep the crushed grains in 2 qts. (1.9 L) for 20 minutes at 155 °F 
(68 °C). Rinse the grain with hot water and add water to 
achieve 6.5 gallons (25 L) in your kettle. Turn off the heat, add 
the malt extract to your kettle and stir until fully dissolved. 
Follow the remainder of the all-grain version of this recipe.

Tips for Success: 
The goal is to get at least 5.5 gallons (21 L) into your fermen-
ter to compensate for the loss of wort that will occur during 
dry hopping. Make sure your primary fermenter has enough 
headspace to accommodate that much wort plus a large kräu-
sen. John Kimmich’s biggest piece of advice for trying to clone 
this beer: “Technique and water treatment.” For more informa-
tion about brewing water treatments, visit http://byo.com/
story1547 or download BYO’s brewing water spreadsheet at 
http://byo.com/resources/brewwater
 For extract brewers who use concentrated boils (usually 
around 3 gallons/11 L), try adding most of the extract near the 
end of the boil. This will keep the gravity low, which may help 
alpha acids convert into iso-alpha acids.

 

THE ALCHEMIST’S
HEADY TOPPER CLONE

(ALL-GRAIN)
 

(5.5 gallons/21 L, all-grain)
OG = 1.076   FG = 1.014

IBU = 100+   SRM = 6   ABV =  8%

Ingredients
15 lbs. (6.8 kg) British pale ale malt
6 oz. (170 g) Caravienne® malt
1 lb. (0.45 kg) turbinado sugar (10 min.)
7 AAU Magnum hops (60 min.) 
 (0.5 oz./14 g at 14% alpha acids)
13 AAU Simcoe® hops (30 min.) 
 (1 oz./28 g at 13% alpha acids) 
5.75 AAU Cascade hops (0 min.) 
 (1 oz./28 g at 5.75% alpha acids)   
8.6 AAU Apollo hops (0 min.) 
 (0.5 oz./14 g at 17.2% alpha acids)   
13 AAU Simcoe® hops (0 min.) 
 (1 oz./28 g at 13% alpha acids)
10.5 AAU Centennial hops (0 min.) 
 (1 oz./28 g at 10.5% alpha acids)
7 AAU Columbus hops (0 min.)
 (0.5 oz./14 g at 14% alpha acids)
1 oz. (28 g) Chinook hops (primary dry hop)
1 oz. (28 g) Apollo hops (primary dry hop)
1 oz. (28 g) Simcoe® hops (primary dry hop)
1.25 oz. (35 g) Centennial hops (secondary dry hop)
1.25 oz. (35 g) Simcoe® hops (secondary dry hop)
1 Tbsp. Polyclar
The Yeast Bay (Vermont Ale), GigaYeast GY054 (Vermont IPA), 
    East Coast Yeast ECY29 (North East Ale) or 
 Omega Yeast Labs (DIPA Ale) yeast
2⁄3 cup corn sugar (if priming)

Step by Step 
Achieve a target mash temperature of 153 °F (67 °C). Boil for 
60 minutes, adding the hops as instructed. After the boil is 
complete, begin a whirlpool in the kettle and let the knockout 
hops rest in the hot wort for at least 30 minutes before chill-
ing. Chill the wort rapidly to 68 °F (20 °C). Ferment at 68 °F 
(20 °C) for one week. 
	 After	final	gravity	has	been	achieved,	add	a	clarifying	agent	
such	as	Polyclar.	Three	days	later	add	your	first	set	of	dry	hops	
to the primary fermenter. After seven days, rack the beer off 
the dry hops and yeast cake into a keg or secondary fermenter. 
Purge with carbon dioxide if available. Add the second set of 
dry	hops	to	the	keg	or	secondary	fermenter.	After	five	days	add	
priming sugar and bottle, or keg.
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BREWDOG’S 
HARDCORE IPA CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.083   FG = 1.017

IBU = 150   SRM = 11   ABV = 9.2%

Ingredients
11 lbs. (5 kg) Maris Otter liquid malt extract
0.4 lb. (0.18 kg) crystal malt (40 °L)
0.4 lb. (0.18 kg) caramalt (15 °L)
7.9 AAU Simcoe® hop pellets (90 min.)
 (0.66 oz./19 g at 12% alpha acids)
9.2 AAU Columbus hop pellets (90 min.)
 (0.66 oz./19 g at 14% alpha acids)
5.9 AAU Centennial hop pellets (90 min.)
 (0.66 oz./19 g at 9% alpha acids)
14.4 AAU Simcoe® hop pellets (0 min.)
 (1.2 oz./34 g at 12% alpha acids)
16.8 AAU Columbus hop pellets (0 min.)
 (1.2 oz./34 g at 14% alpha acids)
10.8 AAU Centennial hop pellets (0 min.)
 (1.2 oz./34 g at 9% alpha acids)
1.5 oz. (43 g) Simcoe® hop pellets (dry hop)
1.5 oz. (43 g) Columbus hop pellets (dry hop)
1.5 oz. (43 g) Centennial hop pellets (dry hop)
Wyeast 1056 (American Ale), White Labs WLP001 
 (California Ale) or Safale US-05 yeast 
 (1.5 qt./~1.5 L yeast starter)
1 cup corn sugar (if priming)

Step by Step
To get the proper level of bitterness in your beer, you must be 
able to boil your full wort. Steep crushed pale malt in 3 qts. 
(2.8 L) of water at 149 °F (65 °C) for 45 minutes. Rinse grains 
with 1.5 qt. (1.4 L) of water at 169 °F (76 °C). Add “grain tea” 
and malt extract to 5.25 gallons (20 L) of boiling water in your 
kettle. Boil for 90 minutes with bittering hops added at the 
start	and	flameout	hops	at	the	end	of	the	boil.	Give	the	wort	
a stir to create a whirlpool and let stand for 15 minutes prior 
to chilling the wort. Cool wort, transfer to fermenter and add 
yeast as a 1.5-qt. (1.5-L) starter prepared two to three days 
earlier.	Oxygenate	well	and	let	ferment	for	three	to	five	days.	
Rack the beer into a secondary fermenter and add dry hops in 
a sanitized muslin bag. Rack after one to two weeks and bottle 
or keg as desired. 

 

BREWDOG’S 
HARDCORE IPA CLONE

(ALL-GRAIN)
 

(5 gallons/19 L, all-grain)
OG = 1.083   FG = 1.017

IBU = 150   SRM = 11   ABV = 9.2%

Ingredients
16 lbs. (7.26 kg) Maris Otter pale ale malt
0.4 lb. (0.18 kg) crystal malt (40 °L)
0.4 lb. (0.18 kg) caramalt (15 °L)
7.9 AAU Simcoe® hop pellets (90 min.)
 (0.66 oz./19 g at 12% alpha acids)
9.2 AAU Columbus hop pellets (90 min.)
 (0.66 oz./19 g at 14% alpha acids)
5.9 AAU Centennial hop pellets (90 min.)
 (0.66 oz./19 g at 9% alpha acids)
14.4 AAU Simcoe® hop pellets (0 min.)
 (1.2 oz./34 g at 12% alpha acids)
16.8 AAU Columbus hop pellets (0 min.)
 (1.2 oz./34 g at 14% alpha acids)
10.8 AAU Centennial hop pellets (0 min.)
 (1.2 oz./34 g at 9% alpha acids)
1.5 oz. (43 g) Simcoe® hop pellets (dry hop)
1.5 oz. (43 g) Columbus hop pellets (dry hop)
1.5 oz. (43 g) Centennial hop pellets (dry hop)
Wyeast 1056 (American Ale), White Labs WLP001 
 (California Ale) or Safale US-05 yeast 
 (1.5 qt./~1.5 L yeast starter) 
1 cup corn sugar (if priming)

Step by Step
Mash grain at 149 °F (65 °C) for 1 hour and sparge to collect 
about 6.5 gallons (25 L) of wort. Boil for 90 minutes with bit-
tering	hops	added	at	the	start	and	flameout	hops	at	the	end	of	
the boil. Give the wort a stir to create a whirlpool and let stand 
for 15 minutes prior to chilling the wort. Cool wort, transfer to 
fermenter and add yeast as a 1.5-qt. (1.5-L) starter prepared 
2–3 days earlier. Oxygenate well and let ferment for 3–5 days. 
Rack the beer into a secondary fermenter and add dry hops in 
a sanitized muslin bag. Rack after one to two weeks and bottle 
or keg as desired. 
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DOGFISH HEAD 
CRAFT BREWERY’S 

90-MINUTE IPA CLONE
(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.085    FG = 1.021

