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BELL’S BREWERY’S
TWO HEARTED ALE CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.066  FG = 1.012

IBU = ~60  SRM = 7  ABV = 7%

Ingredients
6.6 lbs. (3 kg) light liquid malt extract
2.5.lbs. (1.13 kg) light dried malt extract
0.5 lb. (0.23 kg) caramel malt (40 °L)
12.5 AAU Centennial hops (45 min.) 
 (1.25 oz./35 g of 10% alpha acids)
12.5 AAU Centennial hops (30 min.) 
 (1.25 oz./35 g of 10% alpha acids)
3.5 oz. Centennial hops (dry hop)
White Labs WLP001 (California Ale) or Wyeast 1056 
 (American Ale) or Safale US-05 yeast
3⁄4 cup corn sugar (if priming

Step by Step 
Place crushed grains in a muslin bag and steep in 1 gallon (4 
L) of water at 160 °F (71 °C) for 20 minutes in your brew pot. 
Remove the grains and fill up your kettle to 3.5 gallons  (13 
L) of water. Bring to a boil and then remove kettle from heat 
and add malt extracts. Stir until dissolved and return kettle 
to heat and boil for 45 minutes. Add hops as indicated in the 
instructions.
 When the boil is complete, chill the wort to 68–74 °F (20–
23 °C). Fill your sanitized fermenter with 2 gallons (8 L) of cold 
water and transfer chilled wort to fermenter. Top fermenter 
up to 5.5 gallons (21 L) with cold water. Aerate wort and add 
yeast. Place your fermenter in a temperature-stable place that 
is in the 68–74 °F (20–23 °C) range. On day five of fermenta-
tion, add the dry hop addition either directly into the fermen-
ter or by transferring beer on top of dry hops in a secondary 
fermenter. Bottle or keg after fermentation after 3 days on dry 
hops.

 

BELL’S BREWERY’S
TWO HEARTED ALE CLONE

(ALL-GRAIN)
 

(5 gallons/19 L, all-grain)
OG = 1.064  FG = 1.013

IBU = 56  SRM = 8  ABV = 7%

Two Hearted Ale is one of the defining American-style India pale 
ales. This beer is bursting with aromas ranging from pine resins 
to grapefruit notes from the use of 100% Centennial hops.

Ingredients
11 lbs. (5 kg) 2-row pale malt
3.25 lbs. (1.5 kg) pale ale malt
0.5 lb. (0.23 kg) caramel malt (40 °L)
12.5 AAU Centennial hops (45 min.) 
 (1.25 oz./35 g of 10% alpha acids)
12.5 AAU Centennial hops (30 min.) 
 (1.25 oz./35 g of 10% alpha acids)
3.5 oz. Centennial hops (dry hop)
White Labs WLP001 (California Ale) or Wyeast 1056 
 (American Ale) or Safale US-05 yeast
3⁄4 cup corn sugar (if priming)

Step by Step
Heat 19.6 qts. (18.6 L) of strike water to 163 °F (73 °C). Mix 
with grains, the mash should stabilize at about 150 °F (66 °C). 
Hold at this temperature for 60 minutes, then raise tempera-
ture to mash out at about 168 °F (76 °C) either by infusion 
of boiling water, decoction, or other means. Vorlauf until wort 
runs clear then begin the sparge process. Collect approximate-
ly 7 gallons (25.6 L) and bring to a boil. Total boil time is 75 
minutes, adding hops as indicated.
 After boil is complete, turn off the heat and chill the wort to 
68–74 °F (20–23 °C). There should be about 5.5 gallons (21 L) 
of wort in your fermenter. Top fermenter up with cold water if 
you are short. Aerate wort and add yeast. Place your fermenter 
in a temperature-stable place that is in the 68–74 °F (20–23 
°C) range. On day five of fermentation, add the dry hops addi-
tion. Bottle or keg after 3 days on dry hops.
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BELL’S BREWERY’S
OBERON CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.056  FG = 1.012

