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VICTORY BREWING CO.’S
PRIMA PILS CLONE

(EXTRACT ONLY)

(5 gallons/19 L, extract only)
OG = 1.047  FG = 1.006

IBU = 45  SRM = 3  ABV = 5.3%

Victory Brewing Co.’s award-winning, amped up German Pilsner 
with fresh noble hop aroma, bracing hop dryness, gentle malt 
character, and ultra clean fermentation. 

INGREDIENTS
5.1 lbs. (2.3 kg) Pilsen dried malt extract 
1 tsp. 88% lactic acid 
1.6 AAU Hallertau Mittelfrüh hops (60 min.) 
 (0.5 oz./14 g at 3.1% alpha acids)
2.3 AAU Hallertau Mittelfrüh hops (15 min.) 
 (0.75 oz./21 g at 3.1% alpha acids)
0.9 AAU Tettnang hops (5 min.) 
 (0.25 oz./7 g at 3.6% alpha acids)
1 AAU Spalt hops (5 min.) (0.33 oz./11 g at 3% alpha acids)
1.25 AAU Spalt Select hops (5 min.) 
 (0.25 oz./7 g at 5% alpha acids)
1.65 AAU Czech Saaz hops (5 min.) (0.66 oz./13 g at 2.5% alpha 

acids)
0.5 oz. (14 g) Hallertau Mittelfrüh whole hops (hopback) 
1.6 oz. (45 g) Tettnang whole hops (hopback)
0.5 oz. (15 g) Spalt whole hops (hopback)
0.15 oz. (4 g) Spalt Select whole hops (hopback) 
0.28 oz. (8 g) Czech Saaz whole hops (hopback)
1 Whirlfloc tablet (10 min.)
0.5 g Yeastex yeast nutrient (10 min.)
SafLager W-34/70, White Labs WLP830 (German Lager), 
 or Wyeast 2124 (Bohemian Lager) yeast
7⁄8 cup corn sugar (if priming)

STEP BY STEP
Heat 3 gallons (11 L) of clean brewing water to near-boiling 
temperatures, remove from flame and slowly stir in half of 
the malt extract. Return to flame and bring to boil. Boil for 60 
minutes, adding the hops according to the specified schedule 
in the ingredient list. Add Whirlfloc and Yeastex with 10 
minutes left in the boil, and the remainder of the malt extract 
with 5 minutes remaining.

Follow the remainder of the all-grain recipe, topping the 
fermenter up to 5 gallons (19 L) after chilling with pre-boiled 
water.

TIPS FOR SUCCESS:
The correct amount of clean, healthy yeast (coupled with 
good aeration if using liquid yeast) will result in a clean 
fermentation, which will allow all of the malt and hops 
goodness to shine. 

High-quality hops in their freshest state will impart that 
beautiful bouquet. It is better to use fresh hops that are  
not on the ingredient list than to use older, less fresh hops 
that are.

 

VICTORY BREWING CO.’S
PRIMA PILS CLONE

(ALL-GRAIN)
 

(5 gallons/19 L, all-grain)
OG = 1.047  FG = 1.006

IBU = 45  SRM = 3  ABV = 5.3%

INGREDIENTS
9 lbs. (4.1 kg) German Pilsner malt
4 oz. (113 g) acidulated malt
1.6 AAU Hallertau Mittelfrüh hops (60 min.) 
 (0.5 oz./14 g at 3.1% alpha acids)
2.3 AAU Hallertau Mittelfrüh hops (15 min.) 
 (0.75 oz./21 g at 3.1% alpha acids)
0.9 AAU Tettnang hops (5 min.) 
 (0.25 oz./7 g at 3.6% alpha acids)
1 AAU Spalt hops (5 min.) (0.33 oz./11 g at 3% alpha acids)
1.25 AAU Spalt Select hops (5 min.) 
 (0.25 oz./7 g at 5% alpha acids)
1.65 AAU Czech Saaz hops (5 min.) (0.66 oz./13 g at 2.5% alpha 

acids)
0.5 oz. (14 g) Hallertau Mittelfrüh whole hops (hopback) 
1.6 oz. (45 g) Tettnang whole hops (hopback)
0.5 oz. (15 g) Spalt whole hops (hopback)
0.15 oz. (4 g) Spalt Select whole hops (hopback) 
0.28 oz. (8 g) Czech Saaz whole hops (hopback)
1 Whirlfloc tablet (10 min.)
0.5 g Yeastex yeast nutrient (10 min.)
SafLager W-34/70, White Labs WLP830 (German Lager), 
 or Wyeast 2124 (Bohemian Lager) yeast
7⁄8 cup corn sugar (if priming)