IBU = 90   SRM = 13   ABV = 9%

Ingredients
7.6 lbs. (3.45 kg) Pilsen dried malt extract
1.75 lbs. (0.8 kg) of Pilsner malt
1.6 lbs. (0.73 kg) amber malt (35 °L)
16 AAU Amarillo® hops (90–0 min.)
 (2 oz./57 g at 8% alpha acids)
8 AAU Simcoe® hops (90–0 min.)
 (0.62 oz./17 g at 13% alpha acids)
8 AAU Warrior® hops (90–0 min.) 
 (0.53 oz./15 g at 15% alpha acids)
1 oz. (28 g) Amarillo® hops (dry hop)
0.5 oz. (14 g) Simcoe® hops (dry hop)
0.5 oz. (14 g) Warrior® hops (dry hop)
1 tsp. Irish moss (15 min.)
Wyeast 1099 (Whitbread) or Safale S-04 yeast 
3⁄4 cups corn sugar (if priming)

Step by Step
Steep crushed grains in 1.1 gallons (4 L) of water at 150 °F  
(66 °C) for 45 minutes, then remove grains and wash with 1 
gallon (3.8 L) hot water. Top off the brewpot to 7 gallons (26.5 
L) and add all the dried malt extract. Boil the wort for 105 
minutes. Starting with 90 minutes left in the boil, begin slowly 
and evenly adding hops to the kettle. (This works out to a little 
over 0.25 oz. (7 g) of hops every 7.5 minutes.) Start fermenta-
tion at 71 °F (22 °C) and let raise to 74 °F (23 °C). Dry hop in 
secondary at 71 °F for 3–5 days, then cool to 32 °F (0 °C). 

 

DOGFISH HEAD 
CRAFT BREWERY’S 

90-MINUTE IPA CLONE
(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.085    FG = 1.021

IBU = 90   SRM = 13   ABV = 9%

Ingredients
15.8 lbs. (7.2 kg) Pilsner malt 
1.6 lbs. (0.73 kg) amber malt (35 °L)
16 AAU Amarillo® hops (90–0 min.)
 (2 oz./57 g at 8% alpha acids)
8 AAU Simcoe® hops (90–0 min.)
 (0.62 oz./17 g at 13% alpha acids)
8 AAU Warrior® hops (90–0 min.) 
 (0.53 oz./15 g at 15% alpha acids)
1 oz. (28 g) Amarillo® hops (dry hop)
0.5 oz. (14 g) Simcoe® hops (dry hop)
0.5 oz. (14 g) Warrior® hops (dry hop)
1 tsp. Irish moss (15 min.)
Wyeast 1099 (Whitbread) or Safale S-04 yeast 
3⁄4 cups corn sugar (if priming)

Step by Step
Mash in at 122 °F (50 °C), then raise the temperature to  
149 °F (65 °C) until conversion is complete. Mash out to  
170 °F (77 °C). Boil the wort for 105 minutes. Starting with 90 
minutes left in the boil, begin slowly and evenly adding hops 
to the kettle. (This works out to a little over 0.25 oz. (7 g) of 
hops every 7.5 minutes.) Start fermentation at 71 °F (22 °C) 
and let raise to 74 °F (23 °C). Dry hop in secondary at 71 °F for 
3–5 days, then cool to 32 °F (0 °C). 
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FOUNDATION BREWING CO.’S
EPIPHANY CLONE

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.073   FG = 1.015

IBU = 85   SRM = 6   ABV = 8.1%

Ingredients
4 lbs. (1.8 kg) Pilsen dried malt extract
3.3 lbs. (1.5 kg) light liquid malt extract
2 lbs. (0.91 kg) Golden Naked Oats® malt
1.3 lb. (0.6 kg) corn sugar (10 min.)
7.25	AAU	Columbus	hops	(first	wort	hop)	
 (0.5 oz./14 g at 14.5% alpha acids)
7 AAU Cascade hops (10 min.) 
 (1 oz./28 g at 7% alpha acids)
14.5 AAU Columbus hops (10 min.)
 (1 oz./21 g at 14.5% alpha acids)
0.5 oz. (14 g) Columbus hops (0 min.)
0.5 oz. (14 g) Cascade hops (0 min.)
1 oz. (28 g) Citra® hops (0 min.) 
0.5 oz. (14 g) Mosaic® hops (0 min.)
0.5 oz. (14 g) Ella hops (0 min.)
2 oz. (57 g) Citra® hops (dry hop) 
1 oz. (28 g) Mosaic® hops (dry hop)
1 oz. (28 g) Ella hops (dry hop)
Wyeast 1318 (London Ale III) or White Labs WLP013 
 (London Ale) or Wyeast 1028 (London Ale) yeast
3⁄4 cups corn sugar (if priming)

Step by Step
Place the crushed malt in a large muslin bag. Soak the grains 
in 1.5 gallons (6 L) water at 154 °F (68 °C) for 60 minutes. 
Remove the grain bag and wash with 2 qts. (2 L) hot water. Top 
off the kettle to 6 gallons (23 L) and heat up to boil. As soon as 
the water begins to boil, remove from heat and stir in the dried 
and liquid malt extracts. Stir until all the extract is dissolved 
then return the wort to a boil. Boil for 60 minutes, adding the 
first	hop	and	corn	sugar	with	10	minutes	left	in	the	boil.	After	
the boil, remove from heat then add the second hop addition. 
Stir the wort, then let settle for 30 minutes before cooling to 
yeast pitching temperature. Ferment at 68 °F (20 °C). As the 
kräusen begins to fall, typically day 4 or 5, add the dry hops 
and let the beer sit on the hops for 3 days. Bottle with priming 
sugar or keg and force carbonate to 2.4 volumes CO2.

 

FOUNDATION BREWING CO.’S
EPIPHANY CLONE

(ALL-GRAIN)
 

(5 gallons/19 L, all-grain)
OG = 1.073   FG = 1.015

IBU = 85   SRM = 7   ABV = 8.1%

Foundation Head Brewer and Co-Owner Joel Mahaffey says, “The 
characteristics that I feel are the hallmarks of a Maine IPA are a 
soft body, modest but solid malt backbone, low bitterness (but 
sufficient to avoid cloying sweetness), and a dominating hop fla-
vor and aroma profile. Characteristics should lean towards fruit, 
be it citrus or tropical, but notes of pine and resin are also per-
fectly acceptable.”

Ingredients
7.25 lbs. (3.3 kg) Pilsner malt
5.5 lbs. (2.5 kg) 2-row pale malt
2 lbs. (0.91 kg) Golden Naked Oats® malt
1 lb. (0.45 kg) corn sugar (10 min.)
7.25	AAU	Columbus	hops	(first	wort	hop)	
 (0.5 oz./14 g at 14.5% alpha acids)
7 AAU Cascade hops (10 min.) 
 (1 oz./28 g at 7% alpha acids)
14.5 AAU Columbus hops (10 min.)
 (1 oz./21 g at 14.5% alpha acids)
0.5 oz. (14 g) Columbus hops (0 min.)
0.5 oz. (14 g) Cascade hops (0 min.)
1 oz. (28 g) Citra® hops (0 min.) 
0.75 oz. (21 g) Mosaic® hops (0 min.)
0.75 oz. (21 g) Ella hops (0 min.)
2 oz. (57 g) Citra® hops (dry hop) 
1 oz. (28 g) Mosaic® hops (dry hop)
1 oz. (28 g) Ella hops (dry hop)
Wyeast 1318 (London Ale III) or White Labs WLP013 
 (London Ale) or Wyeast 1028 (London Ale) yeast
3⁄4 cups corn sugar (if priming)

Step by Step
This recipe is designed for homebrewers to achieve 5.5 gal-
lons (21 L) wort in their fermenter on brew day. This will help 
offset the loss of volume to the heavy hopping rate of this 
beer. 
	 Build	your	water	profile	to	achieve	a	100:100	PPM	sulfate:
chloride	profile.	Crush	 the	malt	 and	add	 to	5	gallons	 (19	L)	
strike water to achieve a stable mash temperature at 154 °F 
(68 °C). After 60 minutes, begin to lauter. Collect approximately 
7 gallons (26.5 L) of wort in the kettle. Boil for 60 minutes, 
adding	the	first	hop	addition	and	corn	sugar	with	10	minutes	
left in the boil. After the boil, remove from heat then add the 
second hop addition. Stir the wort, then let settle for 30 min-
utes before cooling to yeast pitching temperature. Ferment at 
68 °F (20 °C). As the kräusen begins to fall, typically day 4 or 
5, add the dry hops and let the beer sit on the hops for 3 days. 
Bottle with priming sugar or keg and force carbonate to 2.4 
volumes CO2.
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HILL FARMSTEAD BREWERY’S 
ABNER CLONE

(EXTRACT WITH GRAINS)