IBU = 30  SRM = 5  ABV = 5.8%

Ingredients
6.6 lbs. (3 kg) wheat liquid malt extract
1 lbs. (0.45 kg) wheat dried malt extract
0.5 lb. (0.23 kg) Munich malt
0.5 lb. (0.23 kg) Carapils® malt
3.5 AAU Hersbrucker hops (60 min.) 
 (1 oz./28 g at 3.4% alpha acids)
3.5 AAU Hersbrucker hops (30 min.) 
 (1 oz./28 g at 3.4% alpha acids)
2 oz. (56 g) Saaz hops (0 min.)
White Labs WLP001 (California Ale) or Wyeast 1056 
 (American Ale) or Safale US-05 yeast
3⁄4 cup corn sugar (if priming)

Step by Step 
Place crushed grains in a muslin bag and steep them in 1 gal-
lon (4 L) of water at 160 °F (71 °C) for 20 minutes in your brew 
pot. Remove the grains and fill up your kettle to 3.5 gallons  
(13 L) of water. Bring to a boil and then remove kettle from 
heat and add malt extracts. Stir until dissolved and return 
kettle to heat and boil for 60 minutes. Add hops as indicated.
 When the boil is complete, chill the wort to 68–74 °F (20–
23 °C). Fill your sanitized fermenter with 2 gallons (8 L) of cold 
water and transfer chilled wort to fermenter. Top fermenter 
up to 5.5 gallons (21 L) with cold water. Aerate wort and add 
yeast. Place your fermenter in a temperature-stable place that 
is in the 68–74 °F (20–23 °C) range. Bottle or keg after fer-
mentation is complete.

Tips for Success:
The recommended yeast strains in this recipe will get home-
brewers close to the taste of Oberon, but because Bell’s house 
yeast is proprietary, the only way to use the same strain is to 
culture it from a fresh Bell’s beer. On their website, Bell’s offers 
these directions for culturing yeast:
• Refrigerate your bottle or can of beer for one week. Make 
sure you have a nice slurry on the bottom. Two to three bottles 
or cans will yield better results.
• Open bottle or can and sanitize the lip with a flame. NOTE: 
You may also want to spray sanitizer on and around the cap 
before opening.
• Gently pour the beer into a glass, leaving the sediment 
(yeast) in the bottle or can.
• Swirl the sediment/yeast in the bottle and re-flame the lip.
• Pour sediment into a sanitized container.
• Grow your yeast using a stepped starter – start with 75ML 
(about 1⁄3 of a cup) of wort, then let ferment for two to three 
days. Then add an additional 750ML of wort and let ferment 
an additional two to three days.

 

BELL’S BREWERY’S
OBERON CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.056  FG = 1.012

IBU = 30  SRM = 5  ABV = 5.8%

Oberon is a wheat ale fermented with Bell’s Brewery’s signature 
house ale yeast, mixing a spicy hop character with mildly fruity 
aromas, often causing many to assume there is an addition 
of fruit or spices. The addition of wheat malt lends a smooth 
mouthfeel, making it a classic summer beer. Oberon is one of 
Bell’s best-selling beers, even though it’s only available from 
March-August each year.

Ingredients
6 lbs. (2.7 kg) 2-row malt
6 lbs. (2.7 kg) white wheat malt
8 oz. (0.23 kg) Munich malt
8 oz. (0.23 kg) Carapils® malt
3.5 AAU Hersbrucker hops (60 min.) 
 (1 oz./28 g at 3.4% alpha acids)
3.5 AAU Hersbrucker hops (30 min.) 
 (1 oz./28 g at 3.4% alpha acids)
2 oz. (56 g) Saaz hops (0 min.)
White Labs WLP001 (California Ale) or Wyeast 1056 
 (American Ale) or Safale US-05 yeast
3⁄4 cup corn sugar (if priming)

