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BOULEVARD BREWING CO.’S
TANK 7 CLONE

(EXTRACT ONLY)

(5 gallons/19 L, extract only)
OG = 1.071  FG = 1.007

IBU = 38  SRM = 4  ABV = 8.5%

INGREDIENTS
4 lbs. (1.8 kg) Pilsen dried malt extract
2.3 lbs. (1 kg) wheat dried malt extract
1.5 lbs. (680 g) invert sugar
1.8 AAU Magnum hops (first wort hop) 
   (0.15 oz./4 g at 12% alpha acids)
6 AAU Simcoe® hops (60 min.) 
   (0.5 oz./14 g at 12% alpha acids)
19.95 AAU Amarillo® hops (5 min.) 
   (2 oz./56 g at 10% alpha acids)
5 AAU Amarillo® hops (dry hop) 
   (0.5 oz./14 g at 10% alpha acids)
Wyeast 3787 (Trappist Style High Gravity) or White Labs 
   WLP530 (Abbey Ale) or Omega Yeast Labs OYL-028 
   (Belgian Ale W) or SafAle BE-256 yeast
1 cup corn sugar (if priming)

STEP BY STEP
Heat 6.5 gallons (24.5 L) of water in your brew kettle to 180 
°F (82 °C). Turn off the heat and add the malt extract and 
sugar, and stir thoroughly to dissolve completely. You do not 
want to feel extract at the bottom of the kettle when stirring 
with your spoon. Turn the heat back on and bring to a boil. 
Add the first wort hops while raising to a boil.

Boil the wort for 90 minutes, adding hops at the times 
indicated in the recipe. Adjust OG post-boil with RO water  
as required.

Chill the wort to 62–64 °F (17–18 °C), pitch the yeast, 
and ferment until complete. Dry hops should be added 
when gravity is about 1.016. Cool to 32–34 °F (0–1 °C) and 
cold condition for 4 days. Rack the beer, prime and bottle 
condition, or keg and force carbonate.

 

BOULEVARD BREWING CO.’S
TANK 7 CLONE

(ALL-GRAIN)
 

(5 gallons/19 L, all-grain)
OG = 1.071  FG = 1.007

IBU = 38  SRM = 4  ABV = 8.5%

Tank 7 has become one of Boulevard’s most recognized brands 
and a terrific example of a modern saison. The recipe got its 
start as a riff on Saison, a brand in the Smokestack Series, when 
Brewmaster Steven Pauwels was working on Saison Brett. The 
Smokestack Saison recipe was tweaked to boost the strength 
from 7.5% to 8.5% ABV and the beer was dry-hopped with 
Amarillo® hops, which were relatively new at the time. The 
brewers were tasting the base for Saison Brett from Fermenter 
#7 and really dug what they were tasting. The “clean version” of 
Saison Brett (essentially Tank 7 bottle-conditioned with Brett 
and other conditioning yeast) became Tank 7 and the rest is 
history.

INGREDIENTS
9.25 lbs. (4.2 kg) North American 2-row Pilsner malt
2.5 lbs. (1.13 kg) North American white wheat malt
1.5 lbs. (680 g) invert sugar
1.8 AAU Magnum hops (first wort hop) 
   (0.15 oz./4 g at 12% alpha acids)
6 AAU Simcoe® hops (60 min.) 
   (0.5 oz./14 g at 12% alpha acids)
19.95 AAU Amarillo® hops (5 min.) 
   (2 oz./56 g at 10% alpha acids)
5 AAU Amarillo® hops (dry hop) 
   (0.5 oz./14 g at 10% alpha acids)
Wyeast 3787 (Trappist Style High Gravity) or White Labs
   WLP530 (Abbey Ale) or Omega Yeast Labs OYL-028 (Belgian
   Ale W) or SafAle BE-256 yeast
1 cup corn sugar (if priming)

STEP BY STEP
This recipe uses reverse osmosis (RO) water. Adjust all 
brewing water to a pH of 5.5 using phosphoric acid. Add 1 
tsp. calcium chloride to the mash.

