
Best of Brew Your Own Magazine West Coast Replicators 1© Battenkill Communications, Inc. All Rights Reserved

Please note all file contents are Copyright © 2020 Battenkill Communications, Inc. All Rights Reserved.
This file is for the buyer’s personal use only. It’s unlawful to share or distribute this file to others in any way

including e-mailing it, posting it online, or sharing printed copies with others.

®

the best of

11 WEST COAST 
REPLICATORS



2 Best of Brew Your Own Magazine West Coast Replicators Best of Brew Your Own Magazine West Coast Replicators 3© Battenkill Communications, Inc. All Rights Reserved © Battenkill Communications, Inc. All Rights Reserved

 30-hour brew day . . . would you 
be willing to sleep on a hammock 

to achieve brewing perfection on a 
beer style that’s deceptively difficult? 
I’d wager that many would shy away 
from the challenge and cut corners to 
make a facsimile of the beer, which 
would come off as a mere shadow of 
the real thing. For Ashleigh Carter and 
Bill Eye, the challenge and journey of 
the brew has been more than worth it. 
 Bill and Ashleigh co-founded 
Bierstadt Lagerhaus, which opened its 
doors in August 2016, with two goals 
in mind. The first was to make the best 
German lagers, using only authentic, 
traditional methods, this side of the 
Atlantic. Both had already cut their 
chops at other breweries including the 
most recent brewery, Dry Dock Brewing 
and Prost Brewing, where they received 
several awards for their brews. With 
the experience handled, the next task 
was to locate a brew house that met 
their specifications. Not too surprising 
was where they found it. Built in 1932, 
the all-copper, 35-barrel brew house 
was located just outside of Nuremberg, 
Germany. There was just one problem, 
the 84-year old system didn’t come 
with instructions. Thankfully, smart 
phones have cameras and the system 
was disassembled in Germany, trans-
ported across the Atlantic Ocean, and 
reconstructed in Denver, Colorado. 
 The second goal was to redefine 
how beer drinkers think and consume 
their beer. How many times have you 
ordered a beer that came in a glass 
other than the traditional 16 oz. pint 
glass? Maybe 10% of the time for 
those high alcohol brews that come 
in a snifter? Or possibly you’ve been 
fortunate to have been served a Kölsch 

in a stange to highlight its color and 
clarity? Carter explains, “If you can get 
Stella in a Stella glass anywhere, why 
shouldn’t I want you to pour my beer 
into my glass, too? Everybody should 
demand that. The shaker pint is dead.” 
But it’s more than just branding; it’s 
about emphasizing the best qualities of 
the beer that you’re currently enjoying 
or looking to order next. 
 As you have probably deduced by 
now, Bierstadt Lagerhaus focuses on 
the details. And it’s those details that 
separates them from many other brew-
eries chasing trends and gimmicks. 
They only brew lagers (sorry altbier) 
mainly according to the Reinheitsgebot, 
the Germany purity law of 1516; their 
core beers are a Pils, helles, and dunkel 
along with two other rotating, seasonal 
taps. It’s their Pils that we’ll be digging 
into this time as it was awarded the 
honor of best beer in Colorado for 2017 
according to the Denver Post.
 Slow Pour Pils is aptly named due 
to the 5-min duration that a proper, 
multi-step pour of it demands. What 
you’ll be rewarded with is a strikingly 
clear, straw-colored beer served in 
Bierstadt’s trademarked tall, narrow 
glass. Search as hard as you’d like, 
you won’t find a fault. Instead, the 
high-quality German Pils malt and 
hops, specifically Hallertau Mittelfrüh, 
shine brightly. Dry biscuit, crackery 
malt, and hints of honey more than 
support the white pepper and floral 
hops. It’s decidedly bitter with a dry, 
crisp finish that encourages the drinker 
to immediately take another sip. Per-
fect for the summertime, barbeques, 
working around the house, or simply 
needing a bit of liquid refreshment 
after a long, hard day at the office. 

 As Ashleigh explained to me, “We 
are basically a three malt, two hop, 
and one yeast brewery (sometimes 
seasonals require a different malt such 
as Rauchbock) and so the ingredients 
seem simple. But most of German 
brewing is in the techniques and the 
ability to make the beers very clean 
as there’s nothing to hide behind.” So, 
it’s not surprising that Slow Pour Pils 
features two malts, one hop, and their 
house German lager strain. But the dev-
il is in the details; thankfully, the vast 
majority of which Bierstadt was willing 
to provide to us. It features acidulated 
malt to help drop the mash pH into a 
reasonable range, a step mash with 
a single decoction, and an extended 
lager fermentation that makes mead-
making look speedy. 
 Due to the individuality of brew-
ers’ setups, you may have to adjust 
the recipe that follows. For example, 
for HERMS- and RIMS-based systems, 
increasing the temperature of the mash 
through the different steps (protein 
rest, lower saccharification, and higher 
saccharification) will be straight-for-
ward. For others with cooler-based 
systems, you may consider starting out 
with a thicker mash, like 1.0 qts./lb. (2 
L/kg), to which you can add boiling wa-
ter to hit your next step. The single de-
coction is used as a mash out step and 
will require an additional pot. Finally, 
for the fermentation. Create a strong, 
vigorous starter with the appropriate 
cell counts for maximum fermentability 
and minimum off-flavors. 
 Your patience with both the brew 
day and the subsequent fermentation 
and lagering will reward you a Pilsner 
that will transport you to the beer 
gardens of Germany. Prost!

REPLICATOR
BY MICHAEL BURY

A

    
BIERSTADT LAGERHAUS’ 
SLOW POUR PILS CLONE 
(5 gallons/19 L, all-grain)  
OG = 1.047  FG = 1.012 
IBU = 33  SRM = 3  ABV = 4.5 %

INGREDIENTS 
9 lbs. (4.08 kg) German Pilsner 
   malt 
0.5 lb. (0.23 kg) acidulated malt 
4 AAU Hallertau Mittelfrüh hops 
   (first wort hopping) (1.0 oz./28 g 
   at 4% alpha acids) 
6 AAU Hallertau Mittelfrüh hops 
   (30 min.) (1.5 oz./43 g at 4% 
   alpha acids) 
4 AAU Hallertau Mittelfrüh hops 
   (0 min.) (1.0 oz./28 g at 4% alpha
   acids) 
Wyeast 2124 (Bohemian Lager) 
   or White Labs WLP830 
   (German Lager) or Saflager 
   W-34/70 yeast
3⁄4 cup corn sugar (if priming)

STEP BY STEP  
For authenticity, this all-grain rec-
ipe employs a step mash coupled 
with a single decoction. Mill the 
grains, then mix with 3.0 gallons 
(11.2 L) of 142 °F (61 °C) strike 
water to reach a protein rest of 
131 °F (55 °C). Hold for 10 min 
before raising the mash tempera-
ture to 144 °F (62 °C). Hold this 
temperature for 30 minutes. Again, 
raise the mash temperature to 
160 °F (71 °C) and hold there for 
40 min. Finally, remove 1⁄3 of your 
mash, thin, and boil for 10 min be-
fore adding the decoction back to 
the main mash. 
     Vorlauf until your runnings 
are clear, and lauter. Sparge the 
grains with 4.5 gallons (17 L) and 
top up as necessary to obtain 6.5 
gallons (25 L) of wort. Boil for 90 
minutes, adding hops at the times 
indicated.
     After the boil is complete, 
perform a 5-minute whirlpool 
and then rapidly chill the wort to 
slightly below fermentation tem-
perature, which is 47 °F (8.5 °C) 
for this beer. Pitch yeast.
     Maintain fermentation tem-

perature of 47 °F (8.5 °C) for 3.5 
weeks or until the completion of 
primary fermentation, whichever 
is later. Then, reduce temperature 
to 38 °F (3.5 °C) gradually by drop-
ping the temperature one degree 
every 2 days and rest there for 1 
week. Perform a similar drop in 
temperature until you reach 32 
°F (0 °C) and lager for 3-4 weeks. 
Bottle or keg the beer and carbon-
ate to approximately 2.5 volumes.  

BIERSTADT LAGERHAUS’ 
SLOW POUR PILS CLONE  
(5 gallons/19 L,  
extract only) 
OG = 1.050  FG = 1.012 
IBU = 33  SRM = 5  ABV = 4.9 %

INGREDIENTS 
5.5 lbs. (2.49 kg) Pilsen dried malt 
   extract 
4 AAU Hallertau Mittelfrüh hops 
   (first wort hopping) (1.0 oz./28 g
   at 4% alpha acids) 
6 AAU Hallertau Mittelfrüh hops 
   (30 min.) (1.5 oz./43 g at 4% 
   alpha acids) 
4 AAU Hallertau Mittelfrüh hops 
   (0 min.) (1.0 oz./28 g at 4% alpha 
   acids) 
Wyeast 2124 (Bohemian Lager) 
   or White Labs WLP830 
   (German Lager) or Saflager
    W-34/70 yeast
3⁄4 cup corn sugar (if priming)

STEP BY STEP 
Bring 5 gallons (18.9 L) of water to 
a boil. At some point prior to boil-
ing, add the dried extract while 
stirring, and stir until completely 
dissolved. Boil for 60 minutes, 
adding hops at the indicated times 
left in the boil. 
     After the boil and whirlpool, 
rapidly chill the wort to slightly 
below fermentation temperature, 
which is 47 °F (8.5 °C) for this 
beer. Pitch yeast.
     Maintain fermentation tem-
perature of 47 °F (8.5 °C) for 3.5 
weeks or until the completion of 
primary fermentation, whichever 
is later. Then, reduce temperature 

to 38 °F (3.5 °C) gradually by drop-
ping the temperature one degree 
every 2 days and rest there for 1 
week. Perform a similar drop in 
temperature until you reach 32 
°F (0 °C) and lager for 3-4 weeks. 
Bottle or keg the beer and carbon-
ate to approximately 2.5 volumes.  