Step by Step 
Heat 17.3 qts. (16.4 L) of strike water to 165 °F (74 °C). Mix with 
grains, the mash should stabilize at about 152 °F (67 °C). Hold 
at this temperature for 60 minutes, then raise temperature to 
mash out at about 168 °F (76 °C) either by infusion of boiling 
water, decoction, or other means. Vorlauf until wort runs clear 
then begin the sparge process. Collect approximately 6.5 gal-
lons (24.6 L) and bring to a boil. Total boil time is 60 minutes, 
adding hops as indicated.
 After boil is complete, turn off the heat, add the final hop 
addition, then give a long stir to create a whirlpool. Let wort 
settle for 20 minutes, then chill the wort to 68–74 °F (20–23 
°C). There should be about 5.5 gallons (21 L) of wort in your 
fermenter. Top fermenter up with cold water if you are short. 
Aerate wort and add yeast. Place your fermenter in a temper-
ature-stable place that is in the 68–74 °F (20–23 °C) range. 
Bottle or keg after fermentation is complete.
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BELL’S BREWERY’S
AMBER ALE CLONE
(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.056  FG = 1.012

IBU = 30  SRM = 13  ABV = 5.8%

Ingredients
3.3 lbs. (1.5 kg) light liquid malt extract
3.3 lbs. (1.5 kg) Munich liquid malt extract
1 lbs. (0.45 kg) light dried malt extract
8 oz. (0.23 kg) caramel malt (40 °L)
8 oz. (0.23 kg) caramel malt (120 °L)
8 oz. (0.23 kg) Victory® malt
5 AAU Cascade hops (45 min.) (1 oz./28 g at 5% alpha acids)
4.5 AAU Fuggle hops (30 min.) 
 (1 oz./28 g at 4.5% alpha acids)
4.5 AAU Fuggle hops (15 min.) 
 (1 oz./28 g at 4.5% alpha acids)
1 oz. (28 g) Cascade hops (0 min.)
White Labs WLP001 (California Ale) or Wyeast 1056 
 (American Ale) or Safale US-05 yeast
3⁄4 cup corn sugar (if priming)

Step by Step
Place crushed grains in a muslin bag and steep them in 1 gal-
lon (4 L) of water at 160 °F (71 °C) for 20 minutes in your brew 
pot. Remove the grains and fill up your kettle to 3.5 gallons  
(13 L) of water. Bring to a boil and then remove kettle from 
heat and add malt extracts. Stir until dissolved and return 
kettle to heat and boil for 45 minutes. Add hops as indicated. 
After boil is complete, turn off the heat, add the final hop addi-
tion, then give a long stir to create a whirlpool. Let wort settle 
for 5 minutes.
 Chill the wort to 68–74 °F (20–23 °C). Fill your sanitized 
fermenter with 2 gallons (8 L) of cold water and transfer 
chilled wort to fermenter. Top fermenter up to 5.5 gallons (21 
L) with cold water. Aerate wort and add yeast. Place your fer-
menter in a temperature-stable place that is in the 68–74 °F 
(20–23 °C) range. Bottle or keg after fermentation is complete.

 

BELL’S BREWERY’S
AMBER ALE CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.056  FG = 1.012

IBU = 30  SRM = 13  ABV = 5.8%

The beer that helped build Bell’s, Amber Ale features both 
toasted and sweet caramel notes, balanced with herbal and 
citrus hop aromas. Capped by a clean bitterness, it’s incredibly 
versatile with food, but very tasty on its own.