Mash the malts at 145 °F (63 °C) for 50 minutes, heat to 
154 °F (68 °C) and hold for 25 minutes, then heat to 163 °F  
(73 °C) and hold for 15 minutes. Start recirculating wort. 
Raise the temperature to 168 °F (76 °C) for 15 minutes. 

Sparge slowly and collect 6.5 gallons (24.5 L) of wort. Add 
first wort hops and invert sugar when sparging is complete.

Heat to boiling, and boil the wort for 90 minutes, adding 
hops at the times indicated in the recipe. Adjust OG post-boil 
with RO water as required.

Chill the wort to 62–64 °F (17–18 °C), pitch the yeast, 
and ferment until complete. Dry hops should be added when 
gravity is about 1.016. Cool to 32–34 °F (0–1 °C) and cold 
condition for four days. Rack the beer, prime and bottle 
condition, or keg and force carbonate.
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BOULEVARD BREWING CO.’S
BOB’S ‘47 CLONE

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.055  FG = 1.011

IBU = 27  SRM = 11  ABV = 5.8%

INGREDIENTS
3.5 lbs. (1.4 kg) Pilsen dried malt extract
1 lb. (0.45 kg) Munich dried malt extract
1.5 lbs. (0.68 kg) Munich malt (10 °L)
0.66 lb. (300 g) Munich malt (15 °L)
0.66 lb. (300 g) European crystal malt (50 °L)
0.15 lb. (70 g) European crystal malt (15 °L)
5 AAU Vanguard hops (60 min.) 
   (1 oz./28 g at 5% alpha acids)
2.5 AAU Vanguard hops (30 min.) 
   (0.5 oz./14 g at 5% alpha acids)
SafLager W34/70 or Omega Yeast Labs OYL-114 (Bayern Lager) 
   or White Labs WLP830 (German Lager) or Wyeast 2124 
   (Bohemian Lager) yeast
3⁄4 cup corn sugar (if priming)

STEP BY STEP
Start with 1.5 gallons (5.6 L) of water in the brew kettle; heat 
to 158 °F (70 °C). Steep the crushed malts in a mesh bag for 
45 minutes, then remove.

Add 5 gallons (19 L) more of water, rinsing the grain bag 
during addition; heat to 180 °F (82 °C).

Turn off the heat. Add the malt extract, and stir 
thoroughly to dissolve completely. Turn the heat back on and 
bring to a boil. Boil the wort for 60 minutes, adding hops at 
the times indicated in the recipe. Adjust OG post-boil with RO 
water as required.

Chill the wort to 50–54 °F (10–12 °C), pitch the 
yeast, and ferment until complete. Lager at fermentation 
temperature (50–54 °F/10–12 °C) for 2 weeks, then cool to 
32–34 °F (0–1 °C) and cold condition for four days.

If you have a spunding valve, transfer beer from primary 
to keg when gravity is about 1.020, close keg, pressurize 
to ~5 psig to seal lid, attach spunding valve, and hold at 
fermentation temperature (50–54 °F/10–12 °C) for 3 weeks. 
Cool to 32–34 °F (0–1 °C) and cold condition for four days 
before serving.

 

BOULEVARD BREWING CO.’S
BOB’S ‘47 CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.055  FG = 1.011

IBU = 27  SRM = 11  ABV = 5.8%

A tribute to Bob Werkowitch, former Master Brewer of Kansas 
City’s George Muehlebach Brewing Company and graduate of the 
U.S. Brewer’s Academy class of 1947. Bob’s ‘47 is Boulevard’s take 
on a traditional German-style Märzen/Oktoberfest.

INGREDIENTS
6.6 lbs. (3 kg) North American 2-row Pilsner malt
3.3 lbs. (1.5 kg) Munich malt (10 °L)
0.66 lb. (300 g) Munich malt (15 °L)
0.66 lb. (300 g) European crystal malt (50 °L)
0.15 lb. (70 g) European crystal malt (15 °L)
5 AAU Vanguard hops (60 min.) 
   (1 oz./28 g at 5% alpha acids)
2.5 AAU Vanguard hops (30 min.) 
   (0.5 oz./14 g at 5% alpha acids)
SafLager W34/70 or Omega Yeast Labs OYL-114 (Bayern Lager) 
   or White Labs WLP830 (German Lager) or Wyeast 2124 
   (Bohemian Lager) yeast
3⁄4 cup corn sugar (if priming)

STEP BY STEP
This recipe uses reverse osmosis (RO) water. Adjust all 
brewing water to a pH of 5.5 using phosphoric acid. Add 1 
tsp. calcium chloride to the mash.