(5.5 gallons/21 L, extract with grains)
OG = 1.075   FG = 1.014   

IBU = 100+   SRM = 7   ABV = 8.5%

Ingredients
9.9 lbs. (4.5 kg) light liquid extract
0.5 lbs. (0.23 kg) extra light dried malt extract
0.75 lbs. (0.34 kg) caramalt (12 °L)
1 lb. (0.45 kg) corn sugar (10 min.)
15.5 AAU Warrior® hops (60 min.) 
 (1 oz./28 g at 15.5% alpha acids)
10.5 AAU Columbus hops (30 min.) 
 (0.75 oz./21 g at 14% alpha acids)
13 AAU Simcoe® hops (0 min.)
(1 oz./28 g at 13% alpha acids)
10 AAU Centennial hops (0 min.)
 (1 oz./28 g at 10% alpha acids)
6.5 AAU Chinook hops (0 min.) 
 (0.5 oz./14 g at 13% alpha acids)
7 AAU Columbus hops (0 min.) 
 (0.5 oz./14 g at 14% alpha acids)
3 oz. (84 g) Centennial hops (dry hop)
2 oz. (56 g) Simcoe® hops (dry hop)
1 Tbsp. Polyclar
Wyeast 1028 (London Ale) or White Labs WLP013 (London Ale) 
 or Lallemand Nottingham yeast
2⁄3 cup corn sugar (if priming)

Step by Step
Steep the crushed caramalt in 2 qts. (1.9 L) water at 155 °F (68 
°C) for 20 minutes. Top off kettle to 7 gallons (27 L). Off heat, 
add the liquid and dried malt extract and bring to a boil. Boil 
for 75 minutes, adding the hops and corn sugar as instructed. 
After boil is complete, begin a whirlpool in the kettle and let 
the knockout hops rest in the hot wort for at least 30 minutes 
before chilling. Target pitching rate at 1 million cells/millili-
ter/degrees Plato (~2 L starter). Ferment at 68 °F (20 °C) for 
one	week.	Add	a	fining	agent	to	clear	yeast	from	beer.	Add	the	
dry hops and let the beer sit on the dry hops for an additional 
seven to ten days. You are now ready to bottle or keg.

 

HILL FARMSTEAD BREWERY’S 
ABNER CLONE

(ALL-GRAIN)
 

(5.5 gallons/21 L, all-grain)
OG = 1.075   FG = 1.014

IBU = 100+   SRM = 6   ABV = 8.5%

Ingredients
15 lbs. (6.8 kg) 2-row pale malt
0.75 lbs. (0.34 kg) caramalt (12 °L)
1 lb. (0.45 kg) corn sugar (10 min.)
15.5 AAU Warrior® hops (60 min.) 
 (1 oz./28 g at 15.5% alpha acids)
10.5 AAU Columbus hops (30 min.) 
 (0.75 oz./21 g at 14% alpha acids)
13 AAU Simcoe® hops (0 min.)
 (1 oz./28 g at 13% alpha acids)
10 AAU Centennial hops (0 min.)
 (1 oz./28 g at 10% alpha acids)
6.5 AAU Chinook hops (0 min.)
 (0.5 oz./14 g at 13% alpha acids)
7 AAU Columbus hops (0 min.) 
 (0.5 oz./14 g at 14% alpha acids)
3 oz. (84 g) Centennial hops (dry hop)
2 oz. (56 g) Simcoe® hops (dry hop)
1 Tbsp. Polyclar
Wyeast 1028 (London Ale) or White Labs WLP013 (London Ale) 
 or Lallemand Nottingham yeast
2⁄3 cup corn sugar (if priming)

Step by Step
This is a single infusion mash. Achieve a target mash tem-
perature of 149 °F (65 °C). Hold for 45 minutes, then proceed 
to mash out or begin lauter phase. Collect about 7 gallons 
(27 L) in your kettle. The goal is to get 5.5 gallons (21 L) into 
your fermenter. Boil for 75 minutes, adding the hops and corn 
sugar as instructed. After boil is complete, begin a whirlpool 
in the kettle and let the knockout hops rest in the hot wort 
for at least 30 minutes before chilling. Target pitching rate at 
1 million cells/milliliter/degrees Plato (~2 L starter). Ferment 
at	68	°F	(20	°C)	for	one	week.	Add	a	fining	agent	to	clear	
yeast from beer. Add the dry hops and let the beer sit on the 
dry hops for an additional seven to ten days. You are now 
ready to bottle or keg.

Tips for Success: 
Although the standard batch size for Brew Your Own recipes is 5 gallons (19 L), the goal with this recipe is to get at least 5.5 gallons 
(21 L) into your fermenter to compensate for the loss of wort that will occur during dry hopping. Make sure your primary fermenter 
has	enough	headspace	to	accommodate	that	much	wort	plus	a	large	kräusen.	Brewing	with	whole-flower	or	fresh	hops	(if	you	choose	
to	use	them	for	this	recipe)	can	leave	a	lot	of	hop	material	behind,	which	in	addition	to	reducing	your	final	volume	can	clog	up	your	
equipment. Add your boil hops using a muslin brewing bag or a “hop spider” to make things easier. 
  The mouthfeel of this beer is incredible, which may mean that chlorides are one key to Shaun Hill’s success at Hill Farmstead 
Brewery (one of many). To try and duplicate this in your homebrewery, start off with soft water and make sure the chloride level in your 
brewing water is at least 50 ppm to help boost the mouthfeel. Try experimenting with different chloride levels in test batches until 
you get the one you like. Also, don’t forget sulfate levels. A good starting point is 100 ppm with the addition of gypsum salt. No matter 
what	type	of	brewer	you	are,	carbon	filtering	your	water	or	treating	it	overnight	with	Campden	tablets	is	recommended,	especially	if	
your water comes from a town or city source that is chlorinated (as opposed to well or spring water). Adding one Campden tablet in 
20	gallons	(76	L)	of	water	(left	overnight)	will	rid	your	water	of	chlorine	compounds	that	can	lead	to	off-flavors	in	your	beer.
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LAWSON’S FINEST LIQUIDS’ 
DOUBLE SUNSHINE IPA CLONE

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.074   FG = 1.013

IBU = 100+   SRM = 6   ABV = 8%

Ingredients
6.6 lbs. (3 kg) light liquid malt extract 
2.5 lbs. (1.1 kg) Vienna-style malt
1	lb.	(0.45	kg)	flaked	oats
6 oz. (0.17 kg) Caramunich®-type malt (20-30 °L)
1.5 lbs. (0.68 kg) corn sugar (10 min.) 
10.5 AAU Columbus hops (60 min.) 
 (0.75 oz./21 g at 14% alpha acids)
12.5 AAU Citra® hops (20 min.) 
 (1 oz./21 g at 12.5% alpha acids)
37.5 AAU Citra® hops (5 min.) (3 oz./84 g at 12.5% alpha acids)
37.5 AAU Citra® hops (0 min.) (3 oz./84 g at 12.5% alpha acids)
3 oz. (84 g) Citra® hops (dry hop)
Safale US-05 yeast, Lallemand BRY-097, Wyeast 1056 
 (American Ale), or White Labs WLP001 (California Ale).
2⁄3 cup corn sugar (if priming))

Step by Step
Mix	 the	 crushed	Vienna,	 flaked	 oats	 and	 Caramunich®-type	
malts into 2 gallons (7.6 L) water to achieve a mash tempera-
ture of 152 °F (67 °C) then hold at this temperature for 45 
minutes. Rinse the grains with 2.5 qts. (2.4 L) hot water, add 
liquid extract and bring to a boil. Top off kettle to 6.5 gallons 
(25 L). Boil for 60 minutes, adding the hops as instructed and 
the corn sugar with 10 minutes left in the boil. After boil is 
complete, begin a whirlpool in the kettle and let the hops rest 
in the hot wort for at least 30 minutes before chilling. Chill 
the wort rapidly to 68 °F (20 °C). Ferment at 68 °F (20 °C) for 
one week. Cool to 55 °F (13 °C) to settle yeast. Dump the yeast 
from the bottom of fermenter, or rack to a clean, sanitized ves-
sel. Add the dry hops and let the beer sit on for an additional 
four to seven days at 55–57 °F (13–14 °C). Rack into a keg, or 
into bottles with priming sugar.