STEP BY STEP
Using a medium-thin mash, achieve a protein rest mash 
temperature of 122 °F (50 °C). Hold at 122 °F (50 °C) for 20 
minutes. Raise to 149 °F (65 °C) and hold for 45 minutes for 
beta amylase conversion. Raise to 158 °F (70 °C) and hold for 
15 minutes for additional alpha amylase conversion. Raise to 
170 °F (77 °C) for mash out. Recirculate for 10 minutes. Once 
the wort is running fairly clear, begin wort collection.

Sparge grains using water around 5.2 pH is ideal. Collect 
6.5 gallons (25 L) of wort. Boil for 90 minutes, adding 
ingredients at times indicated. A vigorous, rolling boil is 
critical to limiting dimethyl sulfide (DMS). If using whole 
flower hops, use a big enough bag to contain them while 
allowing proper circulation. Otherwise, use pellet hops to 
have proper hop/wort contact time. Once boil is complete, 
whirlpool for 20 minutes. Chill, then transfer to a sanitized 
fermenter. Pitch plenty of yeast at 52 °F (11 °C) and ferment 
for about two weeks. Allow to rise to 56 °F (13 °C) to finish 
fermenting. Hold the beer at 56 °F (13 °C) until no diacetyl is 
detected, usually 1–3 days. Remove yeast or rack off of it.

Cool the beer down to 32 °F (0 °C) over 10–14 days, 
then hold at or below 32 °F (0 °C) for a minimum of one 
week, but a few weeks is even better. If you plan to fine or 
filter the beer, do so before packaging. Package with proper 
carbonation of 2.7 v/v or add priming sugar to bottle ferment 
for carbonation.
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VICTORY BREWING CO.’S
DIRTWOLF CLONE
(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.076  FG = 1.010

IBU = 75  SRM = 6  ABV = 8.7%

A spectacular double IPA that fuses all the exciting flavors of modern 
hops in a way that does not focus on any one particular aroma, but 
rather the symphony of tropical fruits, citrus, pine, and wood. 

INGREDIENTS
6.75 lbs. (3.1 kg) Pilsen dried malt extract 
6 oz. (170 g) Carahell® malt (10 °L)
½ tsp. 88% lactic acid
1.66 lbs. (750 g) dextrose sugar (5 min.)
3 g CaSO4 (50 min.)
3 AAU Mosaic® hops (50 min.) (0.21 oz./6 g at 14.1% alpha acids)
2 AAU Citra® hops (15 min.) (0.14 oz./4 g at 14% alpha acids)
2 AAU Mosaic® hops (15 min.) (0.14 oz./4 g at 14.1% alpha acids)
6.9 AAU Citra® hops (10 min.) (0.49 oz./14 g at 14% alpha acids)
2 AAU Mosaic® hops (10 min.) (0.14 oz./4 g at 14.1% alpha acids)
2.9 AAU Simcoe® hops (5 min.) (0.21 oz./6 g at 13.7% alpha acids)
5.3 AAU Azacca® hops (5 min.) (0.46 oz./13 g at 11.6% alpha acids)
5.5 AAU Citra® hops (5 min.) (0.39 oz./11 g at 14% alpha acids)
3 AAU Mosaic® hops (5 min.) (0.21 oz./6 g at 14.1% alpha acids)
0.71 oz. (20 g) Citra® hops (hopback)
0.35 oz. (10 g) Simcoe® hops (hopback)
0.95 oz. (27 g) Chinook hops (hopback)
0.71 oz. (20 g) Simcoe® hops (dry hop)
1.4 oz. (40 g) Mosaic® hops (dry hop)
1 g Yeastex yeast nutrient (15 min.)
1 Whirlfloc tablet (15 min.)
Wyeast 1056 (American Ale), White Labs WLP001 (California Ale), 
 or LalBrew BRY-97 (West Coast Ale) yeast
3⁄4 cup corn sugar (if priming)

STEP BY STEP
Heat 3 gallons (11 L) of water to about 155 °F (68 °C) and steep 
the caramel malt in a muslin bag for 15 minutes. Meanwhile, pre-
boil then chill 3 gallons (11 L) of water to use later for topping 
up the fermenter. Once the steeping is complete, remove the bag, 
letting the liquid drain into the kettle.