Ingredients
9.5 lbs. (4.3 kg) North American 2-row pale malt
2 lbs. (0.91 kg) Munich malt (10 °L)
8 oz. (0.23 kg) caramel malt (40 °L)
8 oz. (0.23 kg) caramel malt (120 °L)
8 oz. (0.23 kg) Victory® malt
5 AAU Cascade hops (45 min.) (1 oz./28 g at 5% alpha acids)
4.5 AAU Fuggle hops (30 min.) 
 (1 oz./28 g at 4.5% alpha acids)
4.5 AAU Fuggle hops (15 min.) 
 (1 oz./28 g at 4.5% alpha acids)
1 oz. (28 g) Cascade hops (0 min.)
White Labs WLP001 (California Ale) or Wyeast 1056 
 (American Ale) or Safale US-05 yeast
3⁄4 cup corn sugar (if priming)

Step by Step
Heat 17.3 qts. (16.4 L) of strike water to 165 °F (74 °C). Mix 
with grains, the mash should stabilize at about 152 °F (67 °C). 
Hold at this temperature for 60 minutes, then raise tempera-
ture to mash out at about 168 °F (76 °C), either by infusion 
of boiling water, decoction, or other means. Vorlauf until wort 
runs clear then begin the sparge process. Collect approximate-
ly 6.5 gallons (24.6 L) and bring to a boil. Total boil time is 60 
minutes, adding hops as indicated. After boil is complete, turn 
off the heat, add the final hop addition, then give a long stir to 
create a whirlpool. Let wort settle for 5 minutes.
 Chill the wort to 68–74 °F (20–23 °C). There should be 
about 5.5 gallons (21 L) of wort in your fermenter. Top fer-
menter up with cold water if you are short. Aerate wort and 
add yeast. Place your fermenter in a temperature-stable place 
that is in the 68–74 °F (20–23 °C) range. Bottle or keg after 
fermentation is complete.
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BELL’S BREWERY’S
HOPSLAM ALE CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.086  FG = 1.010

IBU = 65+  SRM = 7  ABV = 10%

Ingredients
6.6 lbs. (3 kg) light liquid malt extract
4 lbs. (1.8 kg) light dried malt extract
0.5 lb. (0.23 kg) caramel malt (40 °L)
12 oz. (0.34 kg) honey (0 min.)
10 oz. (285 g) corn sugar (0 min.)
2.3 AAU Crystal or Mt. Hood hops (45 min.) 
 (0.5 oz./14 g at 4.5% alpha acids)
6 AAU Mosaic® hops (20 min.)
 (0.5 oz./14 g at 12% alpha acids)
2.3 AAU AAU Glacier or Fuggle hops (20 min.) 
 (0.5 oz./14 g at 4.5% alpha acids)
10 AAU Centennial hops (15 min.) 
 (1 oz./28 g at 10% alpha acids)
6 AAU Mosaic® hops (5 min.) 
 (0.5 oz./14 g at 12% alpha acids)
2.3 AAU AAU Glacier or Fuggle hops (5 min.) 
 (0.5 oz./14 g at 4.5% alpha acids)
2 oz. (56 g) Amarillo® hops (0 min.)
0.5 oz. (14 g) Crystal or Mt. Hood hops (0 min.)
4 oz. Simcoe® hops (dry hop)
White Labs WLP001 (California Ale) or Wyeast 1056 
 (American Ale) or Safale US-05 yeast
3⁄4 cup corn sugar (if priming)

Step by Step 
Place crushed grains in a muslin bag and steep in 1 gallon (4 
L) of water at 160 °F (71 °C) for 20 minutes in your brew pot. 
Remove the grains and fill up your kettle to 3.5 gallons  (13 L) 
of water. Bring to a boil and then remove kettle from heat and 
add malt extracts. Stir until dissolved and return kettle to heat 
and boil for 45 minutes. Add hops as indicated.
 When the boil is complete, add the honey, corn sugar, and 
final hop addition, then give the wort a long stir to create a 
whirlpool. Let wort settle for 10 minutes. Chill the wort to 68–
74 °F (20–23 °C). Fill your sanitized fermenter with 2 gallons 
(8 L) of cold water and transfer chilled wort to fermenter. Top 
fermenter up to 5.5 gallons (21 L) with cold water. Aerate wort 
and add yeast. Place your fermenter in a temperature-stable 
place that is in the 68–74 °F (20–23 °C) range. On day five of 
fermentation, add the dry hop addition either directly into the 
fermenter or by transferring beer on top of dry hops in a sec-
ondary fermenter. Bottle or keg after fermentation is complete.