 

LAWSON’S FINEST LIQUIDS’ 
DOUBLE SUNSHINE IPA CLONE

(ALL-GRAIN)
 

(5 gallons/19 L, all-grain)
OG = 1.074   FG = 1.013

IBU = 100+   SRM = 6   ABV = 8%

Ingredients
9.5 lbs. (4.3 kg) 2-row pale ale malt 
2.5 lbs. (1.1 kg) Vienna-style malt
1	lb.	(0.45	kg)	flaked	oats
12 oz. (0.34 kg) dextrin malt (7–9 °L)
6 oz. (0.17 kg) Caramunich®-type malt (20–30 °L)
1 lb. (0.45 kg) corn sugar (10 min.)
10.5 AAU Columbus hops (60 min.) 
 (0.75 oz./21 g at 14% alpha acids)
12.5 AAU Citra® hops (20 min.) 
 (1 oz./21 g at 12.5% alpha acids)
37.5 AAU Citra® hops (5 min.) 
 (3 oz./84 g at 12.5% alpha acids)
37.5 AAU Citra® hops (0 min.) 
 (3 oz./84 g at 12.5% alpha acids)
3 oz. (84 g) Citra® hops (dry hop)
Safale US-05 yeast, Lallemand BRY-097, Wyeast 1056 
 (American Ale), or White Labs WLP001 (California Ale).
2⁄3 cup corn sugar (if priming)

Step by Step
This is a single infusion mash. Achieve a target mash tempera-
ture of 152 °F (67 °C). Hold for 45 minutes, then raise mash to 
mash out temperature and begin lauter phase. Collect enough 
wort to boil 6.5 gallons (25 L). Boil for 60 minutes, adding 
the hops and corn sugar as instructed in the ingredients list. 
After boil is complete, begin a whirlpool in the kettle and let 
the hops rest in the hot wort for at least 30 minutes before 
chilling. 
 Chill the wort rapidly to 68 °F (20 °C). Ferment at 68 °F (18 
°C) for one week. Cool to 55 °F (13 °C) to settle yeast. Dump 
the yeast from the bottom of fermenter, or rack to a clean, 
sanitized vessel. Add the dry hops and let the beer sit on them 
for an additional four to seven days at 55–57 °F (13–14 °C). 
Rack into a keg, or into bottles with priming sugar.

Tips for Success: 
Having a strong and healthy fermentation as well as following good practices during downstream beer handling are key to trying to 
replicate a beer like Double Sunshine IPA. Be sure to run a clean fermentation and you also need to make sure oxygen has no chance 
for uptake post fermentation. 
  Sean Lawson advises homebrewers “determine if you have hard or soft water. I recommend John Palmer’s How to Brew for refer-
ence. If you have hard water, then cut by at least half with distilled or reverse osmosis (RO). With soft water, a basic guideline for IPAs 
would be to add equal parts gypsum and calcium chloride to bring total calcium content over 50 ppm.” If you homebrew with a water 
source that is chlorinated, one Campden tablet in 20 gallons (76 L) of water (left overnight) will rid your water of chlorine compounds 
that	can	lead	to	off-flavors	in	your	beer.	For	more	about	brewing	water	treatments,	visit	http://byo.com/story1547.	To	make	adjust-
ments to your brewing water, download Brew Your Own’s brewing water spreadsheet: http://byo.com/resources/brewwater.
  For all-grain brewers, a handful of rice hulls in the mash may help you if your brew setup is prone to a stuck mash. Rice hulls are 
a	great	tool	when	using	moderate	to	high	percentages	of	gummy	grains	such	as	flaked	oats.



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

 

LEFT HAND BREWING CO.’S
TWIN SISTERS CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.084   FG = 1.016

IBU = 80   SRM = 10   ABV = 9.6%

Ingredients
2 lbs. (0.91 kg) Muntons light dried malt extract 
6.6 lbs. (3.0 kg) Muntons light liquid malt 
 extract (late addition) 
1.75 lbs. (0.8 kg) Castle pale ale malt
1.5 lbs. (0.68 kg) rye malt 
0.5	lb.	(0.23	kg)	flaked	barley
0.5 lb. (0.23 kg) crystal rye malt (75 °L)
13.8 AAU Tomahawk® hops (60 min.) 
 (0.92 oz./26 g at 15% alpha acids)
7.5 AAU Glacier hops (45 min.) 
 (0.63 oz./18 g at 12% alpha acids)
3.8 AAU Cascade hops (30 min.) 
 (0.75 oz./21 g at 5% alpha acids)
11.3 AAU Glacier hops (5 min.) 
 (0.94 oz./27 g at 12% alpha acids)
3 AAU Willamette hops (5 min.) 
 (0.75 oz./21 g at 4% alpha acids)
1.25 oz. (35 g) Cascade hops (dry hop)
Wyeast 1272 (American Ale II) or White Labs
 WLP005 (California Ale V) yeast 
 (3 qt./~3 L yeast starter)
3⁄4 cups corn sugar (if priming)

Step by Step
In your brewpot, heat 1.5 gallons (5.7 L) of water to 163 °F  
(73 °C). Add crushed grains to a nylon steeping bag and steep 
for 45 minutes at 152 °F (67 °C). While grains are steeping, 
heat 1.5 quarts (1.4 L) of rinse (sparge) water to 170 °F (77 °C). 
After the grains are done steeping, put a colander over your 
brewpot and put the grain bag in it. Rinse grains with 170 °F 
(77 °C) sparge water. Add water to brewpot to make 4 gallons 
(15 L). (If you boil a smaller volume, you will not be able to 
extract the proper amount of bitterness from the hops.)
 Bring “grain tea” and water to a boil and add dried malt ex-
tract. Boil for 60 minutes, adding hops at times indicated in 
the ingredient list. Keep a smaller pot of boiling water handy, 
and keep the boil volume topped up to 4 gallons (15 L). Stir in 
the liquid malt extract at the end of the boil and let it steep 
for 15 minutes before cooling. Cool wort and transfer to fer-
menter. Top up to 5 gallons (19 L) with cool water and aerate 
thoroughly. Pitch yeast and ferment at 68 °F (20 °C).

 

LEFT HAND BREWING CO.’S
TWIN SISTERS CLONE

(ALL-GRAIN)
 

(5 gallons/19 L, all-grain) 
OG = 1.084   FG = 1.016

IBU = 80   SRM = 10   ABV = 9.6%

Ingredients
15 lbs. (6.8 kg) Castle pale ale malt
1.5 lbs. (0.68 kg) rye malt
0.5	lb.	(0.23	kg)	flaked	barley
0.5 lb. (0.23 kg) crystal rye malt (75 °L)
13.8 AAU Tomahawk® hops (60 min.) 
 (0.92 oz./26 g at 15% alpha acids)
7.5 AAU Glacier hops (45 min.) 
 (0.63 oz./18 g at 12% alpha acids)
3.8 AAU Cascade hops (30 min.) 
 (0.75 oz./21 g at 5% alpha acids)
11.3 AAU Glacier hops (5 min.) 
 (0.94 oz./27 g at 12% alpha acids)
3 AAU Willamette hops (5 min.) 
 (0.75 oz./21 g at 4% alpha acids)
1.25 oz. (35 g) Cascade hops (dry hop)
Wyeast 1272 (American Ale II) or White Labs
 WLP005 (California Ale V) yeast 
 (3 qt./~3 L yeast starter)
3⁄4 cups corn sugar (if priming)

Step by Step
Mash at 152 °F (67 °C) for 45 minutes. Boil for 90 minutes, 
adding the hops as per the ingredient schedule. After the boil, 
cool	and	ferment	at	68	°F	(20	°C).	Dry	hop	for	five	days	just	
before bottling or kegging. 
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MAINE BEER COMPANY’S
DINNER CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.070   FG = 1.007

IBU = 92   SRM = 8   ABV = 8.2%

Ingredients
9 lbs. (4.1 kg) extra light liquid malt extract 
3 oz. (85 g) crystal malt (40 °L)
1 lb. (0.45 kg) dextrose sugar (15 min.)
8.3 AAU Falconer’s Flight® hops (30 min.) 
 (0.75 oz./21 g at 11% alpha acids)
9.8 AAU Simcoe® hops (30 min.) 
 (0.75 oz./21 g at 13% alpha acids)
8.3 AAU Citra® hops (5 min.) 
 (0.75 oz./26 g at 11% alpha acids) 
8.3 AAU Falconer’s Flight® hops (5 min.) 
 (0.75 oz./21 g at 11% alpha acids) 
9 AAU Mosaic™ hops (5 min.) 
 (0.75 oz./21 g at 12% alpha acids)
22 AAU Citra® hops (0 min.) 
 (2 oz./57 g at 11% alpha acids)
2 oz. (57 g) Mosaic™ pellet hops (dry hop) 
2 oz. (57 g) Falconer’s Flight® pellet hops (dry hop)
2 oz. (57 g) Simcoe® pellet hops (dry hop)
Wyeast 1056 (American Ale) or White 
 Labs WLP001 (California Ale) or Safale US-05 yeast
3⁄4 cup corn sugar (if priming)

Step by Step
Bring 5.4 gallons (20 L) of water to approximately 162 °F (72 
°C) and hold there, and steep milled specialty grains in grain 
bags for 15 minutes. Remove the grain bags, and let drain fully. 
Add liquid extract while stirring, and stir until completely dis-
solved. Bring the wort to a boil.  Boil for 60 minutes, adding 
hops according to the ingredient list.
 After the boil, turn off heat and begin a whirlpool of the hot 
wort. Let stand for 20 minutes, then chill the wort to slightly 
below fermentation temperature, about 65 °F (18 °C). Top off 
your fermenter to 5.5 gallons (21 L). Aerate the wort with pure 
oxygen	or	filtered	air	and	pitch	yeast.
 Ferment at 67 °F (19 °C) for 7 days.  Add the dry hops and 
raise to 72 °F (22 °C) for three more days. Once the beer reach-
es terminal gravity, bottle or keg the beer and carbonate to 
approximately 2.5 volumes. You may want to cold-crash the 
beer prior to packaging to 35 °F (2 °C) for 48 hours to improve 
the clarity.