Mash the malts at 152 °F (67 °C) for 60 minutes. Start 
recirculating wort. Raise the temperature to 168 °F (76 °C)  
for 15 minutes. Sparge slowly and collect 6.5 gallons (24.5 L)  
of wort.

Heat to boiling, and boil the wort for 90 minutes, adding 
hops at the times indicated in the recipe. Adjust OG post-boil 
with RO water as required.

Chill the wort to 50–54 °F (10–12 °C), pitch the 
yeast, and ferment until complete. Lager at fermentation 
temperature (50–54 °F/10-12 °C) for 2 weeks, then cool to 
32–34 °F (0–1 °C) and cold condition for four days.

If you have a spunding valve, transfer beer from primary 
to keg when gravity is about 1.020, close keg, pressurize 
to ~5 psig to seal lid, attach spunding valve, and hold at 
fermentation temperature (50–54 °F/10–12 °C) for 3 weeks. 
Cool to 32–34 °F (0–1 °C) and cold condition for four days 
before serving.
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BOULEVARD BREWING CO.’S
PALE ALE CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.053  FG = 1.011

IBU = 30  SRM = 9  ABV = 5.4%

INGREDIENTS
4.5 lbs. (2.04 kg) Pilsen dried malt extract
1 lb. (0.45 g) Munich dried malt extract 
0.5 lb. (230 g) European crystal malt (25 °L)
0.4 lb. (180 g) European crystal malt (60 °L)
4.65 AAU Magnum hops (60 min.) 
   (0.39 oz./11 g at 12% alpha acids)
1 AAU Bravo hops (30 min.) 
   (0.07 oz./2 g at 15% alpha acids)
1 AAU Cascade hops (30 min.) 
   (0.17 oz./5 g at 6% alpha acids)
1 AAU Styrian Golding hops (30 min.) 
   (0.2 oz./6 g at 5% alpha acids)
0.8 AAU Bravo hops (0 min.) 
   (0.05 oz./2 g at 15% alpha acids)
0.8 AAU Cascade hops (0 min.) 
   (0.13 oz./4 g at 6% alpha acids)
0.8 AAU Styrian Golding hops (0 min.) 
   (0.16 oz./5 g at 5% alpha acids)
Wyeast 1098 (British Ale) or White Labs WLP007 
   (Dry English Ale) or Omega OYL-006 (British Ale 1) or 
   SafAle S-04 yeast
3⁄4 cup corn sugar (if priming)

STEP BY STEP
Heat 6.5 gallons (24.5 L) of water in your brew kettle while 
steeping crushed grains for 20 minutes. Once a temperature 
of 180 °F (82 °C) is reached turn off the heat. Add the malt 
extract and stir thoroughly to dissolve completely. Turn the 
heat back on and bring to a boil.

Boil the wort for 90 minutes, adding hops at the times 
indicated in the recipe. Adjust OG post-boil with RO water  
as required.

Chill the wort to 62–64 °F (17–18 °C), pitch the yeast, 
and ferment until complete. Cool to 32–34 °F (0–1 °C) and 
cold condition for four days.

Rack the beer, prime and bottle condition, or keg and  
force carbonate.

 

BOULEVARD BREWING CO.’S
PALE ALE CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.053  FG = 1.011

IBU = 30  SRM = 9  ABV = 5.4%

Boulevard Pale Ale is an old-school pale ale with a variety of 
caramel and high-kilned malts, and a blend of hops that add a 
zesty aroma. Pale Ale was Boulevard’s first beer and continues to 
be a perennial favorite.