TIPS FOR SUCCESS: 
Aim for a massive 2-L starter (OG = 
1.035) to provide enough healthy 
cells for a strong fermentation; 
Bierstadt recommends 210 million 
cells per mL. This will allow you to 
go cold and slow. They’ve also no-
ticed that when fermenting as cold 
as they do, the precursors for dia-
cetyl aren’t formed, which allows 
them to eliminate that step. If you 
do detect diacetyl in your beer, 
feel free to perform a D-rest. If you 
have the ability to capture carbon 
dioxide in solution via a spund-
ing valve, you can come one step 
closer to fully replicating their 
beer. Typically, you can rack off 
the trub after 2 weeks in primary 
or when there’s roughly 1 degree 
Plato remaining of fermentation 
in order to naturally carbonate. 
Finally, everything about this beer 
is centered around patience. Don’t 
rush the mash protocol and espe-
cially don’t rush the fermentation.

DEAR REPLICATOR, I moved to the Denver area 
this spring and an old friend took me out for a night on the town to acclimate me 
to the environment. Our first stop was a place called Bierstadt Lagerhaus, which 
served some of the finest German-style beers (if not the finest) I have had on this 
side of the Atlantic Ocean. While all of the beers were amazing, their Slow Pour 
Pils is near perfection. Replicator, could you help me try to brew a Pilsner half as 
good as this?

Gustavo Morales
Aurora, Colorado
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REPLICATOR
BY JOSH WEIKERT

DEAR REPLICATOR, We recently took some 
family and friends to the Brasserie Saint James in Reno, Nevada. Along with some 
fantastic food, we enjoyed a great lineup of Belgian-style beers. We tried a great 
saison and a golden strong ale, but undoubtedly one of our favorites was the Bel-
gian wit they refer to as The Wit Album. I had planned on brewing a Belgian wit for 
my wife, and would love to take a shot at recreating the one we had at the Brasse-
rie. Any help would be greatly appreciated.   

           Phil Lesquereux
Douglas, Nevada

’ve got great news for your wife, 
Phil: You’re going to get your shot at 
brewing her Brasserie Saint James’ 

witbier! Brewery Operations Manager 
Madison Gurries and Head Brewer Josh 
Watterson shared all of the brewing 
information that you’ll need, and the 
rest is up to you. But you’re reading 
Brew Your Own, so I imagine you’re OK 
with that!
 For those who haven’t been to the 
“Biggest Little City in the World” in a 
while, Brasserie Saint James can be 
found in midtown Reno, Nevada in the 
historic Crystal Springs Ice & Water 
building, formerly the home of an ice 
factory that produced more than ten 
tons of ice each day – and that was 
after they drilled through more than 
100 feet (30 m) of granite to get to the 
artesian aquifer that was almost 300 
feet (19 m) down. Clearly, this is a place 
for people with determination, and who 
appreciate the potential of water to 
become something better. 
Brasserie Saint James was founded 
by Art Farley in 2010 and found quick 
success, becoming a Great American 
Beer Festival gold medal-winner and 
the Midsize Brewpub of the Year in 
2014. They did it, in part, by sticking 
with a clear vision of what they wanted 
to be. “Here at Brasserie Saint James 
our hearts lie in Belgium,” Josh says. A 
substantial portion of their year-round 
lineup is Belgian-style, and they take 
extraordinary measures to identify and 
define what they want, long before the 
beer is made.
 Watterson passed on the Brasserie 
Saint James recipe process – and I can 
wholeheartedly agree that it’s a good 
strategy to take when putting together 
your own recipes. “When we decide 
to brew beers here at Brasserie Saint 

James we like to do a blind tasting 
of as many commercial examples as 
possible. This allows us to put our 
pre-conceived notions aside and sim-
ply immerse ourselves in the products 
before us.” Watterson also notes that 
this makes it possible to identify which 
elements of the beers are worth emu-
lating and which boundaries to press 
and even break.
 In the case of the The Wit Album, 
the team tasted more than 15 commer-
cial witbiers – from both domestic  
and Belgian breweries – before settling 
on a profile. The elements that jumped 
out were a light, delicate body; a focus 
on the vanillin phenol that can be 
present in Belgian yeast profiles, and 
appropriate but not over-the-top  
spicing (many wit producers actually 
keep their spicing regimens secret, 
much like gin producers, since it’s such 
an important component of the beer).
Getting from that light, spiced, sub-
tly-vanilla goal to The Wit Album is, 
like most things involving Belgian 
styles, a combination of simplicity 
and complexity. 
 First, the yeast. Josh has changed 
the preferred yeast periodically, but is 
currently favoring White Labs WLP400 
(Belgian Wit Ale) or Wyeast 3068 
(Weihenstephan Weizen) yeast. Both 
provide plenty of ester and phenol 
production, and allow for a nice, com-
plete attenuation. Temperature control 
matters here, though: Josh suggests 
a temperature-inverted fermentation, 
holding the yeast at 72 °F (22 °C) for 
24 hours after the first visible signs 
of fermentation, then dropping to 
64 °F (18 °C) for the remainder of 
fermentation. He suggests allowing fer-
mentation to hold for 18–20 days 
to allow for a thoroughly complete job 

by the yeast.
 Then there’s the 
spicing. Josh recom-
mends coriander, 
sweet orange peel, 
grains of paradise, 
pink peppercorns, 
chamomile, and 
heather tips. He 
provided us with rec-
ommended amounts 
(which you’ll find in 
the recipe on page 
19), but feel free to 
play with quantities 
of each of these 
to get a lighter or 
stronger presence, 
depending on your 
preference. Add these in a large spice 
or hop bag with about 10 minutes left 
in the boil. Make sure you use a large 
enough bag: If you use a smaller bag 
and cram the spices in, you will get dry 
pockets and poor utilization.
 Finally, vanilla: Vanillin is a phenolic 
aldehyde that sometimes presents in 
Belgian yeasts, but you can’t always be 
confident of what a strain will 
produce, or in what amounts! So Josh 
recommends a slight cheat on this 
one, and suggests that you add a touch 
of vanilla extract (I’d hesitate to use 
more than just a drop or two in 5 gal-
lons/19 L) during your whirlpool. That 
way you can be certain that there’s at 
least some guaranteed vanilla, bringing 
you that much closer to Saint James’ 
version!
 So, Phil, I hope you and your wife 
have an anniversary coming up soon, 
because the good folks at Brasserie 
Saint James have given you everything 
you need to make a great clone of The 
Wit Album.

I

BRASSERIE SAINT JAMES’ 
THE WIT ALBUM CLONE 
(5 gallons/19 L, all-grain) 
OG = 1.056   FG = 1.011 
IBU = 14   SRM = 4   ABV = 5.9%

INGREDIENTS 
5.5 lbs. (2.5 kg) Pilsner malt 
5.5 lbs. (2.5 kg) wheat malt 
0.5 lb. (0.23 kg) flaked oats 
3 AAU Hallertauer hops (45 min.) 
   (0.5 oz./14 g at 6% alpha acids) 
3 AAU Hallertauer hops (15 min.) 
   (0.5 oz./14 g at 6% alpha acids)  
1.9 AAU Saaz hops (1 min.) 
   (0.5 oz./14 g at 3.8% alpha acids) 
1.5 oz. (43 g) sweet orange peel 
   (10 min.) 
0.5 oz. (14 g) coriander, cracked 
    (10 min.) 
0.5 oz. (14 g) grains of paradise, 
    cracked (10 min.) 
0.2 oz. (6 g) pink peppercorns, 
    cracked (10 min.) 
0.2 oz. (6 g) chamomile (10 min.) 
0.2 oz. (6 g) heather tips (10 min.) 
¼ tsp. vanilla extract (optional) 
White Labs WLP400 (Belgian Wit Ale) 
   or Wyeast 3068 (Weihenstephan 
   Weizen) yeast 
¾ cup corn sugar (if priming)

STEP BY STEP 
Mill the grains and mix with 3.3 gal-
lons (12.5 L) of 165 °F (74 °C) strike 
water to reach a mash temperature of 
153 °F (67 °C). Hold this temperature 
for 60 minutes. Vorlauf until your 
runnings are clear. Sparge the grains 
with 3.1 gallons (11.7 L) and top up 
as necessary to obtain 6 gallons 
(23 L) of wort. Boil for 90 minutes, 
adding hops according to the ingredi-
ent list and Irish moss if desired. With 
10 minutes remaining, add the spices 
loosely in a large spice/hop bag, 
ensuring that there is sufficient room 
for water flow.
 After the boil, turn off heat and 
whirlpool for 10 minutes, and (op-
tionally) add vanilla extract. Then 
chill the wort to slightly below fer-
mentation temperature, about 70 °F 
(21 °C). Aerate the wort with pure 
oxygen or filtered air and pitch yeast.
 Ferment at 72 °F (22 °C) for 
24 hours after the first visible signs 

of active fermentation. 
Then decrease tem-
perature and hold at 
64 °F (18 °C) for up to 
20 days. Once the beer 
completes fer-
mentation, bottle 
or keg the beer and 
carbonate to approx-
imately 2.5 volumes. 
You can cold-crash the 
beer prior to packaging to 35 °F (2 
°C) for 48 hours to improve clarity.