 

BELL’S BREWERY’S
HOPSLAM ALE CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.086  FG = 1.010

IBU = 65+  SRM = 7  ABV = 10%

Starting with six different hop varieties added to the brew kettle 
and culminating with a massive dry hop addition of Simcoe® 
hops, Bell’s Hopslam Ale possesses the most complex hopping 
schedule in the Bell’s repertoire.

Ingredients
11 lbs. (5 kg) 2-row malt
5.5 lbs. (2.5 kg) pale ale malt
0.5 lb. (0.23 kg) caramel malt (40 °L)
12 oz. (0.34 kg) honey (0 min.)
10 oz. (285 g) corn sugar (0 min.)
2.3 AAU Crystal or Mt. Hood hops (45 min.) 
 (0.5 oz./14 g at 4.5% alpha acids)
6 AAU Mosaic® hops (20 min.)
 (0.5 oz./14 g at 12% alpha acids)
2.3 AAU AAU Glacier or Fuggle hops (20 min.) 
 (0.5 oz./14 g at 4.5% alpha acids)
10 AAU Centennial hops (15 min.) 
 (1 oz./28 g at 10% alpha acids)
6 AAU Mosaic® hops (5 min.) 
 (0.5 oz./14 g at 12% alpha acids)
2.3 AAU AAU Glacier or Fuggle hops (5 min.) 
 (0.5 oz./14 g at 4.5% alpha acids)
2 oz. (56 g) Amarillo® hops (0 min.)
0.5 oz. (14 g) Crystal or Mt. Hood hops (0 min.)
4 oz. Simcoe® hops (dry hop)
White Labs WLP001 (California Ale) or Wyeast 1056 
 (American Ale) or Safale US-05 yeast
3⁄4 cup corn sugar (if priming)

Step by Step 
Heat 22 qts. (21 L) of strike water to 163 °F (73 °C). Mix with 
grains, the mash should stabilize at about 149 °F (65 °C). Hold 
at this temperature for 70 minutes, then raise temperature to 
mash out at about 168 °F (76 °C) either by infusion of boiling 
water, decoction, or other means. Vorlauf until wort runs clear 
then begin the sparge process. Collect approximately 7 gallons 
(24.6 L) and bring to a boil. The gravity of the wort at this point 
should be 1.068. Supplement with more corn sugar or less if 
your gravity is off.
 Total boil time is 75 minutes, adding hops as indicated. After 
boil is complete, turn off the heat, add the corn sugar, honey, 
and final hop addition, then give a long stir to create a whirl-
pool. Let wort settle for 15 minutes.
 Chill wort to 68–74 °F (20–23 °C). There should be about 
5.5 gallons (21 L) of wort in your fermenter. Top fermenter up 
with cold water if you are short. Aerate wort and add yeast. 
Place your fermenter in a temperature-stable place that is in 
the 68–74 °F (20–23 °C) range. On day five of fermentation, 
add the dry hops addition. Bottle or keg after 3 days on dry 
hops.
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BELL’S BREWERY’S
QUINANNAN FALLS CLONE 

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.057  FG = 1.009

IBU = 45  SRM = 4  ABV = 6.3%

Ingredients
6.6 lbs. (3 kg) Pilsen liquid malt extract
1.5 lbs. (0.68 kg) Pilsen dried malt extract
0.5 lb. (0.23 kg) Carapils® malt
13 AAU Simcoe® hops (45 min.) (1 oz./28 g at 13% alpha acids)
6.5 AAU Simcoe® hops (15 min.) 
 (0.5 oz./14 g at 13% alpha acids)
1.5 oz. (43 g) Simcoe® hops (dry hop)
0.5 oz. (14 g) Saaz hops (dry hop)
Imperial Yeast L13 (Global) or Wyeast 2124 (Bohemian Lager) 
 or White Labs WLP830 (German Lager) or Saflager 34/70 
 yeast
3⁄4 cup corn sugar (if priming

