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NEW BELGIUM BREWING CO.’S 
FAT TIRE AMBER ALE CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.050   FG = 1.013 

IBU = 20   SRM = 14   ABV = 4.8%

Ingredients
2 lbs. 3 oz.(1 kg) Coopers light dried malt extract
0.3 lb. (1.5 kg) Coopers light liquid malt extract 
 (late addition) 
0.5 lb. (0.23 kg) Munich malt
0.5 lb. (0.23 kg) Carapils malt 
0.5 lb. (0.23 kg) crystal malt (20 °L)
6 oz. (168 g) biscuit malt
1 oz. (28 g) chocolate malt
4 AAU Willamette hops (90 min.)
    (0.8 oz./22 g at 5% alpha acids)  
2 AAU Fuggle hops (20 min.)
    (0.4 oz./11 g at 5% alpha acids)  
2 AAUs Fuggle pellet hops (0 min.)
    (0.4 oz./11 g at 5% alpha acids) 
1 tsp. Irish moss 
Wyeast 1792 (Fat Tire Ale), 
 Wyeast 1272 (American Ale II) or 
 White Labs WLP051 (California Ale V) yeast 
    (1.25 qts./~1.25 L yeast starter)
3⁄4 cup corn sugar (if priming)

Step by Step 
Place crushed malts in a nylon steeping bag and steep in 3 qts. 
(2.8 L) of water at 154 ºF (68 °C) for 30 minutes. Rinse grains 
with 1.5 qts. (~1.5 L) of water at 170 °F (77 °C). Add water to 
make 3 gallons (11 L), stir in dried malt extract and bring to 
a boil. Boil for 60 minutes, adding hops at times indicated in 
ingredient list. Add the liquid malt extract and Irish moss with 
15 minutes left in the boil. 
  Cool brewpot in sink, with the lid on, until the side of the 
brewpot no longer feels warm. Transfer wort to fermenter and 
top up to 5 gallons (19 L) with cool water. Aerate wort and 
pitch yeast. Ferment at 68 °F (20 °C) until complete (7–10 
days), then transfer to a secondary vessel, or rack into bottles 
or keg with corn sugar. (Try lowering the amount of priming 
sugar to mimic the low carbonation level of Fat Tire.) Lay the 
beer down for at least a few months to mellow and mature for 
best results.   

 

NEW BELGIUM BREWING CO.’S 
FAT TIRE AMBER ALE CLONE

(ALL-GRAIN)
 

(5 gallons/19 L, all-grain)
OG = 1.050   FG = 1.013 

IBU = 20   SRM = 14   ABV = 4.8

Ingredients
8 lbs. 10 oz. (3.9 kg) pale malt
0.50 lb. (0.23 kg) Munich malt
0.50 lb. (0.23 kg) Carapils malt 
0.50 lb. (0.23 kg) crystal malt (20 °L)
6 oz. (168 g) biscuit malt
1 oz. (28 g) chocolate malt
4 AAU Willamette hops (90 min.)
    (0.8 oz./22 g at 5% alpha acids)  
2 AAU Fuggle hops (20 min.)
    (0.4 oz./11 g at 5% alpha acids)  
2 AAUs Fuggle pellet hops (0 min.)
    (0.4 oz./11 g at 5% alpha acids) 
1 tsp. Irish moss 
Wyeast 1792 (Fat Tire Ale), 
 Wyeast 1272 (American Ale II) or 
 White Labs WLP051 (California Ale V) yeast 
    (1.25 qts./~1.25 L yeast starter)
3⁄4 cup corn sugar (if priming)

Step by Step
Mash grains in 13 qts. (12 L) of water to get a single infusion 
mash temperature of 154 °F (68 ºC) for 45 minutes. Sparge 
with hot water of 170 °F (77 ºC) or higher to collect 6 gallons 
(23 L) of wort. Add 0.5 gallons (1.9 L) of water and boil for 90 
minutes. Add hops at times indicated.
  After the boil is complete, cool, aerate wort, and pitch yeast. 
Ferment at 68 °F (20 °C) until complete (7–10 days), then 
transfer to a secondary vessel, or rack into bottles or keg with 
corn sugar. (Try lowering the amount of priming sugar to mimic 
the low carbonation level of Fat Tire.) Lay the beer down for at 
least a few months to mellow and mature for best results.   