 

MAINE BEER COMPANY’S
DINNER CLONE

(ALL-GRAIN)
 

(5 gallons/19 L, all-grain)
OG = 1.070   FG = 1.007

IBU = 92   SRM = 8   ABV = 8.2%

Ingredients
14 lbs. (6.35 kg) 2-row pale malt 
6 oz. (0.17 kg) dextrine malt
3 oz. (85 g) crystal malt (40 °L)
13 oz. (0.37 kg) dextrose sugar (15 min.)
8.3 AAU Falconer’s Flight® hops (30 min.) 
 (0.75 oz./21 g at 11% alpha acids)
9.8 AAU Simcoe® hops (30 min.) 
 (0.75 oz./21 g at 13% alpha acids)
8.3 AAU Citra® hops (5 min.) 
 (0.75 oz./26 g at 11% alpha acids) 
8.3 AAU Falconer’s Flight® hops (5 min.) 
 (0.75 oz./21 g at 11% alpha acids) 
9 AAU Mosaic™ hops (5 min.) 
 (0.75 oz./21 g at 12% alpha acids)
22 AAU Citra® hops (0 min.) 
 (2 oz./57 g at 11% alpha acids)
2 oz. (57 g) Mosaic™ hops (dry hop) 
2 oz. (57 g) Falconer’s Flight® hops (dry hop)
2 oz. (57 g) Simcoe® hops (dry hop)
Wyeast 1056 (American Ale) or 
 White Labs WLP001 (California Ale) or Safale US-05 yeast
3⁄4 cup corn sugar (if priming)

Step by Step
Mill the grains and mix with 4.8 gallons (18.2 L) of 160 °F (71 
°C) strike water to reach a mash temperature of 148 °F (64 °C). 
Hold this temperature for 60 minutes. Vorlauf until your run-
nings are clear. Sparge the grains with 3.6 gallons (11.7 L) and 
top up as necessary to obtain 6.5 gallons (25 L) of wort. Boil 
for 60 minutes, adding hops according to the ingredient list.
 After the boil, turn off heat and begin a whirlpool of the hot 
wort. Let stand for 20 minutes, then chill the wort to slightly 
below fermentation temperature, about 65 °F (18 °C). There 
should be 5.5 gallons (21 L) of wort in your kettle. Aerate the 
wort	with	pure	oxygen	or	filtered	air	and	pitch	yeast.	Ferment	
at 67 °F (19 °C) for 7 days. Add the dry hops and raise to 72 °F 
(22 °C) for three more days. Once the beer reaches terminal 
gravity, bottle or keg the beer and carbonate to approximately 
2.5 volumes. You may want to cold-crash the beer prior to 
packaging to 35 °F (2 °C) for 48 hours to improve the clarity.

Tips for Success:
Maine	Beer	Company	keeps	a	tight	hold	on	the	“official”	recipe	for	Dinner,	which	is	only	brewed	in	small	batches	and	at	not-quite-
regular intervals. Their website states that they use 6 lbs. (2.7 kgs) of dry hops per barrel of Dinner. That translates to roughly 1 lb. 
(0.45 kg) of dry hops per 5 gallon (19 L) batch of beer. On a homebrew scale this could be detrimental to your beer. Oxidation and 
vegetal qualities from the hops being the main causes for concern. Consensus among the BYO staff was that 6 oz. (170 g) would be 
better on a homebrew scale, but feel free to experiment by adding more. Needless to say, late and dry hopping is essential to Dinner’s 
success. Maine Beer Co. utilizes a hop-burst type technique for Dinner, so feel free to substitute your favorite hop-burst schedule here. 
Dry	hop	only	after	fermentation	has	completed.		Three	days	with	a	free	addition	of	pellets	seems	sufficient	to	mirror	the	hop	nose	on	
Dinner, utilize seven days if you are using whole leaf hops. 
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ROCK ART BREWERY’S
LIMITED ACCESS CLONE

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.070  FG = 1.007

IBU = 92  SRM = 8  ABV = 8.2%

Ingredients
9 lbs. (4.1 kg) extra light liquid malt extract 
1.1 lbs. (500 g) wheat malt (40 °L)
12 oz. (340 g) Carapils® malt
12 oz. (340 g) aromatic malt
1.3	AAU	Chinook	hops	(first	wort	hop)	
 (0.1 oz./3 g at 12.8% alpha acids)
4.6 AAU Chinook hops (20 min.) 
 (0.35 oz./10 g at 12.8% alpha acids)
7.8 AAU Simcoe® hops (10 min.) 
 (0.6 oz./17 g at 13% alpha acids)
0.5 oz. (14 g) Citra® hops (5 min.) 
0.5 oz. (14 g) Simcoe® (5 min.) 
0.5 oz. (14 g) Galaxy (5 min.) 
1 oz. (28 g) Citra® hops (0 min.) 
1 oz. (28 g) Simcoe® (0 min.) 
1 oz. (28 g) Galaxy (0 min.) 
0.75 oz. (21 g) Citra® hops (dry hop)
1 oz. (28 g) Galaxy hops (dry hop)
0.75 oz. (21 g) Cascade hops (dry hop)
0.75 oz. (21 g) Falconer’s Flight® hops (dry hop)
0.75 oz. (21 g) Simcoe® hops (dry hop)
Wyeast 1056 (American Ale) or White Labs WLP001 
 (California Ale) or Safale US-05 yeast
¾ cup corn sugar (if priming)

Step by Step
Bring 1 gallon (4 L) of water to approximately 155 °F (68 °C) 
and hold there. Place the milled grains in grain bags and steep 
for 45 minutes.  Remove the grain bags, and place in a colan-
der. Wash the grains with 1 gallon (4 L) hot water. Add liquid 
extract while stirring, and stir until dissolved, then top off to 
7 gallons (26.5 L). Boil for 60 minutes, adding hops according 
to the ingredients list. After the boil, turn off heat and begin a 
whirlpool of the hot wort. Let stand for 20 minutes, then chill 
the wort to 65 °F (18 °C). There should be 5.5 gallons (21 L) 
of	wort	in	your	kettle.	Aerate	with	pure	oxygen	or	filtered	air	
and pitch yeast.
 Ferment at 67 °F (19 °C) for 7 days. Add the dry hops and 
raise to 72 °F (22 °C) for three more days.  Once the beer 
reaches terminal gravity, bottle or keg and carbonate to ap-
proximately 2.5 volumes. You can cold-crash the beer prior to 
packaging to 35 °F (2 °C) for 48 hours to improve clarity.

 

ROCK ART BREWERY’S
LIMITED ACCESS CLONE

(ALL-GRAIN)
 

(5 gallons/19 L, all-grain)
OG = 1.070  FG = 1.015

IBU = 75  SRM = 7  ABV = 7.5%

While Rock Art uses the cleaner American/California Ale strain in 
this beer, the unfiltered product still has a glowing haze thanks to 
the huge late bursting of hops and a high dry hopping rate. 