Step by Step
Place crushed grains in a muslin bag and steep in 1 gallon (4 
L) of water at 160 °F (71 °C) for 20 minutes in your brew pot. 
Remove the grains and fill your kettle to 3.5 gallons  (13 L) of 
water. Bring to a boil and then remove kettle from heat and 
add malt extracts. Stir until dissolved and return kettle to heat. 
Boil for 45 minutes, adding hops as indicated.
 Chill wort to 48–58 °F (9–14 °C). Aerate wort and add yeast. 
Place your fermenter in a temperature-stable place that is in 
the 48–58 °F (9–14 °C) range. On day five of fermentation 
add the dry hop addition. Conduct a diacetyl rest when fer-
mentation subsides by raising the fermentation temperature 
to around 70 °F (21 °C) for a couple of days.
 Once terminal gravity has been reached, transfer to a sec-
ondary fermenter for lagering to get it off the yeast. Place the 
beer in a refrigerator or cold fermentation chamber to get the 
beer as cold as possible without freezing. Allow at least two 
weeks for the lagering period. Bottle or keg after fermentation 
is complete.

 

BELL’S BREWERY’S
QUINANNAN FALLS CLONE 

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.057  FG = 1.009

IBU = 45  SRM = 4  ABV = 6.3%

Quinannan Falls is a dry-hopped India pale lager that possesses 
a crisp, dry bitterness you would expect from a German Pilsner, 
but the use of highly aromatic Simcoe® hops from the Pacific 
Northwest evoke the fragrant pine forests that inspired this sum-
mer seasonal beer from Bell’s.

Ingredients
12 lbs. (5.4 kg) Pilsner malt
1 lb. (0.45 kg) Carapils® malt
13 AAU Simcoe® hops (45 min.) (1 oz./28 g at 13% alpha acids)
6.5 AAU Simcoe® hops (15 min.) 
 (0.5 oz./14 g at 13% alpha acids)
1.5 oz. (43 g) Simcoe® hops (dry hop)
0.5 oz. (14 g) Saaz hops (dry hop)
Imperial Yeast L13 (Global) or Wyeast 2124 (Bohemian Lager) 
 or White Labs WLP830 (German Lager) or Saflager 34/70 
 yeast
3⁄4 cup corn sugar (if priming

Step by Step
Heat 17.3 qts. (16.4 L) of strike water to 163 °F (73 °C). Mix with 
grains, the mash should stabilize at about 150 °F (66 °C). Hold 
at this temperature for 75 minutes, then raise temperature to 
mash out at about 168 °F (76 °C) either by infusion of boiling 
water, decoction, or other means. Vorlauf until wort runs clear 
then begin the sparge process. Collect approximately 7 gallons 
(26.5 L) and bring to a boil. Total boil time is 90 minutes, add-
ing hops as indicated.
 After boil is complete, turn off the heat then give a long stir 
to create a whirlpool. Let wort settle for 10 minutes, then chill 
the wort to 48–58 °F (9–14 °C). There should be about 5.5 
gallons (21 L) of wort in your fermenter. Top fermenter up with 
cold water if you are short. Aerate wort and add yeast. Place 
your fermenter in a temperature-stable place that is in the 
48–58 °F (9–14 °C) range. On day five of fermentation add the 
dry hop addition. Conduct a diacetyl rest when fermentation 
subsides by raising the fermentation temperature to around 
70 °F (21 °C) for a couple of days.
 Once terminal gravity has been reached, transfer to a sec-
ondary fermenter for lagering to get it off the yeast. Place the 
beer in a refrigerator or cold fermentation chamber to get the 
beer as cold as possible without freezing. Allow at least two 
weeks for the lagering period. Bottle or keg after fermentation 
is complete.
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BELL’S BREWERY’S
BEST BROWN ALE CLONE 