Raise to near-boiling, remove from flame and stir in half the 
malt extract. Return to flame and boil 50 minutes, adding hops 
and other additions as indicated. Add the remainder of the dried 
malt extract with 5 minutes left in the boil. Follow the remainder 
of the all-grain recipe, topping the fermenter up to 5 gallons (19 
L) after chilling with pre-boiled water.

TIPS FOR SUCCESS:
Dextrose is added late simply to boost gravity while keeping the 
beer’s color intact (as opposed to the Storm King recipe where it is 
added earlier to aid in additional color development).

The timing and temperature of the dry hops influences the 
character in the finished beer. To best replicate DirtWolf, dry hop at 
50 °F (10 °C) for the right balance of grassiness (a little), the juicy 
tropical notes (a fair amount), and citrus (a fair amount).

 

VICTORY BREWING CO.’S
DIRTWOLFCLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.076  FG = 1.010

IBU = 75  SRM = 6  ABV = 8.7%

INGREDIENTS
12 lbs. (5.4 kg) North American Pilsner malt
6 oz. (170 g) Carahell® malt (10 °L)
2 oz. (57 g) acidulated malt
1.66 lbs. (750 g) dextrose sugar (5 min.)
3 g CaSO4 (50 min.)
3 AAU Mosaic® hops (50 min.) (0.21 oz./6 g at 14.1% alpha acids)
2 AAU Citra® hops (15 min.) (0.14 oz./4 g at 14% alpha acids)
2 AAU Mosaic® hops (15 min.) (0.14 oz./4 g at 14.1% alpha acids)
6.9 AAU Citra® hops (10 min.) (0.49 oz./14 g at 14% alpha acids)
2 AAU Mosaic® hops (10 min.) (0.14 oz./4 g at 14.1% alpha acids)
2.9 AAU Simcoe® hops (5 min.) (0.21 oz./6 g at 13.7% alpha acids)
5.3 AAU Azacca® hops (5 min.) (0.46 oz./13 g at 11.6% alpha acids)
5.5 AAU Citra® hops (5 min.) (0.39 oz./11 g at 14% alpha acids)
3 AAU Mosaic® hops (5 min.) (0.21 oz./6 g at 14.1% alpha acids)
0.71 oz. (20 g) Citra® hops (hopback)
0.35 oz. (10 g) Simcoe® hops (hopback)
0.95 oz. (27 g) Chinook hops (hopback)
0.71 oz. (20 g) Simcoe® hops (dry hop)
1.4 oz. (40 g) Mosaic® hops (dry hop)
1 g Yeastex yeast nutrient (15 min.)
1 Whirlfloc tablet (15 min.)
Wyeast 1056 (American Ale), White Labs WLP001 (California Ale), 
 or LalBrew BRY-97 (West Coast Ale) yeast
3⁄4 cup corn sugar (if priming)

STEP BY STEP
Mash in at 122 °F (50 °C) employing a medium-thin mash. Hold 
at 122 °F (50 °C) for 10 minutes. Raise temperature to 149 °F (65 
°C) and hold for 10 minutes. Raise temperature to 158 °F (70 °C) 
and hold for 15 minutes. Raise to 170 °F (77 °C) for mash out.

Recirculate for 10 minutes, or until clear. Once the wort is 
running fairly clear, start wort collection. Begin sparging the 
grains when they are first exposed during runoff, collecting 6.5 
gallons (25 L) of wort.

Boil for 90 minutes, adding ingredients at times indicated. If 
using whole flower hops, use a big enough bag to contain them 
while allowing proper circulation. Otherwise, use pellet hops, 
because it is imperative to have proper hop/wort contact time. 
When boil is complete, whirlpool and let set for 20 minutes. Chill 
to 61 °F (16 °C) and transfer to fermenter. Pitch a healthy, large 
amount of yeast and oxygenate thoroughly if using liquid yeast. 
Pitch at 61 °F (16 °C) and allow to ferment at 64 °F (18 °C). When 
beer falls below 1.030 SG, raise fermentation temperature to 68 
°F (20 °C) to finish fermentation. Hold there until no diacetyl is 
detected, usually 1–2 days. Rack to remove yeast.