BRASSERIE SAINT JAMES’ 
THE WIT ALBUM CLONE 
(5 gallons/19 L, extract 
with grains) 
OG = 1.056   FG = 1.011 
IBU = 14   SRM = 4   ABV = 5.9%

INGREDIENTS 
3.75 lbs. (1.7 kg) Pilsen liquid malt 
   extract 
3.75 lbs. (1.7 kg) wheat liquid malt 
   extract 
0.5 lb. (0.23 kg) flaked oats 
3 AAU Hallertauer hops (45 min.) 
   (0.5 oz./14 g at 6% alpha acids) 
3 AAU Hallertauer hops (15 min.) 
   (0.5 oz./14 g at 6% alpha acids)  
1.9 AAU Saaz hops (1 min.) 
   (0.5 oz./14 g at 3.8% alpha acids) 
1.5 oz. (43 g) sweet orange peel 
   (10 min.) 
0.5 oz. (14 g) coriander, cracked 
    (10 min.) 
0.5 oz. (14 g) grains of paradise, 
    cracked (10 min.) 
0.2 oz. (6 g) pink peppercorns, 
    cracked (10 min.) 
0.2 oz. (6 g) chamomile (10 min.) 
0.2 oz. (6 g) heather tips (10 min.) 
¼ tsp. vanilla extract (optional) 
White Labs WLP400 (Belgian Wit Ale) 
   or Wyeast 3068 (Weihenstephan 
   Weizen) yeast 
¾ cup corn sugar (if priming)

STEP BY STEP 
Bring 5.6 gallons (21.2 L) of water to
approximately 162 °F (72 °C) and 
hold there while steeping the flaked 
oats in a grain bag for 15 minutes. 
Remove the grain bag and let drain. 
Add the malt extract while stirring, 

and stir until completely dissolved. 
Bring the wort to a boil. Boil for 60 
minutes, adding hops according to 
the ingredient list and Irish moss if 
desired. With 10 minutes remaining, 
add the spices loosely in a large 
spice/hop bag, ensuring that there is 
sufficient room for water flow. 
 After the boil, turn off heat and 
whirlpool for 10 minutes, and (op-
tionally) add vanilla extract. Then 
chill the wort to slightly below fer-
mentation temperature, about 70 °F 
(21 °C). Aerate the wort with pure 
oxygen or filtered air and pitch yeast.
 Ferment at 72 °F (22 °C) for 
24 hours after the first visible signs 
of active fermentation. Then decrease 
temperature and hold at 64 °F (18 °C) 
for up to 20 days. Once the beer 
completes fermentation, bottle or keg 
the beer and carbonate to approx-
imately 2.5 volumes. You can cold-
crash the beer prior to packaging to 
35 °F (2 °C) for 48 hours to improve 
clarity.
 
TIPS FOR SUCCESS 
Head Brewer Josh Watterson uses 
rice hulls in the mash to promote 
the easy flow of wort from the mash 
tun, so if you have consistent issues 
with stuck mashes/sparges due to 
the use of wheat malt, you should 
follow whatever procedure you would 
ordinarily use for beers with a high 
wheat content. He also notes that 
spicing is essential to witbier, and you 
should feel free to adjust the spice 
levels/amounts recommended here to 
your specific taste. Finally, if the beer 
seems too “heavy,” consider adding a 
protein rest to your mash schedule to 
thin out the beer’s body without com-
promising flavor or gravity. 
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ou know, Tim, sometimes fate 
just has a way of giving you just 

what you want at precisely the right 
time. When this request came in back 
in October, I contacted the good folks 
at Epic Brewing Company the next 
day, as I nearly always do. A few days 
later I heard back from Matthew Allred, 
Epic’s Communications Director, who 
had some fantastic news for me. First, 
that Epic would be more than happy 
to share their award-winning recipe 
for Utah Sage Saison with me, just 
in time to meet the deadline for this 
issue – and that would have been more 
than enough providence for me, since 
a fresh herb Saison makes for a fantas-
tic spring time brew day. However, he 
then informed me that a batch was just 
coming off the fermenters, and that 
he’d be glad to send me some, just in 
time to crack open with my Thanks-
giving turkey. Winner, winner, turkey 
dinner . . . what a pairing. What a life. 
What a brewery.
 Epic Brewing Company was 
founded in 2010 in Salt Lake City (SLC), 
Utah, following liberalization of the 
laws surrounding beer production and 
sale in the state two years prior. 2008 
was a very nice year in beer for the res-
idents of Utah, since it was in that year 
that the state passed a law permitting 
breweries to produce and sell “heavy” 
beer (in excess of 3.2% alcohol by 
weight) directly to the public. 
 That was music to the ears of 
two Californians living in Utah at the 
time, and David Cole and Peter Er-
ickson opened Epic’s doors two years 
later. Cole and Erickson teamed up 
with new head brewer Kevin Cromp-
ton, who brought to the table nearly 
two decades of brewing experience.  
Crompton had a wide-ranging brewing 

resume, including experience at mul-
tiple breweries in Utah and from as 
far-flung a locale as Hawaii, and he and 
Epic began racking up brewing awards 
and recognition almost immediately. 
Epic was named to Ratebeer.com’s 
“Best New Brewery” list, and within two 
years the brewery had earned its first 
Great American Beer Festival medal.
 Starting with six fermentation ves-
sels in their SLC brewhouse, the team 
could scarcely keep up with demand, 
and expansion was inevitable. Today 
the SLC brewery boasts eight times 
the fermentation capacity that it had 
in 2010. In 2013, just three years after 
opening, Epic expanded its brewery 
operations into Colorado, opening a 
second brewery in the River North dis-
trict of downtown Denver. The Denver 
brewery created more than just addi-
tional brewing capacity: It allowed for 
expansion of the popular barrel-aged 
beer program, the introduction of a line 
of sour beers, and brought beer to dis-
cerning local patrons via a “proper” 
tap room featuring 25 taps – a luxury 
not available to the home brewery 
in SLC! 
 Despite the rapid evolution of their 
brewing operation, multistate growth 
in both production and distribution, 
and a major increase in production vol-
ume, Epic Brewing stayed committed 
to its founding principle of small-batch, 
artisanal beer. Every batch released in 
the Elevated and Exponential small- 
batch series is numbered, stamped, and 
release information is published online. 
In spring 2017, they released “Four 
Sours in 40 Days,” as part of their on-
going commitment to creative, small-
batch brewing. Epic currently brews 
more than 40 different beers, including 
the Utah Sage Saison.

First off, let me say that not every 
brewery ships you a fresh bottle of 
the beer you’re trying to clone, and 
I’m exceptionally grateful to Epic for 
going that extra mile, especially for 
such a unique and creative beer! This 
2012 GABF Bronze Medal winner is 
a wild ride on the palate, and turns a 
wide-ranging selection of ingredients 
into a harmonious flavor profile. 
 The initial aromas are all herb, with 
a low floral and fruity hops aroma un-
derneath. I didn’t perceive much in the 
way of grist aromatics until I took my 
first sip, and then it all really came to-
gether. The rich malts lingered on the 
tongue and the savory herbs filled the 
nose, with peppery phenols accenting 
everything beautifully. This is a special 
beer, and Matthew was right: It was 
worth holding onto a bottle to pop 
open at Thanksgiving dinner. At the 
same time, I can easily envision drink-
ing it on a spring afternoon, at a sum-
mer barbecue, or in the dead of winter. 
 Part of the reason for that versa-
tility is that great beer is simply great 
beer, any time of day or year. That 
doesn’t go quite far enough, though: 
There’s something wonderfully culi-
nary about Utah Sage Saison. It shows 
all the hallmarks of a brewery that 
is doing more than just churning out 
conventional beers. It also shows that 
their creativity is not a gimmick. This is 
a thoughtful and well-designed recipe 
that produces a terrific beer. It’s light 
in color but deep in flavor, exhibits 
traditional beer flavors but is unques-
tionably a specialty beer, and blends a 
wide range of flavors into a cohesive 
whole. It just works.
 Enjoy brewing this one, and best of 
luck in matching the incredible (epic) 
efforts of Epic!

REPLICATOR
BY JOSH WEIKERT

DEAR REPLICATOR, It’s been fun to watch the 
growth and maturing of a local brewery: Epic Brewing Co. One beer that they 
put out which really stands out to me is Utah Sage Saison and I would love to 
try to clone it. Their website states they use Simon and Garfunkel’s spice blend, 
but only 3 of 4 spices. Was hoping you could provide a recipe for this unique 
and amazing beer.