Ingredients
13.5 lbs. (6.12 kg) 2-row pale malt
1.1 lbs. (500 g) wheat malt (40 °L)
12 oz. (340 g) Carapils® malt
12 oz. (340 g) aromatic malt
1.3	AAU	Chinook	hops	(first	wort	hop)	
 (0.1 oz./3 g at 12.8% alpha acids)
4.6 AAU Chinook hops (20 min.) 
 (0.35 oz./10 g at 12.8% alpha acids)
7.8 AAU Simcoe® hops (10 min.) 
 (0.6 oz./17 g at 13% alpha acids)
0.5 oz. (14 g) Citra® hops (5 min.) 
0.5 oz. (14 g) Simcoe® (5 min.) 
0.5 oz. (14 g) Galaxy (5 min.) 
1 oz. (28 g) Citra® hops (0 min.) 
1 oz. (28 g) Simcoe® (0 min.) 
1 oz. (28 g) Galaxy (0 min.) 
0.75 oz. (21 g) Citra® hops (dry hop)
1 oz. (28 g) Galaxy hops (dry hop)
0.75 oz. (21 g) Cascade hops (dry hop)
0.75 oz. (21 g) Falconer’s Flight® hops (dry hop)
0.75 oz. (21 g) Simcoe® hops (dry hop)
Wyeast 1056 (American Ale) or White Labs WLP001 
 (California Ale) or Safale US-05 yeast
¾ cup corn sugar (if priming)

Step by Step
This recipe is designed to achieve 5.5 gallons (21 L) wort in 
the fermenter on brew day. This will help offset the loss of 
volume to the heavy hopping rate of this beer. 
	 Build	 your	 water	 profile	 to	 achieve	 a	 300:150	 PPM	
sulfate:chloride	profile.	Mill	the	grains	and	mix	with	5	gallons	
(19 L) of 167 °F (71 °C) strike water to reach a mash tempera-
ture of 155 °F (68 °C), targeting a mash pH of 5.2. Hold this 
temperature for 60 minutes. Vorlauf until your runnings are 
clear. Sparge with enough water to obtain 7 gallons (25 L) of 
wort	and	add	the	first	wort	hops	while	the	sparge	is	ongoing.	
Boil for 60 minutes, adding hops according to the ingredients 
list. After the boil, turn off heat and begin a whirlpool of the 
hot wort. Let stand for 20 minutes, then chill the wort to 65 
°F (18 °C). There should be 5.5 gallons (21 L) of wort in your 
kettle.	Aerate	with	pure	oxygen	or	filtered	air	and	pitch	yeast.
 Ferment at 67 °F (19 °C) for 7 days. Add the dry hops and 
raise to 72 °F (22 °C) for three more days.  Once the beer 
reaches terminal gravity, bottle or keg and carbonate to ap-
proximately 2.5 volumes. You can cold-crash the beer prior to 
packaging to 35 °F (2 °C) for 48 hours to improve clarity.
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ROGUE ALE’S 
IMPERIAL IPA (12PA) CLONE

(EXTRACT ONLY)

(5 gallons/19 L, extract only)
OG = 1.083   FG = 1.016

IBU = 95   SRM = 7   ABV = 9.5%

Ingredients
11.5 lbs. (5.2 kg) Maris Otter liquid malt extract
13.5 AAU Newport hops (60 min.)
 (1 oz./28 g at 13.5% alpha acids)
15 AAU Bravo hops (30 min.) 
 (1 oz./28 g at 15% alpha acids)
6 AAU Saaz hops (15 min.)
 (2 oz./56 g at 3% alpha acids)
2.5 oz. (71 g) Cascade hops (dry hop)
1⁄2	whirfloc	tablet	(5	min.)
Wyeast 1764 (Rogue Pacman) or
 White Labs WLP051 (California V) yeast 
3⁄4 cup corn sugar (if priming)

Step by Step
Add the liquid malt extract to 5 gallons (19 L) water off heat 
and stir until dissolved. Boil for 60 minutes adding the hops 
at	 times	 indicated	and	the	whirfloc	 tablet	with	five	minutes	
remaining in the boil. Once the boil is done, cool the wort and 
ferment at 68 °F (20 °C) adding the dry hops after primary 
fermentation is complete. 

 

ROGUE ALE’S
IMPERIAL IPA (12PA) CLONE

(ALL-GRAIN)
 

(5 gallons/19 L, all-grain)
OG = 1.083   FG = 1.016

IBU = 95   SRM = 7   ABV = 9.5%

Ingredients
17 lbs. (7.7 kg) pale ale malt (3 °L)
13.5 AAU Newport hops (60 min.)
 (1 oz./28 g at 13.5% alpha acids)
15 AAU Bravo hops (30 min.) 
 (1 oz./28 g at 15% alpha acids)
6 AAU Saaz hops (15 min.)
 (2 oz./56 g at 3% alpha acids)
2.5 oz. (71 g) Cascade hops (dry hop)
1⁄2	whirfloc	tablet	(5	min.)
Wyeast 1764 (Rogue Pacman) or
 White Labs WLP051 (California V) yeast 
3⁄4 cup corn sugar (if priming)

Step by Step
Mash at 154 °F (68 °C). Boil for 90 minutes, adding hops at the 
time	indicated	in	the	recipe	and	the	whirfloc	with	5	minutes	
remaining in the boil. Once the boil is done, cool the wort and 
ferment at 68 °F (20 °C). Add the dry hops after primary fer-
mentation is complete. 
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RUSSIAN RIVER BREWING CO.’S
PLINY THE ELDER CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.074   FG = 1.014

IBU = 100+   SRM = 6   ABV = 8.3%

Ingredients
6.15 lbs. (2.8 kg) dried malt extract 
1 lb. (0.45 kg) 2-row malt
0.28 lb. (0.13 kg) crystal malt (45 °L)
0.86 lb. (0.39 kg) Carapils® malt 
1 lb. (0.45 kg) dextrose (corn sugar)
42.9 AAU Warrior® hops (90 min.)
 (2.75 oz./78 g at 15.6% alpha acids)
6.1 AAU Chinook hops (90 min.)
 (0.5 oz./14 g at 12.2% alpha acids)
14.3 AAU Columbus hops (45 min.)
 (1 oz./28 g at 14.3% alpha acids)
12 AAU Simcoe® hops (30 min.)
 (1 oz./28 g at 12% alpha acids)
20.5 AAU Centennial hops (0 min.) 
 (2.25 oz./64 g at 9.1% alpha acids)
12 AAU Simcoe® hops (0 min)
 (1 oz./28 g at 12% alpha acids)
3.25 oz. (92 g) Columbus hops (dry hop)
1.75 oz. (50 g) Centennial hops (dry hop)
1.75 oz. (50 g) Simcoe® hops (dry hop)
1 tsp. Irish moss (15 min.)
White Labs WLP001 (California Ale), Wyeast 1056 
 (American Ale) or Safale US-05 yeast
3⁄4 cups corn sugar (if priming)

Step by Step
Steep crushed grains in 1 gallon (3.8 L) of water at 151 °F  
(66 °C) for 45 minutes. Boil 90 minutes, adding hops at the 
time indicated in recipe. After the boil, cool and ferment at 
68 °F (20 °C). Dry hop two weeks after primary fermentation 
slows and then bottle or keg.

 

RUSSIAN RIVER BREWING CO.’S
PLINY THE ELDER CLONE

(ALL-GRAIN)
 

(5 gallons/19 L, all-grain)
OG = 1.074   FG = 1.014

IBU = 100+   SRM = 6   ABV = 8.3%

Ingredients
12.8 lbs. (5.8 kg) 2-row pale malt
0.28 lb. (0.13 kg) crystal malt (45 °L)
0.86 lb. (0.39 kg) Carapils® malt 
1 lb. (0.45 kg) dextrose (corn sugar)
42.9 AAU Warrior® hops (90 min.)
 (2.75 oz./78 g at 15.6% alpha acids)
6.1 AAU Chinook hops (90 min.)
 (0.5 oz./14 g at 12.2% alpha acids)
14.3 AAU Columbus hops (45 min.)
 (1 oz./28 g at 14.3% alpha acids)
12 AAU Simcoe® hops (30 min.)
 (1 oz./28 g at 12% alpha acids)
20.5 AAU Centennial hops (0 min.) 
 (2.25 oz./64 g at 9.1% alpha acids)
12 AAU Simcoe® hops (0 min)
 (1 oz./28 g at 12% alpha acids)
3.25 oz. (92 g) Columbus hops (dry hop)
1.75 oz. (50 g) Centennial hops (dry hop)
1.75 oz. (50 g) Simcoe® hops (dry hop)
1 tsp. Irish moss (15 min.)
White Labs WLP001 (California Ale), Wyeast 1056 
 (American Ale) or Safale US-05 yeast
3⁄4 cups corn sugar (if priming)

Step by Step
Achieve a mash temperature of 150–152 °F (66–67 °C). Boil 
90 minutes, adding hops at the time indicated in recipe. Fer-
ment at 68 °F (20 °C). Dry hop two weeks after primary fer-
mentation slows. 
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SIERRA NEVADA  
BREWING CO.’S 