Cool to 50 °F (10 °C) and add dry hops. Hold at 50 °F (10 °C) 
for three days then remove or rack off. Cool the beer down to 32 
°F (0 °C) over 3–4 days, then hold at or below 32 °F (0 °C) for a 
minimum of 1 week. Force carbonate to 2.5 v/v or add priming 
sugar to bottle ferment for carbonation.
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VICTORY BREWING CO.’S
STORM KING IMPERIAL STOUT CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.086  FG = 1.018

IBU = 100  SRM = 50  ABV = 9.1%

A Victory classic that came out of the brewmasters’ love for rich 
malts and intense hops, the robust malt flavors are complemented 
and balanced with a huge charge of classic hop types. Storm King 
is a well-attenuated beer possessing a mouthfeel more reflective 
of a double IPA rather than a prototypical imperial stout. 

INGREDIENTS
7.3 lbs. (3.3 kg) Pilsen dried malt extract 
1.3 lbs. (0.6 kg) Goldpils® Vienna dried malt extract
3 oz. (86 g) Caramunich® malt (58 °L)
11 oz. (325 g) Carafa® Special III
11 oz. (325 g) black roasted barley 
6 oz. (170 g) dextrose (60 min.)
6.5 AAU Centennial hops (60 min.) 
 (0.7 oz./20 g at 9.2% alpha acids)
4.9 AAU Centennial hops (30 min.) 
 (0.5 oz./15 g at 9.2% alpha acids)
6.4 AAU Cascade hops (30 min.) (1.1 oz./30 g at 5.8% alpha acids)
6.5 AAU Centennial hops (15 min.) 
 (0.7 oz./20 g at 9.2% alpha acids)
6.4 AAU Cascade hops (15 min.) (1.1 oz./30 g at 5.8% alpha acids)
7.2 AAU Chinook hops (15 min.) (0.5 oz./15 g at 13.6% alpha acids)
6.4 AAU Cascade hops (5 min.) (1.1 oz./30 g at 5.8% alpha acids)
9.3 AAU Cascade hops (hopback) (1.6 oz./45 g at 5.8% alpha acids)
1 Whirlfloc tablet (15 min.)
1 g Yeastex yeast nutrient (15 min.)
Wyeast 1056 (American Ale), White Labs WLP001 (California Ale), 

or LalBrew BRY-97 (West Coast Ale) yeast
¾ cup corn sugar (if priming)

STEP BY STEP
Heat 3 gallons (11 L) of water to about 155 °F (68 °C) and steep 
the caramel, Carafa®, and roasted barley in a muslin bag for 15 
minutes. Once the steeping is complete, remove the bag, letting 
the liquid drain into your kettle. Raise to near-boiling, remove 
pot from flame and slowly stir in 4.3 lbs./2 kg of the Pilsen dried 
malt extract. Return to flame and bring to boil for 60 minutes, 
adding ingredients per the schedule and the remainder of the 
malt extract with 5 minutes left in boil. Follow the rest of the 
all-grain recipe, topping the fermenter up to 5 gallons (19 L) 
after chilling with pre-boiled water.

TIPS FOR SUCCESS:
The roasted barley and Carafa® (in the all-grain version) can 
make lautering difficult. Start slow and steady and only increase 
the rate of runoff midway through sparging.

The mashing and fermentation should be intense, as one 
of the unique aspects of this recipe is it should yield a well-
attenuated beer. Mashing a little longer won’t hurt, but not 
mashing long enough may be problematic.

 

VICTORY BREWING CO.’S
STORM KING IMPERIAL STOUT CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.086  FG = 1.018

IBU = 100  SRM = 50  ABV = 9.1%

INGREDIENTS
13.5 lbs. (6.1 kg) Pilsner malt
2.25 lbs. (1 kg) Vienna malt
3 oz. (86 g) Caramunich® malt (58 °L)
11 oz. (325 g) Carafa® Special III
11 oz. (325 g) black roasted barley 
6 oz. (170 g) dextrose (60 min.)
6.5 AAU Centennial hops (60 min.) 
 (0.7 oz./20 g at 9.2% alpha acids)
4.9 AAU Centennial hops (30 min.) 
 (0.5 oz./15 g at 9.2% alpha acids)
6.4 AAU Cascade hops (30 min.) (1.1 oz./30 g at 5.8% alpha acids)
6.5 AAU Centennial hops (15 min.) 
 (0.7 oz./20 g at 9.2% alpha acids)
6.4 AAU Cascade hops (15 min.) 
 (1.1 oz./30 g at 5.8% alpha acids)
7.2 AAU Chinook hops (15 min.) 
 (0.5 oz./15 g at 13.6% alpha acids)
6.4 AAU Cascade hops (5 min.) (1.1 oz./30 g at 5.8% alpha acids)
9.3 AAU Cascade hops (hopback) 
 (1.6 oz./45 g at 5.8% alpha acids)
1 Whirlfloc tablet (15 min.)
1 g Yeastex yeast nutrient (15 min.)
Wyeast 1056 (American Ale), White Labs WLP001 (California Ale), 

or LalBrew BRY-97 (West Coast Ale) yeast
¾ cup corn sugar (if priming)