Tim Grayson
Salt Lake City, Utah

Y

    
EPIC BREWING CO.’S UTAH 
SAGE SAISON CLONE 
(5 gallons/19 L, all-grain)
OG = 1.061  FG = 1.010
IBU = 39  SRM = 5  ABV = 6.2%

INGREDIENTS
5.25 lbs. (2.4 kg) Pilsner malt
5.25 lbs. (2.4 kg) Maris Otter 
   pale ale malt
0.75 lb. (0.34 kg) wheat malt
0.75 lb. (0.34 kg) rye malt
0.75 lb. (0.34 kg) flaked barley
0.5 lb. (0.23 kg) rice hulls
5.5 AAU Centennial hops (60 min.)
   (0.5 oz./14 g at 11% alpha acids)
10 AAU Chinook hops (15 min.) 
   (1 oz./28 g at 10% alpha acids)
10 AAU Chinook hops (0 min.) 
   (1 oz./28 g at 10% alpha acids)
0.2 oz. (6 g) fresh sage (5 min.)
0.2 oz. (6 g) fresh rosemary (5 min.)
0.2 oz. (6 g) fresh thyme (5 min.)
White Labs WLP565 (Belgian 
   Saison) or Wyeast 3724 (Belgian 
   Saison) or Lallemand Belle 
   Saison yeast
1 cup corn sugar (if priming)

STEP BY STEP 
Mill the grains, then mix (along 
with rice hulls) with 4 gallons 
(15.1 L) of 162 °F (72 °C) strike 
water to reach a mash temperature 
of 151 °F (66 °C). Hold this tem-
perature for 60 minutes. Vorlauf 
until your runnings are clear, and 
begin sparge. Sparge the grains 
with 3.4 gallons (13 L) water and 
top up as necessary to obtain 6.25 
gallons (24 L) of wort. Boil for 60 
minutes, adding hops and herbs 
according to the ingredient list. 
Add kettle fining if desired. After 
the boil and whirlpool, chill the 
wort to about 70 °F (21 °C), then 
pitch yeast.
 Once fermentation commences, 
allow beer to free rise up to 80 °F 
(27 °C). You can hold this tempera-
ture for ten days or until the com-
pletion of primary fermentation, 
whichever is later. Then, reduce 
temperature to 32 °F (0 °C), and 
bottle or keg the beer and carbon-
ate to approximately 2.9 volumes. 

EPIC BREWING CO.’S UTAH 
SAGE SAISON CLONE
(5 gallons/19 L, 
partial mash)
OG = 1.061  FG = 1.010
IBU = 39  SRM = 5  ABV = 6.2%

INGREDIENTS 
3.5 lbs. (1.6 kg) Pilsen liquid malt
   extract
3.5 lbs. (1.6 kg) pale liquid malt 
   extract
0.75 lb. (0.34 kg) wheat malt
0.75 lb. (0.34 kg) rye malt
0.75 lb. (0.34 kg) flaked barley
5.5 AAU Centennial hops (60 min.)
   (0.5 oz./14 g at 11% alpha acids)
10 AAU Chinook hops (15 min.) 
   (1 oz./28g at 10% alpha acids)
10 AAU Chinook hops (0 min.) 
   (1 oz./28g at 10% alpha acids)
0.2 oz. (6 g) fresh sage (5 min.)
0.2 oz. (6 g) fresh rosemary (5 min.)
0.2 oz. (6 g) fresh thyme (5 min.)
White Labs WLP565 (Belgian
   Saison) or Wyeast 3724 (Belgian
   Saison) or Lallemand Belle 
   Saison yeast
1 cup corn sugar (if priming)

STEP BY STEP 
Bring 5.0 gallons (18.9 L) of water 
to approximately 165 °F (74 °C) 
and hold there, steeping the spe-
cialty malts in grain bags for 15 
minutes. Remove the grain bags, 
and let drain fully, allowing the 
dripping to return to the pot. Off 
heat, add both liquid malt extracts 
while stirring, and stir until com-
pletely dissolved. Bring wort to a 
boil. Boil for 60 minutes, adding 
hops and fresh, whole herbs ac-
cording to the ingredient list. After 
the boil and whirlpool, chill the 
wort to slightly below fermenta-
tion temperature, about 70 °F (21 
°C). Pitch yeast.
 Once fermentation commences, 
allow beer to free rise up to 80 
°F (27 °C) for ten days or until 
the completion of fermentation, 
whichever is later. Then, reduce 
temperature to 32 °F (0 °C), and 
bottle or keg the beer and carbon-
ate to approximately 2.9 volumes. 

TIPS FOR SUCCESS: 
Fresh herbs are essential in this 
recipe. It’s not impossible to 
make with dried herbs, but the 
resulting beer will never have the 
same bright, clean aromas! If you 
do need to use dried herbs, cut 
the amounts by about 1⁄2 to try to 
match intensity.
 While there is a dry yeast 
substitute, it is not going to pro-
duce the same beer as the liquid 
strains. But if the liquid strains 
are not available, the dry yeast 
can still produce a very unique 
and amazing beer. It’s also worth 
noting that the liquid yeast strains 
have a tendency to stall out about 
halfway through fermentation, if 
not allowed to free rise. If that 
should happen to you, hold at fer-
mentation temperature (or try to 
increase slightly) for an additional 
10-14 days, and you should see 
a re-start and completion! If not, 
consider pitching a clean ale yeast 
or the recommended dry saison 
yeast to finish up the job. 
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hat must’ve been one enjoyable 
business trip. I wish I could’ve 

been there with you. Thankfully we can 
take readers on a little trip of our own 
to Nederland, Colorado, the home of 
Knotted Root Brewing Company. 

Knotted Root stems from the 
inspiration of Chris Marchio, whose 
background provided him with the ed-
ucation and tools to pull off his dream. 
He attended Green Mountain College in 
Poultney, Vermont, where he developed 
his thirst for homebrewing that culmi-
nated with his senior thesis focusing on 
sourcing local ingredients and food at a 
locally-focused brewpub. From there, he 
went on to study Fermentation Science 
at Central Washington University in 
Ellensburg, Washington. 

But school only generates bills; it 
doesn’t pay them. Straight out of brew-
ing school, Chris landed his first paid 
brewing gig at Anderson Valley Brewing 
Company in Boonville, California. From 
there he was offered a position to help 
start Fiction Beer Company in Denver, 
Colorado as their Assistant Brewer. After 
a few years at Fiction, he developed his 
approach to unfiltered IPAs. Through 
this exploration, he became one of 
the first brewers in Colorado to brew 
the style; the beer was named Cosmic 
Unity. From Fiction, he moved up in the 
brewing world and was awarded the 
title of Head Brewer for Joyride Brew-
ing, in Edgewater. But in order to satiate 
the curiosity sparked from his years of 
brewing, he desired to own his own 
brewery. So, in late 2016, he left Joyride 
and focused solely on developing the 
brand and vision behind Knotted Root 
Brewing Company alongside Co-Found-
er and Operations Manager Chris Klein 

and Assistant Brewer Jordan Lanter. 
According to Lanter, “We will make beer 
with integrity.” No compromises.

Knotted Root has a unique philoso-
phy and approach to brewing and man-
aging a brewery. They’re located at the 
end of a dirt road in the small mountain 
town of Nederland, Colorado, which is 
situated ~15 miles west of Boulder at 
an elevation of 8,256 ft. (2516 m). On a 
10-BBL brewhouse and 70-BBL fermen-
tation capacity, they approach brewing 
with the necessary scientific prowess 
and rigor, but with more of an intuitive 
and artistic lens. To this end, they use 
these skills and aim to create nuanced, 
subtle, yet balanced and bold beers, 
ranging from unfiltered IPAs to fruited 
sours, traditional German Pilsners, and 
dessert-inspired stouts.

Some might ask, “Why start the 
brewery in Nederland?” It’s not in the 
larger cities of Denver, Boulder, or even 
Fort Collins. Maybe it was the similari-
ties to Vermont and Chris’ beginnings. 
Or maybe it was simply that the town 
is colorful, zany, and completely not 
corporate at all; a perfect place to 
experiment on beers letting intuition 
guide them, all the while taking in the 
gorgeous vistas of the Rocky Mountains 
in Colorado. 

Their brewing intuition leads them 
down numerous pathways. One of 
which includes the design and naming 
process of their beers. During the 
conception phase they try to get input 
from everyone involved to create a 
unique artistic connection to the beer. 
For example, currently on tap is Thick 
Strawberry Goo, a Berliner weisse with 
420 lbs. (190 kg) of strawberry, rasp-
berry, and passion fruit as well as Blue 

Light Rain, an unfiltered German Pil-
sner that employs the German Callista 
hops to provide a noble, grape-like 
character. But that’s only a snippet of 
their line-up.

Perpetually Unimpressed is a double 
dry hopped, unfiltered double IPA 
whose flavors focus on one of Chris’ 
favorite hops: Nelson Sauvin from New 
Zealand. The massive amount of dry 
hops and an English yeast strain pro-
duce intense fruit flavors and aromas 
such as grape must and peaches. The 
beer is dedicated to Chris’ dog, Asa, 
who, “. . . internalizes the spirit of striv-
ing for more in life, as does this beer.” 

Despite the beer being quite 
hop-forward, you’d be shocked by a few 
of its attributes. First off, no hops are 
utilized during the actual boil. Although 
many calculators may render 0 IBUs due 
to how they handle post-boil additions, 
this beer does have supportive bit-
terness. Also, the hop bill is relatively 
straightforward with only two different 
hop varieties used over the course of 
three charges. Thirdly, the malt bill is 
more complex than one would presume 
from such a hoppy beer with flaked oats 
and wheat malt helping in the haze 
arena. The Golden Naked Oats® and 
honey malt both provide hints of addi-
tional sweetness to support the hops. 