© Battenkill Communications, Inc. All Rights ReservedBest of Brew Your Own Magazine3     

 

NEW BELGIUM BREWING CO.’S
ABBEY CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains) 
OG = 1.064  FG = 1.011

IBU = 20  SRM = 24  ABV = 6.9%

Ingredients
1.5 lbs. (0.68 kg) Muntons light dried malt extract 
3.3 lb. (1.5 kg) Muntons light liquid malt extract
2 lbs. (0.91 kg) cane sugar (15 min.)
1.5 lbs. (0.68 kg) Munich malt (20 °L)
0.25 lb. (0.11 kg) CaraPils® malt
0.5 lb. (0.23 kg) crystal malt (80 °L)
3 oz. (85 g) chocolate malt
5 AAU Target hops (60 min.)
   (0.45 oz./13 g at 11% alpha acids)
1.3 AAU Willamette hops (10 min.)
   (0.25 oz./7.1 g at 5% alpha acids)
1.1 AAU Liberty hops (5 min.)
   (0.25 oz./7.1 g at 4.5% alpha acids)
Wyeast 1214 (Belgian Ale) or 
    White Labs WLP500 (Trappist Ale) yeast
3⁄4 cup corn sugar (if priming)

Step by Step
Steep grains in 3.5 qts. (3.3 L) of water at 150 °F (66 °C) for 
45 minutes. Add water to make 3.0 gallons (11 L) of wort and 
bring to a boil. Stir in dried malt extract and boil for 60 min-
utes. Add liquid malt extract and sugar for final 15 minutes 
of the boil. Cool wort and transfer to fermenter. Top up to 5 
gallons (19 L) with cool water, aerate and pitch yeast. Ferment 
at 70 °F (21 °C).

 

NEW BELGIUM BREWING CO.’S
ABBEY CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain) 
OG = 1.065  FG = 1.011

IBU = 20  SRM = 24  ABV = 7%

Ingredients
7.5 lb. (3.4 kg) pale malt
2 lbs. (0.91 kg) cane sugar (15 min.)
1.5 lbs. (0.68 kg) Munich malt (20 °L)
0.25 lb. (0.11 kg) CaraPils® malt
0.5 lb. (0.23 kg) crystal malt (80 °L)
3 oz. (85 g) chocolate malt
5 AAU Target hops (60 min.)
   (0.45 oz./13 g at 11% alpha acids)
1.3 AAU Willamette hops (10 min.)
   (0.25 oz./7.1 g at 5% alpha acids)
1.1 AAU Liberty hops (5 min.)
   (0.25 oz./7.1 g at 4.5% alpha acids)
Wyeast 1214 (Belgian Ale) or 
    White Labs WLP500 (Trappist Ale) yeast
3⁄4 cup corn sugar (if priming)

Step by Step
Crush your grains and mash at 150 °F (66 °C). Collect the wort 
and boil for 90 minutes, adding hops and sugar at times indi-
cated. Ferment at 70 °F (21 °C).
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NEW BELGIUM BREWING CO.’S
TRIPPEL CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.072  FG = 1.011