(EXTRACT WITH GRAINS)

(5 gallons/19 L, partial mash)
OG = 1.045 FG = 1.008

IBU = 40 SRM = 6 ABV = 4.9%

Ingredients
7 lbs. 14 oz. (3.6 kg) Briess light liquid malt extract
14 oz. (0.39 kg) Briess Victory® malt
14 oz. (0.39 kg) Briess Special Roast malt
14 oz. (0.39 kg) Briess crystal malt (60 °L)
2 oz. (57 g) Briess chocolate malt
5 AAU Cascade hops (45 min.) (1 oz./28 g of 5% alpha acids)
2.5 AAU Nugget hops (45 min.) 
 (0.19 oz./5 g of 13% alpha acids)
1.2 AAU Fuggle hops (15 min.) 
 (0.25 oz./7 g of 4.7% alpha acids)
2.4 AAU Fuggle hops (2 min.) 
 (0.5 oz./14 g of 4.7% alpha acids)
1 tsp. Irish moss (15 min.)
White Labs WLP001 (California Ale) or Wyeast 1056 
 (American Ale) or Safale US-05 yeast
 (1 qt./~1 L yeast starter)
3⁄4 cup (150 g) of dextrose (if priming)

Step by Step
Place the crushed malts in a steeping bag and steep in 4 qts. 
(3.7 L) of water at 150 °F (66 °C) for 30 minutes. Pull the grain 
bag out and drain over the pot in a colander. Rinse the grains 
with 2 qts. (1.9 L) of water at 170 °F (77 °C). Add water to 
the pot to make 3 gallons (11 L), add the liquid malt extract 
and bring to a boil. Add the hops and Irish moss according to 
the ingredients list. fter the boil, turn off the heat and chill 
the wort rapidly to 68 °F (20 °C). Aerate the wort well and 
pitch the yeast. Ferment at 68 °F (20 °C). When the beer has 
reached final gravity, bottle or keg as normal. Age for two to 
three weeks before serving.

 

BELL’S BREWERY’S
BEST BROWN ALE CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.060  FG = 1.016

IBU = 30  SRM = 18  ABV = 5.8%

A smooth, toasty brown ale. Aromas of caramel and cocoa.

Ingredients
10 lbs. (4.5 kg) 2-row pale malt
14 oz. (0.39 kg) Briess Victory® malt
14 oz. (0.39 kg) Briess Special Roast malt
14 oz. (0.39 kg) Briess crystal malt (60 °L)
2 oz. (57 g) Briess chocolate malt
5 AAU Cascade hops (45 min.) (1 oz./28 g of 5% alpha acids)
2.5 AAU Nugget hops (45 min.) 
 (0.19 oz./5 g of 13% alpha acids)
1.2 AAU Fuggle hops (15 min.) 
 (0.25 oz./7 g of 4.7% alpha acids)
2.4 AAU Fuggle hops (2 min.) 
 (0.5 oz./14 g of 4.7% alpha acids)
1 tsp. Irish moss (15 min.)
White Labs WLP001 (California Ale) or Wyeast 1056 
 (American Ale) or Safale US-05 yeast
 (1 qt./~1 L yeast starter)
3⁄4 cup (150 g) of dextrose (if priming)

Step by Step
Mash your grains at 155 °F (68 °C). Vorlauf until your runnings 
are clear, sparge, and then boil the wort for 75 minutes. Add 
the hops according to the times indicated in the ingredients 
list. After the boil, turn off the heat and chill the wort rapidly to 
68 °F (20 C). Aerate the wort well and pitch the yeast. Ferment 
at 68 °F (20 C). When the beer has reached final gravity, bottle 
or keg as normal. Age for two to three weeks before serving.