When I asked Chris if there are 
any aspects that one should take into 
account when brewing at 8,200 ft. 
(2,500 m), he commented saying, “The 
only considerations are a lower boiling 
point, less oxygen in the atmosphere for 
pitching yeast, and a slightly lower hop 
isomerization rate. More hops!” So, go 
ahead, take a walk on the hoppy haze 
side. I dare you to be “Unimpressed”.

REPLICATOR
BY MICHAEL BURY

T

    
KNOTTED ROOT BREWING 
COMPANY’S PERPETUALLY 
UNIMPRESSED CLONE
(5 gallons/19 L, all-grain)  
OG = 1.076  FG = 1.015
IBU = 80  SRM = 7  ABV = 8.1%

INGREDIENTS
6 lbs. (2.7 kg) Pilsner malt
5.5 lbs. (2.5 kg) Simpsons Golden 

Promise pale ale malt
1.6 lbs. (0.71 kg) flaked oats
1 lb. (0.45 kg) Rahr white wheat malt
1 lb. (0.45 kg) Golden Naked Oats® 

malt
7 oz. (200 g) honey malt
4 oz. (113 g) acidulated malt
6 oz. (170 g) Citra® hops (hop stand)
10 oz. (283 g) Nelson Sauvin hops 

(dry hop #1) 
10 oz. (283 g) Nelson Sauvin hops 

(dry hop #2)
Wyeast 1318 (London Ale III) yeast 

or Omega OYL-052 (Conan) or  
LalBrew New England yeast

¾ cup corn sugar (if priming)

STEP BY STEP  
Mill the grains, then mix with 4.9 
gallons (18.5 L) of 167 °F (75 °C) 
strike water to achieve a single 
infusion rest temperature of 152 °F 
(67 °C). At this time add 50 ppm of 
gypsum. Hold at this temperature 
for 60 minutes. Mashout to 170 °F 
(77 °C) if desired.

Vorlauf until your runnings are 
clear before directing them to your 
boil kettle. Batch or fly sparge the 
mash to obtain 6.5 gallons (25 L) of 
wort. Pre-boil pH should 5.2 to 5.4. 
Boil for 90 minutes.

After the boil, add 150 ppm of 
calcium chloride, cool the wort to 
approximately 190 °F (88 °C), and 
add the Citra® hops. Whirlpool for 
40 minutes before further chilling 
the wort to 68 °F (20 °C). Pitch 
yeast. Maintain rough fermentation 
temperature but allow for a free 
rise to 72 °F (22 °C) by the end of 
primary fermentation for this beer.

Once primary fermentation is 
complete, rack the beer off the 
trub or drop the cone at ambient 
temperature. Add the dry hops 

DEAR REPLICATOR, While out in Colorado on a business 
trip, I stumbled upon Knotted Root Brewing Company in the mountains just west of Boul-
der. I ended up chatting with Co-Founder and Head Brewer Chris Marchio who it turned 
out went to college just a few towns north of me in Vermont, at Green Mountain College. 
Tasting his beers, I felt like I was tasting the four best DIPAs coming out of my home state. 
While they were all delicious, Perpetually Unimpressed was exactly not that . . . it was in-
credible! While we chatted for a while about Vermont, we never really got into brewing. So 
if you can track down Chris’ recipe, it would be greatly appreciated.

Jeff Sands
Dorset, Vermont

sequentially as indicated and let 
them extract for 1 day each. During 
this time shake the carboy or degas 
with CO2 to increase the rate of 
hop oil extraction. Cold crash for 
24 hours before bottling or kegging 
the beer. Carbonate to approxi-
mately 2.3–2.4 volumes.

KNOTTED ROOT BREWING 
COMPANY’S PERPETUALLY  
UNIMPRESSED CLONE 
(5 gallons/19 L,  
extract with grains)
OG = 1.076  FG = 1.015
IBU = 80  SRM = 7  ABV = 8.1%

INGREDIENTS
3.3 lbs. (1.50 kg) Pilsner dried malt 

extract
3 lbs. (1.36 kg) pale ale dried malt 

extract
0.75 lb. (0.34 kg) wheat dried malt 

extract 
1.6 lbs. (0.71 kg) flaked oats
1 lb. (0.45 kg) Golden Naked Oats® 

malt
0.5 lb. (0.23 kg) honey malt
½ tsp. 88% lactic acid
6 oz. (170 g) Citra® hops  

(hop stand)
10 oz. (283 g) Nelson Sauvin hops 

(dry hop #1) 
10 oz. (283 g) Nelson Sauvin hops 

(dry hop #2)
Wyeast 1318 (London Ale III) yeast 

or Omega OYL-052 (Conan) or 

LalBrew New England yeast
¾ cup corn sugar (if priming)

STEP BY STEP 
Bring 5.5 gallons (21 L) of water to 
roughly 150 °F (66 °C). Steep both 
types of oats and the honey malt for 
15 min before removing and draining. 
Add all the types of DME, with stirring, 
before heating to a boil. Add the lactic 
acid, then boil for 15 minutes.

Follow the remainder of the all-
grain recipe instructions for post-boil 
and fermentation directions.

TIPS FOR SUCCESS: 
With such a fruity, hop-forward beer, 
you could correctly assume that water 
chemistry is quite important. For the 
all-grain brewer, shoot for a 3:1 ratio 
of chloride-to-sulfate prior to pitching. 
Unfortunately, for the extract brewer, 
you’re at the whims of the maltster. If 
you’re feeling adventurous, add 50–
100 ppm of calcium chloride to tilt the 
balance to chlorides. Personally, I’d err 
on the side of caution as too little will 
still make the batch drinkable but too 
much may cause it to leave a “chemi-
cal” taste on the tongue.

The other major consideration to 
concern yourself with is the yeast pitch 
rate. With an OG = 1.076, I’d recom-
mend a fresh starter. A strong, healthy 
fermentation will afford a well-atten-
uated beer with proper biotransforma-
tion of hop oils.   
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lways happy to help where we can, 
Dave, and in this case, we can! It 

looks like your source got some things 
right in that list, though I was immedi-
ately suspicious of “no flavor hops” in 
an American pale ale (and, if I can brag, 
I was right!). Jeremy Marshall, Brew-
master at Lagunitas Brewing Company, 
was helpful enough to provide us with 
almost the entire recipe so that we 
can give this one a shot on our own 
and see if we can’t match its solid malt 
backbone and bright citrus hops flavor 
and aroma. 
 Lagunitas Brewing Company can 
trace its roots to what might be called 
the microbrewing “boom” of the early 
1990s, being founded in Lagunitas, 
California in 1993 by homebrewing 
enthusiast Tony Magee. Speaking 
to SFGATE, Magee noted that there 
wasn’t much enthusiasm for the idea 
of opening a brewery in his circle of 
friends and family. “It didn’t seem like 
a good idea to anyone around me, 
including my wife [Carissa], but now 
she runs the plant, so I think I won her 
over.” The brewery started with just two 
beers – a pale and a stout, each named 
after local communities – and found 
immediate success. 
 Within nine months of opening 
its doors, Lagunitas moved out of 
Magee’s garage, to a local industrial 
facility, and finally to Petaluma, which 
became home base for the initial 
success and rapid expansion that the 
brewery enjoyed, surviving the craft 
beer slump of the late 1990s and ex-
ploding in the early stages of the new 
millennium. Production at the brewery, 
through expansion of the Petaluma 
facility and the establishment of new 
breweries, grew from a modest 27,000 
barrels in 2004 to almost four times 

that volume in 2010, and more than 
half a million barrels in 2012. That 
same year saw the establishment of 
Lagunitas’ Chicago brewery and tap-
room, which doubled their output yet 
again, putting them over a million bar-
rels per year. That figure has continued 
to rise, and Lagunitas now operates five 
domestic breweries.
 In order to build their reach and 
production capacity to a global level, 
the company sold a 50% stake to 
Heineken in 2015, and sold all remain-
ing stake in the company to Heineken 
in May of 2017. The company reports 
that they operate as an independent 
entity within the Heineken organiza-
tion, and founder Tony Magee stayed 
on as CEO.
 Lagunitas built much of its early 
success on Dogtown Pale Ale, which 
has now evolved into New Dogtown 
Pale Ale. As the label tells the tale, “this 
is not the original Pale Ale as brewed 
in faraway 1993 in the back of the Old 
House of Richards Building in the West 
Marin hamlet of Forest Knolls right 
next to little Lagunitas . . . it is way 
better. Back then the beer tasted like 
broccoli and kerosene and the carbon-
ation ate right through and drained 
your stomach into your gut . . .” 
 While such modesty is admirable, 
the original was already a well-liked 
and well-reviewed pale ale with a 
much stronger emphasis on malt than 
is common today, so perhaps the up-
date was in order! Combining two reci-
pes (or, rather, evolving the recipe for a 
limited-edition beer in the Frank Zappa 
series called “Kill Ugly Radio”), New 
Dogtown Pale Ale retains its bready, 
biscuity malt character but adds much 
more hop character than the original, 
primarily through some mid-boil and 