IBU = 25  SRM = 7  ABV = 7.9%

Ingredients
4.5 lbs. (2 kg) Briess light dried malt extract 
14 oz. (0.4 kg) pale malt 
2.5 lbs. (1.1 kg) cane sugar (15 min.)
1 lb. (0.45 kg) Munich malt 
2 oz. (57 g) Victory® malt
0.25 oz. (7.1 g) coriander (2 min.) 
6.1 AAU Target hops (60 min.)
   (0.56 oz./16 g at 11% alpha acids)
1.1 AAU Liberty hops (15 min.)
   (0.25 oz./7.1 g at 4.5% alpha acids)
0.5 oz. (14 g) Saaz hops (0 min.)
Wyeast 1214 (Belgian Ale) or White 
    Labs WLP500 (Trappist Ale) yeast
3⁄4 cup corn sugar (if priming)

Step by Step
Steep grains in 3 qts. (3 L) of water at 149 °F (65 °C) for 45 
minutes. Add water to make 3 gallons (11 L) of wort and bring 
to a boil. Stir in roughly half of the dried malt extract and boil 
for 60 minutes, adding hops, sugar and spice at times indi-
cated. Add remaining malt extract for final 15 minutes of the 
boil. Ferment at 68 °F (20 °C).

 

NEW BELGIUM BREWING CO.’S
TRIPPEL CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.071  FG = 1.010

IBU = 25  SRM = 7  ABV = 7.9%

Ingredients
9 lbs. (4.1 kg) pale malt 
2.5 lbs. (1.1 kg) cane sugar (15 min.)
1 lb. (0.45 kg) Munich malt 
2 oz. (57 g) Victory® malt
0.25 oz. (7.1 g) coriander (2 min.) 
6.1 AAU Target hops (60 min.)
   (0.56 oz./16 g at 11% alpha acids)
1.1 AAU Liberty hops (15 min.)
   (0.25 oz./7.1 g at 4.5% alpha acids)
0.5 oz. (14 g) Saaz hops (0 min.)
Wyeast 1214 (Belgian Ale) or 
    White Labs WLP500 (Trappist Ale) yeast
3⁄4 cup corn sugar (if priming)

Step by Step
Mash at 149 °F (65 °C). Boil for 90 minutes, adding hops, sugar 
and spice at times indicated. Ferment at 68 °F (20 °C). (New 
Belgium ferments part of their Trippel with their Belgian yeast 
and part with a neutral yeast, then blends the beers to get a 
beer in which the Belgian yeast characteristics are subdued.) 
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NEW BELGIUM BREWING CO.’S
1554 BLACK LAGER CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.059   FG = 1.015

IBU = 21   SRM = 32   ABV = 5.7%

Ingredients
3 lbs. (1.4 kg) Briess light dried malt extract 
3.5 lbs. (1.6 kg) Munich liquid malt extract
8 oz. (0.23 kg) CaraPils® malt
13 oz. (0.37 kg) Munich malt (20 °L)
10 oz. (0.28 kg) chocolate malt
1 oz. (28 g) black malt
5.8 AAU Target hops (60 min.)
   (0.53 oz./15 g of 11% alpha acids)
Wyeast 2124 (Bohemian Lager) or 
    White Labs WLP830 (German Lager) yeast
    (German Lager) yeast 
3⁄4 cups corn sugar (if priming)

Step by Step 
Steep grains in 3 qts. (2.8 L) of water at 154 °F (68 °C) for 45 
minutes. Add water to make 3 gallons (11 L) of wort and bring 
to a boil. Stir in dried malt extract and boil for 60 minutes, 
adding hops at times indicated. Add Munich malt extract for 
final 15 minutes of the boil. Cool wort and transfer to fermen-
ter. Top up to 5 gallons (19 L) with cool water, aerate, and pitch 
yeast. Ferment at 65 °F (18 °C).