TORPEDO EXTRA 
IPA CLONE

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.070   FG = 1.018

IBU = 70   SRM = 8   ABV = 7.2%

Ingredients
3 lbs. 5 oz. (1.5 kg) pale malt
11 oz. (0.31 kg) caramel malt (60 °L)
4 lbs. (1.8 kg) extra light dried 
 malt extract 
2 lbs. 4 oz. (1 kg) light liquid malt 
 extract (15 min.) 
17 AAU Magnum leaf hops (60 min.)
 (1.2 oz./34 g at 14% alpha acids)
14 AAU Magnum leaf hops (5 min.) 
 (1 oz./28 g at 14% alpha acids)
4.6 AAU Crystal leaf hops (5 min.) 
 (1 oz./28 g at 4.6% alpha acids)
0.67 oz. (19 g) Magnum leaf hops 
 (dry hop)
0.67 oz. (19 g) Crystal leaf hops (dry hop)
0.67 oz. (19 g) Citra® leaf hops (dry hop) 
1 tsp. Irish moss (15 min.)
Wyeast 1056 (American Ale),
 White Labs WLP001 (California Ale), 
 or Safale US-05 yeast
3⁄4 cup corn sugar (if priming) 

Step by Step
To get the proper amount of hop bitter-
ness, you must be able to boil at least 
4 gallons (15 L) of wort. Mash grains at 
152 °F (67 °C) for 45 minutes. Collect 
wort and add water to make 4 gallons 
(15 L). Stir in dried malt extract and 
bring wort to a boil. Boil for 90 minutes, 
adding hops at times indicated. Add 
boiling water if wort volume drops be-
low 3.5 gallons (13 L). Add liquid malt 
extract	for	final	15	minutes	of	the	boil.	
Top up to 5 gallons (19 L). Ferment at 
68 °F (20 °C). When fermentation slows, 
dry hop for 10–14 days or use a CO2 
flushed	 closed	 dry	 hop	 recirculation	
system for four to 24 hours to add hop 
character. Bottle or keg as normal.

 

SIERRA NEVADA  
BREWING CO.’S  

TORPEDO EXTRA 
 IPA CLONE

(ALL-GRAIN)

 

(5 gallons/19 L, all-grain) 
OG = 1.070   FG = 1.018

IBU = 70   SRM = 8   ABV = 7.2%

Ingredients
14 lbs. (6.4 kg) pale malt
11 oz. (0.31 kg) caramel malt (60 °L)
17 AAU Magnum leaf hops (60 min.)
 (1.2 oz./34 g at 14% alpha acids)
14 AAU Magnum leaf hops (5 min.) 
 (1 oz./28 g at 14% alpha acids)
4.6 AAU Crystal leaf hops (5 min.) 
 (1 oz./28 g at 4.6% alpha acids)
0.67 oz. (19 g) Magnum leaf hops 
 (dry hop)
0.67 oz. (19 g) Crystal leaf hops (dry hop)
0.67 oz. (19 g) Citra® leaf hops (dry hop) 
1 tsp. Irish moss (15 min.)
Wyeast 1056 (American Ale), 
 White Labs WLP001 (California Ale), 
 or Safale US-05 yeast
3⁄4 cup corn sugar (if priming) 

Step by Step
Mash at 152 °F (67 °C). Boil for 90 min-
utes, adding hops at times indicated in 
the ingredient list. Ferment at 68 °F  
(20 °C). When fermentation slows, dry 
hop for 10 to 14 days or use a CO2 
flushed	 closed	 dry	 hop	 recirculation	
system for four to 24 hours to add hop 
character. Bottle or keg as normal.

 

SIERRA NEVADA  
BREWING CO.’S 

TORPEDO EXTRA 
IPA CLONE

(EXTRACT WITH GRAINS)

 

(5 gallons/19 L, extract with grains)
OG = 1.070   FG = 1.018

IBU = 70   SRM = 8   ABV = 7.2%

Ingredients
11 oz. (0.31 kg) caramel malt (60 °L)
5 lbs. (2.3 kg) extra light dried 
 malt extract 
3.3 lbs. (1.5 kg) light liquid malt 
 extract (15 min.) 
17 AAU Magnum leaf hops (60 min.)
 (1.2 oz./34 g at 14% alpha acids)
14 AAU Magnum leaf hops (5 min.) 
 (1 oz./28 g at 14% alpha acids)
4.6 AAU Crystal leaf hops (5 min.) 
 (1 oz./28 g at 4.6% alpha acids)
0.67 oz. (19 g) Magnum leaf hops 
 (dry hop)
0.67 oz. (19 g) Crystal leaf hops (dry hop)
0.67 oz. (19 g) Citra® leaf hops (dry hop)
1 tsp. Irish moss (15 min.) 
Wyeast 1056 (American Ale),
 White Labs WLP001 (California Ale), 
 or Safale US-05 yeast
3⁄4 cup corn sugar (if priming 

Step by Step
To get the proper amount of hop bitter-
ness, you must be able to boil at least 
4 gallons (15 L) of wort. Steep crushed 
grains in 3 qts.  (~3 L) of water at 152 °F 
(67 °C) for 45 minutes. Add water to 
make 4 gallons (15 L), stir in dried malt 
extract and bring to a boil. Boil 90 min-
utes, adding hops at time indicated. Add 
boiling water if wort volume drops be-
low 3.5 gallons (13 L). Add liquid malt 
extract	for	final	15	minutes	of	the	boil.	
Cool wort and transfer to fermenter. 
Add cold water to make 5 gallons (19 L). 
Ferment at 68 °F (20 °C). Dry hop for 
10–14 days or use a CO2	flushed	closed	
dry hop recirculation system for four to 
24 hours. Bottle or keg 
as normal.
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STONE BREWING CO.’S
RUINATION IPA CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.074   FG = 1.012

IBU = 100+   SRM = 6   ABV = 8.5%

Ingredients
7.75 lbs. (3.5 kg) light dried malt extract
1 lb. (0.45 kg) Briess crystal malt (15 ºL)
36 AAU Magnum hops (60 min.) 
 (2.25 oz./64 g at 16% alpha acids)
16 AAU Centennial hops (0 min.) 
 (1.5 oz./43 g at 10.5% alpha acids)
6.5 AAU Chinook hops (0 min.) 
 (0.5 oz./14 g at 13% alpha acids)
2 oz. (57 g) Centennial whole hops (dry hop)
1 tsp. Irish moss (15 min.)
White Labs WLP002 (English Ale) or 
 Wyeast 1968 (London ESB Ale) yeast 
 (2 qt./2 L yeast starter)
7⁄8 cup corn sugar (for priming)

Step by Step
Place the crushed grain in a muslin bag. Steep in 6 gallons 
(23 L) of water as the water warms to a boil. Remove grains 
from wort once the temperature reaches about 160 ºF (71 ºC). 
Remove your brewpot from the burner and add malt extract. 
Bring to a boil. Boil for 60 minutes, adding hops at the times 
indicated in the recipe list. Cool the wort, aerate and pitch 
yeast. Ferment at 68 ºF (20 ºC) and hold at this temperature 
until	 the	 yeast	 has	 finished	 fermentation.	After	 primary	 fer-
mentation is complete, add Centennial hops and dry hop for 
three	to	five	days.	Add	priming	sugar	and	bottle,	or	keg.

 

STONE BREWING CO.’S
RUINATION IPA CLONE

(ALL-GRAIN)
 

(5 gallons/19 L, all-grain)
OG = 1.074   FG = 1.012

IBU = 100+   SRM = 6   ABV = 8.5%

Ingredients
14.5 lbs. (6.6 kg) 2-row pale malt
1 lb. (0.45 kg) Briess crystal malt (15 ºL)
36 AAU Magnum hops (90 min.) 
 (2.25 oz./64 g at 16% alpha acids)
16 AAU Centennial hops (0 min.) 
 (1.5 oz./43 g at 10.5% alpha acids)
6.5 AAU Chinook hops (0 min.) 
 (0.5 oz./14 g at 13% alpha acids)
2 oz. (57 g) Centennial whole hops (dry hop)
1 tsp. Irish moss (15 min.)
White Labs WLP002 (English Ale) or 
 Wyeast 1968 (London ESB Ale) yeast 
 (2 qt./2 L yeast starter)
7⁄8 cup corn sugar (for priming)

Step by Step
Mash your grains at 149 ºF (65 ºC) for 60 minutes. Collect 
enough wort to boil for 90 minutes and have a 5-gallon (19-
L) yield. At the end of the boil, remove the wort from heat 
and	add	the	flameout	hop	addition.	Stir	the	wort	to	create	a	
whirlpool then let settle for 15 minutes or more before chill-
ing. Ferment at 68 °F (20 °C). After primary fermentation is 
complete,	add	Centennial	hops	and	dry	hop	for	 three	to	five	
days. Add priming sugar and bottle, or keg.
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SURLY BREWING CO.’S
FURIOUS IPA CLONE

(EXTRACT ONLY)

(5 Gallons/19 L, partial mash)
OG = 1.060   FG = 1.014

IBU = 99    SRM = 15   ABV = 6.2%

Note: If you have difficulty locating Golden Promise malt, substi-
tute Maris Otter. 