INGREDIENTS
8.5 lbs. (3.86 kg) North American 2-row Pilsner malt
1.6 lbs. (0.73 kg) Munich malt (10 °L)
0.5 lb. (230 g) European crystal malt (25 °L)
0.4 lb. (180 g) European crystal malt (60 °L)
4.65 AAU Magnum hops (60 min.) 
   (0.39 oz./11 g at 12% alpha acids)
1 AAU Bravo hops (30 min.) 
   (0.07 oz./2 g at 15% alpha acids)
1 AAU Cascade hops (30 min.) 
   (0.17 oz./5 g at 6% alpha acids)
1 AAU Styrian Golding hops (30 min.) 
   (0.2 oz./6 g at 5% alpha acids)
0.8 AAU Bravo hops (0 min.) 
   (0.05 oz./2 g at 15% alpha acids)
0.8 AAU Cascade hops (0 min.) 
   (0.13 oz./4 g at 6% alpha acids)
0.8 AAU Styrian Golding hops (0 min.) 
   (0.16 oz./5 g at 5% alpha acids)
Wyeast 1098 (British Ale) or White Labs WLP007 
   (Dry English Ale) or Omega OYL-006 (British Ale 1) or 
   SafAle S-04 yeast
3⁄4 cup corn sugar (if priming)

STEP BY STEP
This recipe uses reverse osmosis (RO) water. Adjust all 
brewing water to a pH of 5.5 using phosphoric acid. Add 1 
tsp. calcium chloride to the mash.

Mash the malts at 154 °F (68 °C) for 60 minutes. Start 
recirculating wort. Raise the temperature to 168 °F (76 °C)  
for 15 minutes. Sparge slowly and collect 6.5 gallons (24.5 L)  
of wort.

Heat to boiling, and boil the wort for 90 minutes, adding 
hops at the times indicated in the recipe. Adjust OG post-boil 
with RO water as required.

Chill the wort to 62–64 °F (17–18 °C), pitch the yeast, 
and ferment until complete. Cool to 32–34 °F (0–1 °C) and 
cold condition for four days.

Rack the beer, prime and bottle condition, or keg and  
force carbonate.
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BOULEVARD BREWING CO.’S
SINGLE-WIDE IPA CLONE

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.056  FG = 1.012

IBU = 57  SRM = 8  ABV = 5.7%

INGREDIENTS
4 lbs. (1.8 kg) Pilsen dried malt extract
1.5 lbs. (0.68 kg) wheat dried malt extract
1 lb. (450 g) Munich malt (10 °L)
0.5 lb. (230 g) European amber malt (25 °L)
10 AAU Topaz™ hops (60 min.) 
   (0.67 oz./19 g at 15% alpha acids)
3.24 AAU Cascade hops (30 min.) 
   (0.54 oz./15 g at 6% alpha acids)
3.24 AAU Centennial hops (30 min.) 
   (0.32 oz./9 g at 10% alpha acids)
3.24 AAU Citra® hops (30 min.) 
   (0.27 oz./8 g at 12% alpha acids)
3.24 AAU Summit™ hops (0 min.) 
   (0.20 oz./6 g at 16% alpha acids)
1 oz. (28 g) Cascade hops (dry hop) 
1 oz. (28 g) Centennial hops (dry hop) 
1 oz. (28 g) Citra® hops (dry hop) 
Wyeast 1098 (British Ale) or 
   White Labs WLP007 (Dry English Ale) 
   or Omega OYL-006 (British Ale 1) or SafAle S-04 yeast
3⁄4 cup corn sugar (if priming)

STEP BY STEP
Start with 1 gallon (3.8 L) of water in the brew kettle; heat to 
158 °F (70 °C). Steep the crushed malts in a mesh bag for 45 
minutes, then remove. Add 5.5 gallons (21 L) more of water, 
rinsing the grain bag during addition; heat to 180 °F (82 °C).

Turn off the heat. Add the malt extract, and stir 
thoroughly to dissolve completely. You do not want to feel 
extract at the bottom of the kettle when stirring with your 
spoon. Turn the heat back on and bring to a boil.