 

NEW BELGIUM BREWING CO.’S
1554 BLACK LAGER CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.059   FG = 1.015

IBU = 21   SRM = 35   ABV = 5.7%

Ingredients
7.5 lbs. (3.4 kg) pale malt 
0.5 lb. (0.23 kg) CaraPils® malt
4 lbs. (1.8 kg) Munich malt (20 °L)
10 oz. (0.28 kg) chocolate malt
1 oz. (28 g) black malt
5.8 AAU Target hops (60 min.)
   (0.53 oz./15 g of 11% alpha acids)
Wyeast 2124 (Bohemian Lager) or 
    White Labs WLP830 (German Lager) yeast
    (German Lager) yeast 
3⁄4 cups corn sugar (if priming)

Step by Step 
Mash at 154 °F (68 °C). Boil for 90 minutes, adding hops at 
times indicated. Ferment at 65 °F (18 °C), which is higher than 
usual for lagers. 
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NEW BEL
 

GIUM BREWING CO.’S 
RANGER IPA CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.059   FG = 1.009

IBU = 70   SRM = 7   ABV = 6.4%

Ingredients
8.25 lbs. (3.7 kg) pale malt
2 lbs. (0.91 kg) cane sugar (15 min.) 
3 oz. (85 g) crystal malt (120 °L)
12 AAU Chinook hops (60 min.)
   (1 oz./28 g at 12% alpha acids)
6.5 AAU Simcoe® hops (30 min.)
   (0.50 oz./14 g at 13% alpha acids)
3.8 AAU Cascade hops (15 min.)
   (0.75 oz./21 g at 5% alpha acids)
0.5 oz. (14 g) Cascade hops (0 min.)
1.25 oz. (35 g) Cascade hops (dry hops)
Wyeast 1792 (Fat Tire Ale), 

Wyeast 1272 (American Ale II) or 
 White Labs WLP051 (California Ale V) yeast 
3⁄4 cups corn sugar (if priming) 

Step by Step
Mash at 148 °F (64 °C). Boil for 90 minutes, adding hops and 
sugar at times indicated. Ferment at 68 °F (20 °C). Dry hop in 
secondary or keg for 1 week.  

 

NEW BELGIUM BREWING CO.’S
RANGER IPA CLONE
(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.059   FG = 1.009

IBU = 70   SRM = 7   ABV = 6.5%

Ingredients
3.5 lbs. (1.6 kg) Briess light dried malt extract 
2 lbs. (0.91 kg) cane sugar (15 min.)
1 lb. 13 oz. (0.82 kg) pale malt
3 oz. (85 g) crystal malt (120 °L)
12 AAU Chinook hops (60 min.)
   (1 oz./28 g at 12% alpha acids)
6.5 AAU Simcoe® hops (30 min.)
   (0.50 oz./14 g at 13% alpha acids)
3.8 AAU Cascade hops (15 min.)
   (0.75 oz./21 g at 5% alpha acids)
0.5 oz. (14 g) Cascade hops (0 min.)
1.25 oz. (35 g) Cascade hops (dry hops)
Wyeast 1792 (Fat Tire Ale), 

Wyeast 1272 (American Ale II) or 
 White Labs WLP051 (California Ale V) yeast 
3⁄4 cups corn sugar (if priming)  

Step by Step 
Steep grains in 3 qts. (2.8 L) of water at 148 °F (64 °C) for 45 
minutes. Add water to make 4 gallons (15 L) of wort and bring 
to a boil. Stir in roughly half of the dried malt extract and boil 
for 60 minutes, adding hops at times indicated. Add remaining 
malt extract and sugar for final 15 minutes of the boil. Cool 
wort and transfer to fermenter. Top up to 5 gallons (19 L) with 
cool water, aerate and pitch yeast. Ferment at 68 °F (20 °C). Dry 
hop in secondary or keg for 1 week.
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NEW BELGIUM BREWING CO.’S 
SAISON BELGIAN-STYLE 
FARMHOUSE ALE CLONE 