flame-out hopping along with a limited 
dry hopping regimen. 
 This beer is pleasantly cosmopol-
itan, fusing European and American 
malts with American hops and English 
yeast to generate a firmly bitter and 
malt-balanced hoppy ale. New Dog-
town departs from Kill Ugly Radio 
in that it uses much less-piney hops 
(goodbye, Chinook) to create a more 
cleanly-citrus flavor and aroma, using a 
blend of Cascade and Amarillo® hops 
throughout the middle- and late-hop-
ping process, and swapping in some 
Simcoe® in the dry hopping. Great 
pale ales often showcase just one or 
two hops and repeat them to generate 
distinct and clear flavor profiles, and 
this one fits that model to a tee. 
 The grist uses light and medium 
drum-roasted biscuit malts to great 
effect to ramp up the interest with-
out overburdening the palate, and 
manages to balance the 60 IBUs with 
a blend of malt flavors and alcohol 
sweetness (clocking in at a solid 6.2% 
ABV). In another time and place we 
might look at this as an IPA rather 
than a pale ale, at least on paper, 
but there’s no question it drinks like 
a session ale (at least if the speed 
with which I finished the bottle I just 
opened is any guide). 
 New Dogtown Pale Ale is definitely 
a recipe worth having in your brewing 
binder, especially with the glut of ex-
amples in the marketplace. You get the 
benefit of more than two decades of 
brewing history along with a hopping 
schedule and profile that is up-to-date 
while also utilizing classic varieties. 
 Thanks for the request, Dave, and I 
hope that you and the rest of the Cotati 
Home Brewer’s Collective enjoy brew-
ing and drinking this one!

REPLICATOR
BY JOSH WEIKERT

DEAR REPLICATOR, I can’t find a Lagunitas 
New Dogtown Pale Ale clone recipe anywhere! There’s IPA and Hop Stoopid, but 
the best (in my opinion) and most underrated beer from Lagunitas — New Dog-
town Pale Ale — can’t be found. I’ve been told it includes 2-row, Victory®, and 
special roast malts, bittering hops and no flavor hops, but I haven’t been able to 
confirm this. Can you help? 

Dave Rohling
Cotati, California

A

    
LAGUNITAS BREWING CO.’S 
NEW DOGTOWN PALE 
ALE CLONE 
(5 gallons/19 L, all-grain) 
OG = 1.060   FG = 1.012 
IBU = 60   SRM = 8   ABV = 6.2%

INGREDIENTS 
10.25 lbs. (4.7 kg) 2-row pale malt 
1 lb. (0.45 kg) Vienna malt 
0.5 lb. (0.23 kg) aromatic malt 
0.5 lb. (0.23 kg) Victory® malt 
0.25 lb. (113 g) Briess special 
   roast malt 
12 AAU Warrior® hops (60 min.) 
   (0.75 oz./21 g at 16% alpha 
   acids) 
4 AAU Amarillo® hops (20 min.) 
   (0.5 oz./14 g at 8% alpha acids) 
4 AAU Cascade hops (20 min.) 
   (0.5 oz./14 g at 8% alpha acids) 
4 AAU Amarillo® hops (0 min.) 
   (0.5 oz./14 g at 8% alpha acids) 
4 AAU Cascade hops (0 min.) 
   (0.5 oz./14 g at 8% alpha acids) 
0.5 oz. (14 g) Amarillo® hops 
   (dry hop) 
0.25 oz. (7 g) Simcoe® hops 
   (dry hop) 
Wyeast 1335 (British Ale II) or 
   Lallemand Nottingham yeast 
2⁄3 cup corn sugar (if priming)

STEP BY STEP  
Mill the grains, then mix with 
15.6 qts. (14.8 L) of 163 °F (73 
°C) strike water to reach a mash 
temperature of 152 °F (67 °C). 
Hold this temperature for 60 min-
utes. Vorlauf until your runnings 
are clear and lauter. Sparge the 
grains with 3.7 gallons (14.1 L) 
and top up as necessary to obtain 
6 gallons (23 L) of wort. Boil for 60 
minutes, adding hops according to 
the ingredient list and Irish moss 
if desired. 
 After the boil, chill the wort 
to slightly below fermentation 
temperature, about 66 °F (19 °C). 
Aerate the wort with pure oxygen 
or filtered air and pitch yeast.
Ferment at 67 °F (19 °C) for seven 
days, then free rise to 72 °F 
(22 °C) until the completion of 
primary fermentation. Once the 
beer completes fermentation, re-
duce temperature to 32 °F (0 °C), 

add dry hops, and wait five days 
(or to taste). Then bottle or keg the 
beer and carbonate to approxi-
mately 2.25 volumes.  

LAGUNITAS BREWING CO.’S 
NEW DOGTOWN PALE 
ALE CLONE
(5 gallons/19 L, partial mash) 
OG = 1.060   FG = 1.012 
IBU = 60   SRM = 9   ABV = 6.2%

INGREDIENTS 
6.6 lbs. (3 kg) pale liquid malt 
   extract 
1.5 lbs. (0.68 kg) Vienna malt 
0.5 lb. (0.23 kg) aromatic malt 
0.5 lb. (0.23 kg) Victory® malt 
0.25 lb. (113 g) Briess special 
   roast malt 
12 AAU Warrior® hops (60 min.) 
   (0.75 oz./21 g at 16% alpha 
   acids) 
4 AAU Amarillo® hops (20 min.) 
   (0.5 oz./14 g at 8% alpha acids) 
4 AAU Cascade hops (20 min.) 
   (0.5 oz./14 g at 8% alpha acids) 
4 AAU Amarillo® hops (0 min.) 
   (0.5 oz./14 g at 8% alpha acids) 
4 AAU Cascade hops (0 min.) 
   (0.5 oz./14 g at 8% alpha acids) 
0.5 oz. (14 g) Amarillo® hops 
   (dry hop) 
0.25 oz. (7 g) Simcoe® hops 
   (dry hop) 
Wyeast 1335 (British Ale II) or 
   Lallemand Nottingham yeast 
2⁄3 cup corn sugar (if priming)

STEP BY STEP  
Bring 1 gallon (4 L) of water to 
approximately 165 °F (74 °C) and 
submerge the crushed malts in 
grain bags for 45 minutes. Remove 
the grain bag, and wash grains 
with 1 gallon (4 L) hot water. Add 
liquid extract while stirring, and 
stir until completely dissolved and 
top up to 6 gallons (23 L). Bring 
the wort to a boil. Boil for 60 min-
utes, adding hops according to 
the ingredient list and Irish moss 
as desired. 
 After the boil, chill the wort 
to slightly below fermentation 
temperature, about 66 °F (19 °C). 
Aerate the wort with pure oxygen 
or filtered air and pitch yeast.

Ferment at 67 °F (19 °C) for seven 
days, then free rise to 72 °F  
(22 °C) until the completion of pri-
mary fermentation. Once the beer 
completes fermentation, reduce 
temperature to 32 °F (0 °C), add 
dry hops, and wait five days (or to 
taste). Then bottle or keg the beer 
and carbonate to approximately 
2.25 volumes. 

TIPS FOR SUCCESS: 
Brewmaster Jeremy Marshall notes 
that if you have to “miss” on this 
recipe, miss on the side of less 
hops rather than more. Having 
just finished a bottle of New Dog-
town Pale Ale, I can personally 
verify that the malt character is 
both delightful and necessary, and 
overloading it with hops would be 
a mistake. If your version comes 
across as overly fruity or lacking in 
bready malt flavor and aroma, back 
down the hops until it comes out 
again!
 And for your dry hops, Jeremy 
has a very specific suggestion: 
Look for the most oily, dankest 
Amarillo® you can get and “mid-
dle-harvest, citrusy” Simcoe®.
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om, you’re absolutely right! Ten 
Commandments from The Lost 

Abbey is an amazing beer, which I’ve 
been fortunate enough to drink, but it’s 
also devilishly difficult to craft. Even 
Tomme Arthur, who’s The Lost Abbey’s 
Director of Brewing Operations and a 
co-Founder, mentioned to me that it’s 
a “very challenging beer.” So here’s to 
hoping that this article sheds a bit of 
light on this dark, farmhouse ale. 

Just for clarity, The Lost Abbey/Port 
Brewing Co./The Hop Concept all share 
a roof and brewery space in San Mar-
cos, California, which is just north of 
San Diego. Despite sharing the 3-ves-
sel, 30-BBL brewhouse, each brand of 
beer focuses on segregated styles. The 
Hop Concept focuses on hoppy flavors 
and combinations thereof without the 
trappings of having to use specific hop 
varieties. Port Brewing’s attention is 
devoted on aggressive San Diego/West 
Coast beer styles, while The Lost Ab-
bey devotes itself to Belgian-inspired 
ales. Although The Lost Abbey’s beers 
are fundamentally derived from classic 
Belgian styles such as dubbels, quads, 
and saisons, you’ll find the beers to be 
anything but traditional. Consider them 
to be quaffable, culinary experiences. 

The concept of The Lost Abbey 
was the brainchild of Vince Marsaglia’s 
imagination: Flavorful, expressive 
brews with a nod to monastic brewing 
traditions and styles. The one set-
back was finding a brewer who could 
pull off such a feat. In 1997, Tomme 
entered the picture and rapidly began 
producing flavorful beers at Pizza Port, 
which was founded by Gina Marsaglia, 

Vince’s sister and one of the individu-
als responsible for bringing good beer 
to San Diego back in 1987 when the 
craft beer industry was still young. 