Boil the wort for 90 minutes, adding hops at the times 
indicated in the recipe (if you can’t find Topaz™, substitute 
Amarillo®). Adjust OG post-boil with RO water as required.

Chill the wort to 62–64 °F (17–18 °C), pitch the yeast, 
and ferment until complete. Dry hops should be added when 
gravity is about 1.016. Cool to 32–34 °F (0–1 °C) and cold 
condition for four days. Rack the beer, prime and bottle 
condition, or keg and force carbonate.

 

BOULEVARD BREWING CO.’S
SINGLE-WIDE IPA CLONE

(ALL-GRAIN)

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

IBU = 57  SRM = 8  ABV = 5.7%

Single-Wide IPA is Boulevard’s take on a West Coast-style IPA,  
with a balanced profile coming from the interplay of malty notes 
from Single-Wide’s grist bill and hop flavors and aromas coming 
from a solid lineup of American hops and a featured guest from 
down under.

INGREDIENTS
8 lbs. (3.6 kg) North American 2-row Pilsner malt
2.25 lbs. (1 kg) North American white wheat malt
1 lb. (450 g) Munich malt (10 °L)
0.5 lb. (230 g) European amber malt (25 °L)
10 AAU Topaz™ hops (60 min.) 
   (0.67 oz./19 g at 15% alpha acids)
3.24 AAU Cascade hops (30 min.) 
   (0.54 oz./15 g at 6% alpha acids)
3.24 AAU Centennial hops (30 min.) 
   (0.32 oz./9 g at 10% alpha acids)
3.24 AAU Citra® hops (30 min.) 
   (0.27 oz./8 g at 12% alpha acids)
3.24 AAU Summit™ hops (0 min.) 
   (0.20 oz./6 g at 16% alpha acids)
1 oz. (28 g) Cascade hops (dry hop) 
1 oz. (28 g) Centennial hops (dry hop) 
1 oz. (28 g) Citra® hops (dry hop) 
Wyeast 1098 (British Ale) or 
   White Labs WLP007 (Dry English Ale) 
   or Omega OYL-006 (British Ale 1) or SafAle S-04 yeast
3⁄4 cup corn sugar (if priming)

STEP BY STEP
This recipe uses reverse osmosis (RO) water. Adjust all 
brewing water to a pH of 5.5 using phosphoric acid. Add 1 
tsp. calcium chloride to the mash.

Mash the malts at 154 °F (68 °C) for 60 minutes. Start 
recirculating wort. Raise the temperature to 168 °F (76 °C) 
for 15 minutes. Sparge slowly and collect 6.5 gallons (24.5 L)  
of wort.

Heat to boiling, and boil the wort for 90 minutes, adding 
hops at the times indicated in the recipe (if you can’t find 
Topaz™, substitute Amarillo®). Adjust OG post-boil with RO 
water as required

Chill the wort to 62–64 °F (17–18 °C), pitch the yeast, 
and ferment until complete. Dry hops should be added when 
gravity is about 1.016. Cool to 32–34 °F (0–1 °C) and cold 
condition for four days. Rack the beer, prime and bottle 
condition, or keg and force carbonate.



© Battenkill Communications, Inc. All Rights ReservedBest of Brew Your Own Magazine6     

 

BOULEVARD BREWING CO.’S
POP UP SESSION IPA CLONE 

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.042   FG = 1.010

IBU = 41   SRM = 5   ABV = 4.2%

INGREDIENTS
3.3 lbs. (1.5 kg) Briess light liquid malt extract 
2 lbs. (0.9 kg) Briess light dried malt extract
0.25 lbs. (113 g) amber malt
4 AAU Australian Topaz hop pellets (60 min.) 
   (0.25 oz./7 g at 16% alpha acids)
2.5 oz. (71 g) Cascade hop pellets (0 min.)
1.5 oz. (43 g) Citra® hop pellets (0 min.)
1.5 oz. (43 g) Mosaic™ hop pellets (0 min.)
1 oz. (28 g) Amarillo® hop pellets (dry hop)
1 oz. (28 g) Cascade hop pellets (dry hop)
0.25 oz. (7 g) Citra® hop pellets (dry hop)
0.25 oz. (7 g) Centennial hop pellets (dry hop)
1⁄2 tsp. Irish moss (30 min.)
Wyeast 1098 (British Ale), White Labs WLP007 (Dry English 
   Ale), Safale S-04, Mangrove Jack’s M07 (British Ale), 
   or Lallemand Nottingham Ale yeast.
2⁄3 cup (133 g) dextrose (if priming)