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.058   FG = 1.012 

IBU = 25   SRM = 8   ABV = 5.9%

Ingredients
2.5 lbs. (1.1 kg) light dried malt extract
4 lbs. (1.8 kg) light liquid malt extract (late addition) 
0.75 lb. (0.34 kg) 2-row pale malt
10 oz. (0.28 kg) CaraPils malt
10 oz. (0.28 kg) crystal malt (20 °L) 
4.5 AAUs Hallertau hops (60 min.)
    (1.1 oz./31 g at 4% alpha acids)
4.5 AAUs of Strisslespalt hops (15 min.)
    (1.1 oz./31 g at 4% alpha acids) 
1⁄2 to 2 tsp. cardamon
1⁄2 to 2 tsp. orange peel
1⁄2 to 2 tsp. coriander
1 tsp. Irish moss 
Wyeast 1214 (Belgian Ale yeast) or 
    White Labs WLP565 (Belgian Saison I) yeast
 3⁄4 cups corn sugar (if priming) 

Step by Step
Place crushed malts in a nylon steeping bag and steep in 3 qts. 
(2.8 L) of water at 153 ºF (67 °C) for 30 minutes. Rinse grains 
with 1.5 qts. (~1.5 L) of water at 170 °F (77 °C). Add water to 
make 3 gallons (11 L), stir in dried malt extract and bring to 
a boil. 
  Add Hallertau hops and boil for 60 minutes. Add the liquid 
malt extract, Irish moss, Strisslespalt hops and spices with 15 
minutes left in the boil. 
  Cool wort by submerging brewpot in sink, with the lid on, 
until the side of the brewpot no longer feels warm. Transfer 
wort to fermenter and top up to 5 gallons (19 L) with cool 
water. Aerate wort and pitch yeast. 
  Ferment at 79–84 °F (26–29 °C) until complete (3 to 7 
days), then leave at that temperature for another six days for 
warm conditioning. Rack into bottle or kegs with corn sugar 
for a few days, then drop the temperature to 40 °F (4.4 °C) for 
three to four additional weeks.     

 

NEW BELGIUM BREWING CO.’S 
SAISON BELGIAN-STYLE 
FARMHOUSE ALE CLONE 

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.058   FG = 1.012 

IBU = 25   SRM = 8   ABV = 5.9%

Ingredients
11 lbs. (5 kg) pale malt 
0.75 lb. (0.34 kg) 2-row pale malt
10 oz. (0.28 kg) CaraPils malt
10 oz. (0.28 kg) crystal malt (20 °L) 
4.5 AAUs Hallertau hops (60 min.)
    (1.1 oz./31 g at 4% alpha acids)
4.5 AAUs of Strisslespalt hops (15 min.)
    (1.1 oz./31 g at 4% alpha acids) 
1⁄2 to 2 tsp. cardamon
1⁄2 to 2 tsp. orange peel
1⁄2 to 2 tsp. coriander
1 tsp. Irish moss 
Wyeast 1214 (Belgian Ale yeast) or 
    White Labs WLP565 (Belgian Saison I) yeast
3⁄4 cups corn sugar (if priming) 

Step by Step
Mash grains in 15 qts. (14 L) of water to get a single-infusion 
mash temperature of 153 °F (67 °C) for 45 minutes. Sparge 
with water at 170 °F (77 °C) and collect 6.5 gallons (25 L) of 
wort. Boil for 90 minutes, adding hops as directed. Add teh 
spices and Irish moss with 15 minutes remaining in the boil.
  After the boil, cool the wort and ferment at 79–84 °F 
(26–29 °C) until complete (3 to 7 days), then leave at that 
temperature for another six days for warm conditioning. Rack 
into bottle or kegs with corn sugar for a few days, then drop 
the temperature to 40 °F (4.4 °C) for three to four additional 
weeks.     
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NEW BELGIUM BREWING CO.’S 
LA FOLIE CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.062  FG = 1.015 