STEP BY STEP
Mash in all malts (except the unmalted roasted barley) at 122 °F 
(50 °C) with a medium thick mash. Raise to 149 °F (65 °C) and 
hold for 45 minutes. Raise temperature to 158 °F (70 °C) and hold 
for 30 minutes. Raise temperature once more to 170 °F (77 °C) for 
mash out. Spread the roasted barley grist evenly over the top of 
the grain bed. Recirculate for 10 minutes, or until clear. Once the 
wort is running fairly clear, begin wort collection. Lauter slowly to 
avoid a stuck lauter bed. Begin sparging the grains when they are 
first exposed during runoff, collecting 6.5 gallons (25 L) of wort.
 Boil for 90 minutes, adding ingredients at times indicated. If 
using whole flower hops, use a big enough bag to contain them 
while allowing proper circulation. Otherwise, use pellet hops, be-
cause it is imperative to have proper hop/wort contact time to 
achieve the correct results.
 When the boil is complete, whirlpool and let set for 20 minutes. 
Chill to 59 °F (15 °C) and transfer to the fermenter. Pitch plenty of 
yeast. As fermentation begins to slow, let rise to 60 °F (16 °C) to 
finish fermenting. Hold the beer at 60 °F (16 °C) until no diacetyl 
is detected, usually 1–2 days. Remove yeast or rack beer off yeast.

Cool the beer down to 32 °F (0 °C) over 3–4 days, then hold 
at or below 32 °F (0 °C) for a minimum of one week. Fine before 
packaging if desired. Carbonate to 2.55 v/v or add priming sugar 
to bottle ferment for carbonation.
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VICTORY BREWING CO.’S
MAD KING’S WEISS CLONE

(EXTRACT ONLY)

(5 gallons/19 L, extract only)
OG = 1.055  FG = 1.008

IBU =30  SRM = 4  ABV = 6.2%

INGREDIENTS
5.1 lbs. (2.3 kg) Pilsen dried malt extract
1 lb. (0.45 kg) wheat dried malt extract
1 tsp. 88% lactic acid 
6 AAU Spalt Select hops (40 min.) 
 (1.2 oz./34 g at 5% alpha acids)
3.3 AAU Spalt Select hops (30 min.) 
 (0.66 oz./19 g at 5% alpha acids)
Wyeast 3787 (Belgian High Gravity), White Labs WLP570 

(Belgian Golden Ale), or Mangrove Jack’s M41 (Belgian 
Ale) yeast

¾ cup corn sugar (if priming)

STEP BY STEP
Raise 3 gallons (11 L) of clean brewing water to near-boiling 
temperatures, remove pot from flame and slowly stir in 3 lbs. 
(1.35 kg) Pilsen dried malt extract (DME). Return to flame and 
bring to boil. Meanwhile, pre-boil then chill 3 gallons (11 L) 
of water to use later for topping up the fermenter. 

Boil wort for 90 minutes, adding the hops according to 
the specified schedule in the ingredient list and lactic acid at 
the start of the boil. A vigorous, rolling boil is ideal, but watch 
closely to avoid a boilover. Add the remainder of the DME 
with 5 minutes left in the boil.

Upon completion of the boil, chill to 63 °F (17 °C) and 
transfer to fermenter, adding pre-boiled and chilled water to 
top up fermenter to a total volume of 5 gallons (19 L). Pitch 
twice as much yeast as usual. Aerate light to normal if using 
a liquid yeast strain. Note: Less oxygenation may increase 
some of the yeast character. As fermentation slows, allow 
temperature to rise to 65 °F (18 °C) to finish fermenting. Hold 
the beer at 65 °F (18 °C) until no diacetyl and minimal sulfur 
is detected, usually 1–2 days. Remove yeast or rack beer off 
yeast.

Cool the beer down to 32 °F (0 °C) over 3–4 days and 
hold for a minimum of two days.

Carbonate to 2.6 v/v or add priming sugar to bottle 
ferment for carbonation.