STEP BY STEP
Steep the crushed amber malt in 2.5 gallons (9.5 L) of water 
at 155 °F (68 °C) for 30 minutes. Remove the grains from the 
wort and rinse as you top your brew pot up to 5.5 gallons (21 
L). Add the malt extracts and boil for 60 minutes. Follow the 
remaining portion of the all-grain recipe.
 Add the first hop addition of Topaz at the beginning of the 
boil and the Irish moss for the last 30 minutes. Turn off the 
burner and add the first Cascade, Mosaic™, and Citra® hop 
additions and stir to mix in. After about three to four minutes, 
begin using your wort chiller to drop the temperature of the 
wort to 170 °F (77 °C) and hold for 15 minutes. Then chill to 
yeast-pitching temperature. When you reach about 80 °F (27 
°F), strain the wort into a fermenter. Aerate the wort and pitch 
the yeast. Ferment at 68 °F (20 °C). When fermentation is com-
plete, rack the beer off the trub, add the dry hop additions and 
dry hop for four days. Bottle or keg as usual.

 

BOULEVARD BREWING CO.’S
POP UP SESSION IPA CLONE 

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.042   FG = 1.010

IBU = 41   SRM = 5   ABV = 4.2%

This easy-drinking hoppy ale features a balanced bitterness and 
aroma with a slight caramel malt character.
 
INGREDIENTS
8.25 lbs. (3.7 kg) British pale ale malt
0.25 lbs. (113 g) amber malt
4 AAU Australian Topaz hop pellets (60 min.) 
   (0.25 oz./7 g at 16% alpha acids)
2.5 oz. (71 g) Cascade hop pellets (0 min.)
1.5 oz. (43 g) Citra® hop pellets (0 min.)
1.5 oz. (43 g) Mosaic™ hop pellets (0 min.)
1 oz. (28 g) Amarillo® hop pellets (dry hop)
1 oz. (28 g) Cascade hop pellets (dry hop)
0.25 oz. (7 g) Citra® hop pellets (dry hop)
0.25 oz. (7 g) Centennial hop pellets (dry hop)
1⁄2 tsp. Irish moss (30 min.)
Wyeast 1098 (British Ale), White Labs WLP007 (Dry English 
   Ale), Safale S-04, Mangrove Jack’s M07 (British Ale), 
   or Lallemand Nottingham Ale yeast.
2⁄3 cup (133 g) dextrose (if priming)

STEP BY STEP
This is a single step infusion mash, mashing at 154 °F to 156 
°F (68 °C to 69 °C) to create a fuller bodied beer. Mix all the 
crushed grains with 3.5 gallons (13 L) of 170 °F (77 °C) wa-
ter and stabilize the mash at 156 °F (68 °C) for 60 minutes. 
Raise the mash temperature to 165 °F (74 °C) and sparge with 
enough 175 °F (79 °C) water to collect approximately 6 gal-
lons (23 L) of wort. Boil the wort for 60 minutes. 
 Add the first hop addition of Topaz at the beginning of the 
boil and the Irish moss for the last 30 minutes. Turn off the 
burner and add the first Cascade, Mosaic™, and Citra® hop 
additions and stir to mix in. After about three to four minutes, 
begin using your wort chiller to drop the temperature of the 
wort to 170 °F (77 °C) and hold for 15 minutes. Then chill to 
yeast-pitching temperature. When you reach about 80 °F (27 
°F), strain the wort into a fermenter. Aerate the wort and pitch 
the yeast. Ferment at 68 °F (20 °C). When fermentation is com-
plete, rack the beer off the trub, add the dry hop additions and 
dry hop for four days. Bottle or keg as usual.
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BOULEVARD BREWING CO.’S
NUTCRACKER ALE CLONE 