IBU = 20  SRM = 10-14   ABV = 6%

Ingredients
4 lbs. (1.8 kg) Munich liquid malt extract 
4 lbs (1.8 kg) golden liquid malt extract
1.3 lbs. (0.59 kg) crystal malt (40–80 °L, depending on the 
 color you want in the finished beer) 
5.7 AAU Cantillion Iris hops (60 min.)
    (1.9 oz./53 g at 3% alpha acids)
Wyeast 1056 (American Ale) or
    White Labs WLP001 (California Ale) yeast
Wyeast 3278 (Lambic Blend) yeast and bacteria 
 (or individual cultures of Lactobacillus and Brettanomyces)
3⁄4 cups corn sugar (if priming) 

Step by Step
Steep crystal malt at 158 °F (70 °C) for 30 minutes, then add 
malt extracts and bring to a boil. Boil for 60 minutes, adding 
hops at the start of the boil. If you can’t find Cantillion Iris 
hops, try any other low-cohumulone, noble hop. “Hop variety is 
not that important in this beer,” says New Belgium Brewmaster 
Peter Bouckaert. Aroma hops are not required, but if you’d like, 
you could try dry-hopping later, in the barrel. 
  Ferment with a neutral ale yeast at 77 °F (25 °C). When pri-
mary fermentation is complete, rack to secondary, using care to 
filter out as much yeast as possible. You could add some Lacto-
bacilli at this stage. Rack to the barrel at any time, again, being 
careful to remove as much yeast as possible. Once the beer is 
in the barrel, pitch with Brettanomyces yeast and Lactobacilli 
(if not already added). A lambic starter culture will also work. 
Store barrel in a cool, dry place. After that, it is just a matter 
of time. Samples can be removed with a siphon or wine thief. 
Your beer is ready to blend, keg, or bottle whenever you like 
the taste!

 

NEW BELGIUM BREWING CO.’S 
LA FOLIE CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.062  FG = 1.015 

IBU = 20  SRM = 10-14   ABV = 6%

Ingredients
9.75 lbs. (4.4 kg) two-row pale malt 
1.3 lbs. (0.59 kg) Munich malt 
1.3 lbs. (0.59 kg) crystal malt (40–80 °L, depending on the 
 color you want in the finished beer) 
0.65 lbs. (0.29 kg) unmalted wheat
5.7 AAU Cantillion Iris hops (60 min.)
    (1.9 oz./53 g at 3% alpha acids)
Wyeast 1056 (American Ale) or
    White Labs WLP001 (California Ale) yeast
Wyeast 3278 (Lambic Blend) yeast and bacteria 
 (or individual cultures of Lactobacillus and Brettanomyces)
3⁄4 cups corn sugar (if priming) 

Step by Step
If you treat your water, shoot for 75 ppm of calcium and 50 
ppm of chloride. Mash grains at 154 °F (68 °C) for 30 minutes. 
“You are trying to create enough nutrients for a long aging 
process,” says New Belgium Brewmaster Peter Bouckaert. “I use 
relatively high mashing temperatures, so that the proteins in 
the wort are complex and low in nitrogen. Stay high in tem-
peratures if you can, but the trick is not to go too high.” 
  Boil for 60 minutes, adding hops at the start of the boil. If 
you can’t find Cantillion Iris hops, try any other low-cohumu-
lone, noble hop. “Hop variety is not that important in this beer,” 
says Bouckaert. Aroma hops are not required, but if you’d like, 
you could try dry-hopping later, in the barrel. 
  Ferment with a neutral ale yeast at 77 °F (25 °C). When pri-
mary fermentation is complete, rack to secondary, using care to 
filter out as much yeast as possible. You could add some Lacto-
bacilli at this stage. Rack to the barrel at any time, again, being 
careful to remove as much yeast as possible. Once the beer is 
in the barrel, pitch with Brettanomyces yeast and Lactobacilli 
(if not already added). A lambic starter culture will also work. 
Store barrel in a cool, dry place. After that, it is just a matter 
of time. Samples can be removed with a siphon or wine thief. 
Your beer is ready to blend, keg, or bottle whenever you like 
the taste!
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