TIPS FOR SUCCESS:
Package within 3 weeks of brewing to accentuate the yeasty 
mouthfeel.

Experimenting with the oxygenation rates will result in 
slightly different aroma profiles. For more ester production, 
try limiting the oxygenation. For a cleaner aroma and finish, 
oxygenate more vigorously.

Another option is to experiment with a new strain of 
Belgian yeast that is POF- (phenolic off-flavor negative). The 
yeast strains listed in this recipe are all POF+. Omega’s OYL-400 
(Bananza) is one such strain that is a POF- weiss strain.

 

VICTORY BREWING CO.’S
MAD KING’S WEISS CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.055  FG = 1.008

IBU =30  SRM = 4  ABV = 6.2%

Originally made decades ago for the former Ludwig’s Garden 
Restaurant in Philadelphia, this beer continues to amaze with its 
balance of spice and esters. Hoppier and stronger than a typical 
Bavarian hefeweizen, yet more estery than a Belgian blond 
ale, the wheat malt plays well with the Belgian Trappist strain 
making it a favorite of many Victory Brewing fans.

INGREDIENTS
9.8 lbs. (4.5 kg) German Pilsner malt
1 lb. (0.45 kg) European wheat malt
5 oz. (142 g) acidulated malt
6 AAU Spalt Select hops (40 min.) 
 (1.2 oz./34 g at 5% alpha acids)
3.3 AAU Spalt Select hops (30 min.) 
 (0.66 oz./19 g at 5% alpha acids)
Wyeast 3787 (Belgian High Gravity), White Labs WLP570 

(Belgian Golden Ale), or Mangrove Jack’s M41 (Belgian 
Ale) yeast

¾ cup corn sugar (if priming)

STEP BY STEP
Mash in with a relatively thin mash at 144 °F (62 °C). Hold at 
this temperature for 15 minutes. Raise to 149 °F (65 °C) and 
hold for 50 minutes, then raise to 158 °F (70 °C) and hold for 
30 minutes. Raise to 170 °F (77 °C) for mash out. Recirculate 
for 10 minutes or until clear and then begin collecting wort.

Sparge the grains when they are first exposed during 
runoff, preferably using sparge water acidified to 5.2 pH. 
Collect 6.5 gallons (25 L) of water to account for boil-off 
and boil for 90 minutes, adding the hops according to 
the specified schedule in the ingredient list. When boil is 
complete, whirlpool and let set for about 20 minutes. Chill 
to 63 °F (17 °C) and transfer to fermenter, pitching twice 
as much yeast as usual. Oxygenate light to normal if using 
a liquid yeast strain. Note: Less oxygenation may increase 
some of the yeast character. As fermentation slows, allow 
temperature to rise to 65 °F (18 °C) to finish fermenting. Hold 
the beer at 65 °F (18 °C) until no diacetyl and minimal sulfur 
is detected, usually 1–2 days. Remove yeast or rack beer off 
yeast.

Cool the beer down to 32 °F (0 °C) over 3–4 days and 
hold for a minimum of two days.

Carbonate to 2.6 v/v or add priming sugar to bottle 
ferment for carbonation.



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

 

VICTORY BREWING CO.’S
ST. VICTORIOUS DOPPELBOCK CLONE 

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.080  FG = 1.022

IBU = 27  SRM = 21  ABV = 7.6%

INGREDIENTS
5.2 lbs. (2.36 kg) Pilsen dried malt extract
5.25 lbs. (2.4 kg) dark Munich malt (9 °L)
12 oz. (340 g) Caramunich® III malt (58 °L)
12 oz. (340 g) Weyermann Beechwood Smoked malt
8 oz. (227 g) Caraaroma® malt (150 °L)
2.5 oz. (70 g) Carafa® Special I malt
5.3 AAU Tettnang Mittelfrüh hops (60 min.) 
 (1.33 oz./38 g at 4% alpha acids)
3 AAU Tettnang Mittelfrüh hops (15 min.) 
 (0.75 oz./21 g at 4% alpha acids)
1 Whirlfloc tablet (15 min.)
1 g Yeastex yeast nutrient (15 min.)
SafLager W-34/70, White Labs WLP830 (German Lager), or 
 Wyeast 2124 (Bohemian Lager) yeast
3⁄4 cup corn sugar (if priming)

STEP BY STEP
Raise 3 gallons (11 L) of water to a mash temperature of 149 
°F (65 °C) once you add the muslin bag containing the crushed 
Munich and smoked malts. Hold for at least 60 minutes. Mean-
while, pre-boil then chill 3 gallons (11 L) of water to use later 
for topping up the fermenter. During the last 15 minutes of the 
mash, add the muslin bag of steeping grains (containing the 
caramel and Carafa® malts). Once the mash/steeping is com-
plete, remove the bags, letting the liquid drain into the kettle.