After several successful years, 
Tomme and Pizza Port had firmly es-
tablished themselves in the beer world 
and began to formulate plans to bring 
Vince’s idea to fruition. The next step 
would be the acquisition of a brewing 
space to support such an endeavor. 
And as luck would have it, Stone Brew-
ing Co. vacated a space in San Marcos 
in 2005 to move into another, larger 
space a short distance away. Gina, 
Vince, and Tomme pounced. The Lost 
Abbey’s doors opened in May 2006 
and in the following year, Port Brew-
ing was named the Great American 
Beer Festival (GABF) Small Brewery 
of the Year while Tomme took honors 
as Small Brewer of the Year. In 2008, 
they were similarly awarded again but 
at the World Beer Cup and the trend 
of award-winning brews continued for 
nearly the next decade. Currently, the 
brewhouse puts out 15,000 BBLs per 
year to help fill the nearly 1,000 Bour-
bon, brandy, Sherry, and wine barrels 
that The Lost Abbey owns. 

Despite drinking The Lost Abbey’s 
beers for a few years, there are several 
aspects of the brewery that I never 
knew. First off, look at their logo, 
which was created by Sean Dominguez. 
Each arm of the Celtic cross bears one 
of the four main ingredients in beer: 
Yeast, water, malt, and hops. The cross 
is surrounded by a circle that “joins 
the four points of the cross with a fifth 
element that we believe represents 

the spirit of the people that energize 
The Lost Abbey on a daily basis.” The 
Lost Abbey also has a version of their 
Ten Commandments with consider-
ably fewer religious implications. It’s a 
set of rules that helps to guide them, 
contains a bit of seriousness and has 
a sprinkle of humor thrown in. For ex-
ample, Commandment VIII states, “We 
believe an inspired life is worth living,” 
while Commandment VII is, “Passion 
isn’t something you can buy at the 
corner store.”

Ten Commandments is a multi-lay-
ered beer that changes like a cha-
meleon as it warms. The beer is best 
enjoyed at cellar temperatures to 
truly bring out the complexities of 
flavor found in the beer. It’s also a 
pseudo-celebration of their anniver-
sary since it usually arrives in stores 
annually in the June–July timeframe. 
You can enjoy it on its own or pair with 
a hardy, robust dish such as a stew. 
In the nose, you’ll find quite a bit of 
caramel candy, honey, raisin, choco-
late with supportive herby rosemary, 
peppery spice, and restrained funky 
notes from the Brettanomyces. The fla-
vor follows the nose for the most part 
and starts out a bit on the sweet side, 
which tails off in a long, drying finish. 
Pepper, funk, caramel, and raisin linger 
on the palate. 

As you could imagine, Ten Com-
mandments is also a fine beer for 
proper cellaring techniques should you 
have the patience not to drink it. So, go 
ahead, brew up your version of it, drink 
some of it now and savor a portion in 
the distant future. Cheers!

REPLICATOR
BY MICHAEL BURY

T

    
THE LOST ABBEY  
BREWING COMPANY’S  
TEN COMMANDMENTS CLONE
(5 gallons/19 L, all-grain)  
OG = 1.089  FG = 1.006
IBU = 34  SRM = 33  ABV = 11%

INGREDIENTS
10 lbs. (4.54 kg) 2-row pale malt
1.5 lbs. (0.68 kg) crystal wheat malt 

(55 °L)
0.75 lb. (0.34 kg) Special B malt
0.75 lb. (0.34 kg) melanoidin malt
0.75 lb. (0.34 kg) flaked barley
0.4 lb. (0.18 kg) Carafa® II malt
1.4 lbs. (0.64 kg) corn sugar
1.4 lbs. (0.64 kg) honey
6.75 AAU Amarillo® hops (90 min.) 

(0.75 oz./21 g at 9% alpha acids)
3.25 AAU Magnum hops (45 min.) 

(0.25 oz./7 g at 13% alpha acids)
5 oz. (142 g) blackened raisins (see 

Tips for Success)
0.5 oz. (14 g) sweet orange peel
0.026 oz (0.75 g) fresh rosemary
WLP565 (Belgian Saison) or Wyeast 

3724 (Belgian Saison) yeast
WLP650 (Brettanomyces bruxellen-

sis) or Wyeast 5112 (Brettanomy-
ces bruxellensis) yeast

1 cup corn sugar (if priming)

STEP BY STEP  
Mill the grains, then mix with 4.4 
gallons (16.7 L) of 166 °F (74 °C) 
strike water to achieve a single infu-
sion rest temperature of 152 °F (67 
°C). Hold at this temperature for 60 
minutes. Mashout to 170 °F (77 °C).

Vorlauf until your runnings are 
clear before directing them to your 
boil kettle. Batch or fly sparge the 
mash to obtain 7 gallons (26.5 L) 
of wort. Boil for 90 minutes, adding 
hops at the times indicated above 
left in the boil. At 15 minutes left in 
the boil, you can add Irish moss or 
Whirlfloc as kettle fining agents.

After the boil, add the corn sugar, 
honey, raisins, orange peel, and rose-
mary. Whirlpool for 15–20 minutes 
before chilling the wort to slightly 
below fermentation temperature. 
Pitch saison yeast. Start fermentation 
around 75 °F (24 °C) and ramp up 
as it goes. Ferment to completion, 

which may require a bit of patience 
and time. Bottle or keg the beer and 
carbonate to approximately three 
volumes using Brett Brux yeast.

THE LOST ABBEY  
BREWING COMPANY’S  
TEN COMMANDMENTS CLONE 
(5 gallons/19 L, extract with grains)
OG = 1.089  FG = 1.006
IBU = 34  SRM = 29   ABV = 11 %

INGREDIENTS
5.5 lbs. (4.54 kg) extra light dried 

malt extract
1.5 lbs. (0.68 kg) crystal wheat malt 

(55 °L)
0.75 lb. (0.34 kg) Special B malt
0.75 lb. (0.34 kg) melanoidin malt
0.75 lb. (0.34 kg) flaked barley
0.4 lb. (0.18 kg) Carafa® II malt
1.4 lbs. (0.64 kg) corn sugar
1.4 lbs. (0.64 kg) honey
6.75 AAU Amarillo® hops (60 min.) 

(0.8 oz./23 g at 9% alpha acids)
3.25 AAU Magnum hops (45 min.) 

(0.25 oz./7 g at 13% alpha acids)
5 oz. (142 g) blackened raisins
0.5 oz. (14 g) sweet orange peel
0.026 oz. (0.75 g) fresh rosemary
WLP565 (Belgian Saison) or Wyeast 

3724 (Belgian Saison) yeast
WLP650 (Brettanomyces bruxellen-

sis) or Wyeast 5112 (Brettanomy-
ces bruxellensis) yeast

1 cup corn sugar (if priming)

STEP BY STEP 
Bring 2.5 gallons (9.5 L) of water to 
roughly 152 °F (67 °C). Steep all the 
milled malt in a nylon bag for 30 
minutes then remove. Allow the bag 
to drain back into the kettle. Add 
enough water to bring the total vol-
ume to 6.5 gallons (24.6 L). Add the 
dried malt extract, stir, and finally 
heat to a boil. Follow the all-grain 
recipe for remaining boil, fermenta-
tion, and packaging instructions.

TIPS FOR SUCCESS: 
Ten Commandments will surely test 
your faith in microbiota. The brew 
day should be relatively straight for-
ward except for the blackened rai-
sins and rosemary. A subtle hand is 

needed for the rosemary addition as 
too much of the herb will unbalance 
the beer; The Lost Abbey uses 4 oz. 
(113 g) in 25 BBLs (775 gallons/29 
hectoliters) of wort. As for the rai-
sins, you’re looking for a pleasantly 
caramelized character that you get 
via brûléeing the raisins. Lost Abbey 
uses a large torch to accomplish 
this task but feel free to use safer 
alternatives such as a broiler. 

The other major difficulty with 
this beer is the fermentation. The 
DuPont strain is notorious for stall-
ing around 1.030. However, with a 
bit of patience and heat, it’ll start 
back up and finish fermenting. Note 
that the strain can tolerate fermen-
tation temperatures up to 90 °F (32 
°C). Finally, the beer is carbonated 
and conditioned using Brett Brux 
yeast. If you decide to keg the beer, 
you may want to consider using a 
funky, dedicated Brett or sour keg. 
Tomme recommends patience...all 
the flavors in the beer take months 
to meld together.

DEAR REPLICATOR, Many moons ago I made the 
trek to San Diego, California (from Minnesota) on a beer-vacation masquerading 
as a family trip to Sea World/San Diego Zoo. That may be a stretch as my wife and 
daughter gave me one day to hit the breweries in and around the city. The one stop 
I had to make, based on reputation alone, was Port Brewing Co./The Lost Abbey. 
Of all the amazing beer on tap, Ten Commandments really stuck out. Ten Com-
mandments is a dark, farmhouse ale with a notable Brett character. After a few trial 
batches at home, it’s fair to say I am not even close. Given the complexity, multiple 
ingredients, and yeast strains, can you help me unravel this amazing beer?

Tom Ferris
Kasson, Minnesota
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hanks for the request, Russell! 
After contacting Odell Brewing, I 

received a response from Kristen Wood, 
Odell’s Community Manager. Suffice 
it to say, they were excited to work 
with me and highlight just how unique 
Rupture: Fresh Grind Ale really is. 