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.072 FG = 1.016

IBU = 32 SRM = 23 ABV = 7.8%

INGREDIENTS
3.3 lbs. (1.5 kg) Muntons light, unhopped, malt extract 
1.8 lbs. (0.81 kg) light dried malt extract
1 lb. (0.45 kg) aromatic malt
1 lb. (0.45 kg) English medium crystal malt (50 °L)
1 lb. (0.45 kg) Special B malt
10 oz. (283 g) Carapils® malt
6 oz. (170 g) wheat malt
1.25 lbs. (0.56 kg) brown sugar
6.5 AAU Magnum pellet hops (60 min.)
   (0.5 oz./14 g of 13% alpha acid)
1.4 AAU Cascade pellet hops (30 min.)
   (0.25 oz./7 g of 5.75% alpha acid)
1.4 AAU Cascade pellet hops (0 min.)
   (0.25 oz./7 g of 5.75% alpha acid)
6.5 AAU Chinook pellet hops (0 min.)
   (0.5 oz./14 g of 13% alpha acid)
1⁄2 tsp. yeast nutrient (15 min.)
1⁄2 tsp. Irish moss (15 min.)
White Labs WLP002 (English Ale) or 
   Wyeast 1968 (London ESB) yeast
3⁄4 cup corn sugar (if priming)

STEP BY STEP
Steep the crushed grains in 2 gallons (7.6 L) of water at 152 
°F (66.7 °C) for 30 minutes. Pull the grain bag out and drain 
over the brew pot in a colander. Rinse with 2 quarts (1.9 L) of 
hot water. Add the liquid and dried malt extracts and bring to 
a boil. While boiling, add the hops, yeast nutrients, and Irish 
moss as per the ingredients list. Stir in the brown sugar at the 
end of the boil. After the boil, cool the wort and transfer it to 
a sanitized fermenter. Top off with cold water up to 5 gallons  
(19 L), aerate well, and pitch the yeast. 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. Allow the beer to condition for 1 
week and then bottle or keg. Allow to carbonate and age for 
2 weeks.

 

BOULEVARD BREWING CO.’S
NUTCRACKER ALE CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.072 FG = 1.016

IBU = 32 SRM = 23 ABV = 7.8%

Boulevard’s annual winter warmer is a hearty brew with a deep 
amber color.
 
INGREDIENTS
9 lbs. (4.1 kg) 2-row pale malt
1 lb. (0.45 kg) aromatic malt
1 lb. (0.45 kg) English medium crystal malt (50 °L)
1 lb. (0.45 kg) Special B malt
10 oz. (283 g) Carapils® malt
6 oz. (170 g) wheat malt
1.25 lbs. (0.56 kg) brown sugar
6.5 AAU Magnum pellet hops (60 min.)
   (0.5 oz./14 g of 13% alpha acid)
1.4 AAU Cascade pellet hops (30 min.)
   (0.25 oz./7 g of 5.75% alpha acid)
1.4 AAU Cascade pellet hops (0 min.)
   (0.25 oz./7 g of 5.75% alpha acid)
6.5 AAU Chinook pellet hops (0 min.)
   (0.5 oz./14 g of 13% alpha acid)
1⁄2 tsp. yeast nutrient (15 min.)
1⁄2 tsp. Irish moss (15 min.)
White Labs WLP002 (English Ale) or 
   Wyeast 1968 (London ESB) yeast
3⁄4 cup corn sugar (if priming)

STEP BY STEP
Mash the grains at 152 °F (67 °C) for 60 minutes. Vourlaf until 
runnings are clear, and sparge. Collect approximately 6 gallons 
(22.7 L) of wort runoff to boil for 60 minutes. Add the hops, 
Irish moss, and yeast nutrient at the times indicated in the 
ingredients list. Stir in the brown sugar at the end of the boil. 
Chill the wort to 75 °F (24 °C), aerate the wort heavily, and 
pitch your yeast. 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. 
Allow the beer to condition for 1 week and then bottle or keg. 
Allow to carbonate and age for 2 weeks.