Raise to near-boiling temperatures, remove pot from flame 
and slowly stir in half of the malt extract. Return to flame and 
bring to boil for 60 minutes. Add ingredients at times indi-
cated and the remainder of the malt extract with 5 minutes 
left in the boil. Follow the remainder of the all-grain recipe, 
topping the fermenter up to 5 gallons (19 L) after chilling with 
pre-boiled water.

TIPS FOR SUCCESS:
The decoction mashing (in the all-grain version) can make 
lautering difficult. Start slow and steady and only increase the 
rate of runoff after you have begun sparging. 

The decoction routine in this recipe took several iterations 
to hit the correct temperatures so use this as a guide knowing 
you may need to adjust to the peculiarities of your system. 
Decoction does increase the color, so if you cannot (or do not 
want to) use the described decoction method, increase one of 
the darker malts to achieve the same color.

As with all lagers, but particularly strong dextrinous 
doppelbocks, yeast quantity and quality is critical to determine 
the ultimate drinkability and quality of the beer.

It is practically impossible to over age this beer. As it ages, 
the flavors smooth, and the drinkability increases. Victory prefers 
a minimum tank time of two months but even better results can 
be achieved in 3–4 months.

 

VICTORY BREWING CO.’S
ST. VICTORIOUS DOPPELBOCK CLONE 

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.080  FG = 1.022

IBU = 27  SRM = 21  ABV = 7.6%

A strong lager featuring many malts to add complexity across 
the palate, St. Victorious Doppelbock takes it a step further by 
adding a small addition of Beechwood smoked malt, a nod to the 
Franconian region in and around Bamberg, Germany.
 
INGREDIENTS
9.5 lbs. (4.3 kg) German Pilsner malt
5.25 lbs. (2.4 kg) dark Munich malt (9 °L)
12 oz. (340 g) Caramunich® III malt (58 °L)
12 oz. (340 g) Weyermann Beechwood Smoked malt
8 oz. (227 g) Caraaroma® malt (150 °L)
2.5 oz. (70 g) Carafa® Special I malt
5.3 AAU Tettnang Mittelfrüh hops (60 min.) 
 (1.33 oz./38 g at 4% alpha acids)
3 AAU Tettnang Mittelfrüh hops (15 min.) 
 (0.75 oz./21 g at 4% alpha acids)
1 Whirlfloc tablet (15 min.)
1 g Yeastex yeast nutrient (15 min.)
SafLager W-34/70, White Labs WLP830 (German Lager), or 
 Wyeast 2124 (Bohemian Lager) yeast
3⁄4 cup corn sugar (if priming)

STEP BY STEP
Mash in at 122 °F (50 °C) using a thick mash. Immediately 
raise to 149 °F (65 °C) and hold for 10 minutes. Remove about 
a third of the mash using a colander to strain out most of the 
liquid. Raise this portion to 158 °F (70 °C), hold for 10 minutes, 
then raise to boil and boil for 15 minutes. Move the boiling 
mash to the main mash and stir, with the combined mash hit-
ting a temperature of 158 °F (70 °C).

Decoct again, removing about 30% of the mash, and bring 
it to a boil for 5 minutes. Move the boiling mash to the main 
mash and stir, with the combined mash hitting a temperature 
of 170 °F (77 °C). Recirculate for 10 minutes, or until clear, and 
then begin wort collection.

Begin sparging the grains, collecting 6.5 gallons (25 L) of 
wort to account for the longer boil. Boil for 90 minutes, add-
ing the hops, Yeastex, and Whirlfloc according to the specified 
schedule in the ingredient list.

Chill to 52 °F (11 °C) and transfer to the fermenter. Pitch 
a large, healthy dose of yeast and oxygenate thoroughly if us-
ing a liquid yeast strain. Three packages of yeast in a starter 
or two packages started separately should give you the right 
amount of liquid yeast to effectively ferment this huge beer. If 
using dried yeast, pitch three sachets. As fermentation begins 
to slow, allow to rise to 58 °F (14 °C) to finish fermenting. Hold 
the beer at 58 °F (14 °C) until no diacetyl is detected, usually 
2–4 days. Rack beer to remove yeast.