Ingredients
6.6 lbs. (3 kg) Muntons light, unhopped liquid malt extract
1.5 lbs. (0.68 kg) Hugh Baird or Simpson Golden Promise malt
10 oz. (0.28 kg) Belgian aromatic malt (25 °L)
12 oz. (0.34 kg) crystal malt (60 °L) 
2 oz. (57 g) roast barley (480 °L)  
3	AAU	Ahtanum™	hop	pellets	(first	wort	hop)	
 (0.5 oz./14 g at 6% alpha acids)
24 AAU Warrior® hop pellets (60 min.) 
 (1.5 oz./43 g at 16% alpha acids)
9.6 AAU Warrior® hop pellets (2 min.) 
 (0.6 oz./17 g at 16% alpha acids)
3 AAU Ahtanum™ hop pellets (2 min.) 
 (0.5 oz./14 g at 6% alpha acids)
5 AAU Amarillo® hop pellets (2 min.) 
 (0.5 oz./14 g at 10% alpha acids)
6.4 AAU Simcoe® hop pellets (2 min.) 
 (0.5 oz./14 g at 12.8% alpha acids)
0.5 oz. (14 g) Ahtanum™ whole leaf hops (dry hop)
0.5 oz. (14 g) Amarillo® whole leaf hops (dry hop)
0.5 oz. (14 g) Simcoe® whole leaf hops (dry hop)
0.2 oz. (6 g) Warrior® whole leaf hops (dry hop)
1⁄2	tsp.	Irish	moss	(30	min.)
1⁄2	tsp.	yeast	nutrient	(15	min.)
Wyeast 1335 (British Ale II) 
 or White Labs WLP007 (Dry English Ale) yeast  
3⁄4 cup of corn sugar (if priming)

Step by Step 
Steep the crushed grain in 2 gallons (7.6 L) of water at 153 °F 
(67 °C) for 30 minutes. Remove grains from the wort and rinse 
with 2 quarts (1.9 L) of hot water. Add the liquid malt extract 
plus	the	first	wort	hop	addition	and	boil	for	60	minutes.	While	
boiling, add the hops, Irish moss and yeast nutrient as per the 
schedule. Now add the wort to 2 gallons (7.6 L) of cold water 
in the sanitized fermenter and top off with cold water up to 5 
gallons (19 L).  
 Cool the wort to 75 °F (24 °C). Pitch your yeast and aerate 
the wort heavily. Allow the beer to cool to 68 °F (20 °C). Hold 
at that temperature until fermentation is complete. Transfer to 
a carboy, avoiding any splashing to prevent aerating the beer, 
and add the dry hops. Allow the beer to condition for one week 
and then bottle or keg. Allow the beer to carbonate and age for 
about two weeks.

 

SURLY BREWING CO.’S
FURIOUS IPA CLONE

(ALL-GRAIN)
 

(5 Gallons/ 19 L, all-grain)
OG = 1.060   FG = 1.014

IBU = 99    SRM = 15   ABV = 6.2%

Ingredients
8 lbs. (3.6 kg) North American 2-row pale malt
3 lbs. (1.4 kg) Hugh Baird or Simpson Golden Promise malt
10 oz. (0.28 kg) Belgian aromatic malt (25 °L)
12 oz. (0.34 kg) crystal malt (60 °L) 
2 oz. (57 g) roast barley (480 °L)  
3	AAU	Ahtanum™	hop	pellets	(first	wort	hop)	
 (0.5 oz./14 g at 6% alpha acids)
24 AAU Warrior® hop pellets (60 min.) 
 (1.5 oz./43 g at 16% alpha acids)
9.6 AAU Warrior® hop pellets (2 min.) 
 (0.6 oz./17 g at 16% alpha acids)
3 AAU Ahtanum™ hop pellets (2 min.) 
 (0.5 oz./14 g at 6% alpha acids)
5 AAU Amarillo® hop pellets (2 min.) 
 (0.5 oz./14 g at 10% alpha acids)
6.4 AAU Simcoe® hop pellets (2 min.) 
 (0.5 oz./14 g at 12.8% alpha acids)
0.5 oz. (14 g) Ahtanum™ whole leaf hops (dry hop)
0.5 oz. (14 g) Amarillo® whole leaf hops (dry hop)
0.5 oz. (14 g) Simcoe® whole leaf hops (dry hop)
0.2 oz. (6 g) Warrior® whole leaf hops (dry hop)
1⁄2	tsp.	Irish	moss	(30	min.)
1⁄2	tsp.	yeast	nutrient	(15	min.)
Wyeast 1335 (British Ale II) 
 or White Labs WLP007 (Dry English Ale) yeast  
3⁄4 cup of corn sugar (if priming)

Step by Step 
Mix the crushed grains with 3.75 gallons (14 L) of 170 °F  
(77 °C) water to stabilize at 153 °F (67 °C) for 60 minutes. 
Sparge	slowly	with	175	°F	(79	°C)	water	adding	the	first	wort	
hops to the brewpot. Collect approximately 6 gallons (23 L) of 
wort runoff to boil for 60 minutes. After the boil is complete, 
give	the	wort	a	stir	and	let	the	wort	settle	for	five	minutes.	
 Cool the wort to 75 °F (24 °C). Pitch your yeast and aerate 
the wort heavily. Allow the beer to cool to 68 °F (20 °C). Hold 
at that temperature until fermentation is complete. Transfer to 
a carboy, avoiding any splashing to prevent aerating the beer, 
and add the dry hops. Allow the beer to condition for one week 
and then bottle or keg. Allow the beer to carbonate and age for 
about	two	weeks	and	enjoy	your	Furious	IPA	clone.
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THREE FLOYDS BREWING CO.’S
DREADNAUGHT CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.084   FG = 1.021

IBU = 100+   SRM = 11  ABV = 8.9%

Ingredients
8 lbs. (3.6 kg) extra light dried malt extract
1.33 lbs. (0.6 kg) 2-row pale malt
1.25 lbs. (0.57 kg) melanoidin malt (27 °L) 
8 AAU Warrior® hops (60 min.) 
 (0.53 oz./15 g at 15% alpha acids) 
8 AAU Simcoe® hops (60 min.) 
 (0.62 oz./17 g at 13% alpha acids)
8 AAU Centennial hops (45 min.) 
 (0.72 oz./20 g at 11% alpha acids) 
8 AAU Centennial hops (30 min.) 
 (0.72 oz./20 g at 11% alpha acids) 
8 AAU Cascade hops (15 min.) 
 (1.6 oz./45 g at 5% alpha acids) 
1.5 oz. (43 g) Cascade whole hops (dry hops) 
1 tsp. Irish moss (15 min.)
Wyeast 1968 (London ESB) 
 or White Labs WLP002 (English Ale) yeast
3⁄4 cups corn sugar (if priming)

Step by Step
Steep crushed grains in 3.2 quarts (3 L) of water at 159 °F  
(71 °C) for 45 minutes. Wash the grains with 1 gallon (4 L) hot 
water. Top off brewpot to 6.5 gallons (25.6 L). Boil the wort 60 
minutes, adding hops at the times indicated. Ferment at 68 °F 
(20 °C). Add dry hops after fermentation slows.

 

THREE FLOYDS BREWING CO.’S
DREADNAUGHT CLONE

(ALL-GRAIN)
 

(5 gallons/19 L, all-grain)
OG = 1.084   FG = 1.021

IBU = 100+   SRM = 11  ABV = 8.9%

Ingredients
16.25 lbs. (7.4 kg) American 2-row pale malt 
1.25 lbs. (0.57 kg) melanoidin malt (27 °L) 
8 AAU Warrior® hops (60 min.) 
 (0.53 oz./15 g at 15% alpha acids) 
8 AAU Simcoe® hops (60 min.) 
 (0.62 oz./17 g at 13% alpha acids)
8 AAU Centennial hops (45 min.) 
 (0.72 oz./20 g at 11% alpha acids) 
8 AAU Centennial hops (30 min.) 
 (0.72 oz./20 g at 11% alpha acids) 
8 AAU Cascade hops (15 min.) 
 (1.6 oz./45 g at 5% alpha acids) 
1.5 oz. (43 g) Cascade whole hops (dry hops) 
1 tsp. Irish moss (15 min.)
Wyeast 1968 (London ESB) 
 or White Labs WLP002 (English Ale) yeast
3⁄4 cups corn sugar (if priming)

Step by Step
Mash at 159 °F (71 °C) for 60 minutes. Boil the wort 90 min-
utes, adding hops at the times indicated in the ingredient list. 
After the boil, cool and ferment at 68 °F (20 °C). Add dry hops 
after fermentation slows.
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