Cool the beer down to 32 °F (0 °C) over 7–10 days and 
hold for a minimum of four weeks. Force carbonate to 2.6 v/v 
or add priming sugar to bottle ferment.
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VICTORY BREWING CO.’S
ZELTBIER CLONE 

(EXTRACT WITH GRAINS)

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

IBU = 21   SRM = 3   ABV = 5.7%

INGREDIENTS
7.5 lbs. (3.4 kg) Pilsner liquid malt extract
0.5 lb. (0.23 kg) Carapils® malt
2 AAU Hallertau Tradition hops (60 min.) 
 (0.5 oz./14 g at 4% alpha acids)
2 AAU Hallertau Mittelfrüh hops (30 min.) 
 (0.5 oz./14 g at 4% alpha acids)
4.5 AAU Tettnang hops (15 min.) 
 (1 oz./28 g at 4.5% alpha acids)
Wyeast 2124 (Bohemian Lager) or White Labs WLP830 
 (German Lager) yeast
2⁄3 cup (133 g) dextrose (if priming)

STEP BY STEP
Bring 5.4 gallons (20.4 L) of water to approximately 165 °F (74 
°C) and hold there, steeping the specialty malt in a grain bag 
for 15 minutes. Remove the grain bag, and let drain fully. Add 
liquid extract while stirring. Bring the wort to a boil. Follow 
the remaining portion of the all-grain recipe.

TIPS FOR SUCCESS:
Victory Co-Founder Ron Barchet recommends, above and 
beyond anything else, getting your hands on the best 
possible ingredients, and to look a little deeper into the 
composition of those ingredients than you ordinarily would. 
For example, if you can get German Pils malt that uses 
Steffi or Barke barley varieties, you will notice a particularly 
characterful maltiness. He also notes that it is a good idea 
for homebrewers to rack the beer off of its yeast cake before 
cold conditioning to minimize the risk of yeast autolysis and 
any loss of foam quality. Finally, be sure to pour vigorously 
(preferably into a proper Isar Krug mug!) to release all of the 
wonderful aromatics in this beer.

 

VICTORY BREWING CO.’S
ZELTBIER CLONE

(ALL-GRAIN)

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

IBU = 21   SRM = 3   ABV = 5.7%

This crisp lager is just the thing for fall weather. It boasts a bal-
anced malt profile with an herbal, German hop profile.
 
INGREDIENTS
11 lbs. (5 kg) Pilsner malt
0.5 lb. (0.23 kg) Carapils® malt
2 AAU Hallertau Tradition hops (60 min.) 
 (0.5 oz./14 g at 4% alpha acids)
2 AAU Hallertau Mittelfrüh hops (30 min.) 
 (0.5 oz./14 g at 4% alpha acids)
4.5 AAU Tettnang hops (15 min.) 
 (1 oz./28 g at 4.5% alpha acids)
Wyeast 2124 (Bohemian Lager) or White Labs WLP830 
 (German Lager) yeast
2⁄3 cup (133 g) dextrose (if priming)

STEP BY STEP
This recipe calls for a decoction mash, which Victory does. In-
fuse the grains with 3.6 gallons (13.6 L) of water to stabilize 
the mash at 122 °F (50 °C). Then raise the mash temperature 
to 145 °F (63 °C) and hold for 10 minutes. Pull 1⁄3 of the mash 
and decoct, going through a 15-minute rest at 158 °F (70 °C) 
before boiling. Mix back into the main mash, hold for 20 min-
utes, and then raise to 168 °F (76 °C) for mash-off. Vorlauf 
until your runnings are clear. Sparge the grains with 3.6 gal-
lons (13.6 L) and top up as necessary to obtain 6 gallons (23 
L) of wort. 

Boil for 60 minutes, adding hops according to the ingredi-
ent list and Irish moss as desired. After the boil, chill the wort 
to slightly below fermentation temperature, about 48 °F (9 
°C). Aerate the wort with pure oxygen or filtered air and pitch 
yeast. Ferment at 50 °F (10 °C) until gravity reaches about 
1.025, then increase temperature to 54 °F (12 °C) and hold 
for two days. Once the beer completes fermentation, reduce 
temperature to 32 °F (0 °C) over the course of one week, and 
hold there for at least six weeks. 

After cold conditioning, bottle or keg the beer and carbon-
ate to approximately 2.25 volumes.