Odell Brewing was founded in 1989 
by husband and wife duo, Doug and 
Wynne Odell along with Doug’s sister, 
Corkie. After a number of years on the 
West Coast working his homebrewing 
magic, Doug and Wynne took their 
honeymoon in the United Kingdom. 
It was there where he discovered 
high quality, real ale. They decided 
that creating a sustainable brewery, 
which focused on said ale, was fiscally 
reasonable. Their preliminary location 
was in an old 1915 grain elevator, not 
too dissimilar to how many of today’s 
breweries mark their beginnings in 
warehouses or similar structures. Great 
ideas have the tendency to last. 

From then on, it’s been the 
philosophy of restrained yet steady 
progress for expansion. That attitude 
has proven quite valuable as Odell 
boasts being the 28th largest brewery 
in the United States while only 
distributing to 16 states. In addition, 
the Odell family founders sold the 
company back in 2015 to its co-
workers during a management buyout 
and ESOP (employee stock ownership 
plan). This ultimately allows the 
extended Odell brewing family to 
really cater to the region producing 
high-quality, fresh beers — some of 
which have a playful twist.

One of these playful beer ideas is 
where Rupture Fresh Grind originates. 
One of the brewers thought there had 
to a better way to harness more from 

whole hops in particular. It had to be 
whole hops since pellets lose a bit 
of their true character to oxidation, 
albeit minor, during pellet processing. 
During this experimental process, it 
was envisioned that the lupulin glands 
would be torn apart, enhancing surface 
area and thus increasing the rate 
of extraction while minimizing any 
oxidative side reactions. Voila, Rupture 
was born.

I know what you’re thinking; this 
method of utilizing hops is a gimmick, 
something to be written off and thrown 
in the trash heap alongside mash 
hopping. But Odell let the customers 
decide for themselves if the experiment 
was successful after having to build 
the mill and related components from 
scratch. Recent data indicates that 
Rupture is the #2 best-selling beer in 
Colorado. Consider the other amazing 
breweries and associated beers in 
Colorado and you realize that’s no joke. 
In sensory panels, tasters can easily pick 
out the difference between Rupture 
and other hop-forward ales due to its 
distinctive, fresh, resinous nose and 
flavor backed by additional citrus, dank 
notes. This same type of perception 
difference is akin to using freshly 
ground coffee beans versus coffee 
grounds that may be older than some of 
the beers in your cellar.

So how does one recreate Rupture 
in the comfort of your own home-
brewery? On scale, Odell uses a 
hammer mill to reduce the whole hops 
down to a coarse, dried spice-like 
material that passes through the pores 
of a particular-sized grate before being 
extruded from the machine. They fresh 
grind just before brewing but due to 
utilization and batch size this requires 

8 hours of manpower. The homebrewer 
can simulate this experience, without 
the expenditure of time, using a 
Ninja® or Magic Bullet type of mixer 
that preferably has multiple stainless 
steel cutters to rapidly shred the whole 
hops without generating a lot of heat. 
Although depending on where you live 
and if marijuana is legal there, there 
are better options available in terms of 
mills. Let curiosity be your guide. 

Now that you’ve created this 
wonderful hop amalgam of ruptured 
lupulin, when should you add it to the 
boil: Beginning, middle, or flameout? 
You’ve just spent some time and 
money milling your hops so you 
shouldn’t let the boil volatize all of 
those delicate aromas. Aim to treat 
this mixture as any other whirlpool 
hop addition but with one exception 
— since you’ll be using whole hops be 
prepared to lose quite a bit of wort due 
to liquid absorption by the vegetative 
material. On the plus side, it can be 
used partially as a filter. 

Think of Rupture as not only an 
extremely fresh, highly flavorful, hop-
forward ale, but also as a path towards 
additional experimentation on hop 
utilization. In the decade-plus that I’ve 
been brewing, the concepts of first 
wort hopping and whirlpool hops have 
gone from theories to highly practiced 
techniques. But with human ingenuity, 
the sky is the limit as this beer has 
demonstrated. What other techniques to 
preserve hop flavor and aroma remain 
hidden for us to discover? Do certain 
hop varieties perform better than others 
due to their proportions of essential oils 
compared to alpha acids? Let’s keep the 
conversation and thoughts going to see 
what ideas emerge. Prost!

REPLICATOR
BY MICHAEL BURY

T

    
ODELL BREWING CO.’S 
RUPTURE CLONE
(5 gallons/19 L, all-grain)  
OG = 1.063  FG = 1.013 
IBU = 37  SRM = 8  ABV = 6.6%

INGREDIENTS 
11 lbs (5 kg) 2-row pale ale malt
2 lbs (0.91 kg) Munich malt
7 AAU Cascade hops (60 min.) 
   (1 oz./28 g at 7% alpha acids)
20 AAU whole leaf Centennial 
   hops, ground (0 min.) 
   (2 oz./56 g at 10% alpha acids)
26 AAU whole leaf Citra® hops, 
   ground (0 min.) (2 oz./56 g at 
   13% alpha acids) 
26 AAU whole leaf Simcoe® hops,
   ground (0 min.) (2 oz./56 g at 
   13% alpha acids)
Wyeast 1056 (American Ale) or  
   White Labs WLP001 (California  
   Ale) or Safale US-05 or 
   Lallemand BRY-97 (West Coast
   Ale) yeast
¾ cup (150 g) corn sugar 
   (if priming)

STEP BY STEP  
Start off by grinding up the flame-
out hops. Mill the grains, then mix 
with 4.1 gallons (15.4 L) of 164 
°F (73 °C) strike water to reach a 
mash temperature of 152 °F (67 
°C). Make any adjustments needed 
for a mash pH of 5.2–5.4. Hold this 
temperature for 60 minutes. This 
is a good time to begin milling 
your hops that will be used at the 
end of the boil. 

Vorlauf until your runnings 
are clear, and begin your sparge. 
Sparge the grains with 5 gal- 
lons (19 L) and top up as neces-
sary to obtain 6.5 gallons (25 L) 
of wort. Boil for 60 minutes, add-
ing hops at the times indicated. 
Add Irish moss or Whirlfloc if 
needed. 

After the boil and whirlpool, 
rapidly chill the wort to slightly 
below fermentation temperature, 
which is 65 °F (18 °C) for this 
beer. Pitch yeast.

Maintain fermentation tem-
perature of 65 °F (18 °C) for ten 

days or until the completion of 
primary fermentation, whichever 
is later. Then, reduce temperature 
close to 32 °F (0 °C), and bottle or 
keg the beer and carbonate to ap-
proximately 2.5 volumes.

ODELL BREWING CO.’S 
RUPTURE CLONE 
(5 gallons/19 L,  
extract with grains) 
OG = 1.063  FG = 1.014 
IBU = 37  SRM = 8  ABV = 6.5%

INGREDIENTS 
6 lbs. (2.61 kg) extra light dried  
   malt extract
1 lb. (0.45 kg) Munich dried malt  
   extract
7 AAU Cascade hops (60 min.) 
   (1 oz./28 g at 7% alpha acids)
20 AAU whole leaf Centennial 
   hops, ground (0 min.) 
   (2 oz./56 g at 10% alpha acids)
26 AAU whole leaf Citra® hops, 
   ground (0 min.) (2 oz./56 g at 
   13% alpha acids) 
26 AAU whole leaf Simcoe® hops,
   ground (0 min.) (2 oz./56 g at 
   13% alpha acids)
Wyeast 1056 (American Ale) or  
   White Labs WLP001 (California  
   Ale) or Safale US-05 or 
   Lallemand BRY-97 (West Coast
   Ale) yeast
¾ cup (150 g) corn sugar 
   (if priming)

STEP BY STEP 
Start off by grinding up the flame-
out hops. Next bring 5 gallons (19 
L) of water to a near-boil before 
adding both dried extracts while 
stirring. Stir until completely dis-
solved. Boil for 60 minutes, adding 
hops at the indicated times left in 
the boil. Add Irish moss or Whirl-
floc as directed, if desired. 

Follow the remainder of the 
all-grain recipe for fermentation 
and packaging instuctions.

TIPS FOR SUCCESS: 
From a 30,000 foot view, take your 
favorite APA recipe and fresh grind 
all of your flameout & whirlpool 
hop additions. High quality, fresh, 
aromatic whole hops are an abso-
lute must in this beer. Grind them 
at a minimum the same day that 
you decide to brew (preferably 
with a grinder that has multiple 
blades such as Ninja® or Magic 
Bullet type of mixer/blender); you 
could even grind while heating 
your brewing water or mashing in 
order to same time. Secondly, even 
in a hop-forward beer like Rupture, 
you shouldn’t forget to provide a 
solid malt backbone to allow the 
hops to springboard off. Finally, 
Odell doesn’t need to treat their 
water to brew Rupture but you 
should aim for a balanced water 
profile in general especially in re-
gards to sulfate:chloride ratios.

DEAR REPLICATOR, At my brew club (Aurora 
City Brew Club or AC/BC) a member came running in with a can of Odell’s Rup-
ture imploring that we had to try it. Everyone seemed to like it because it was 
so different. I have tasted it several times now including at the Great American 
Beer Festival and it is now a favorite of mine. If you could, please write an article 
about this beer, what they’re doing, and hopefully get a recipe for Rupture.

Russell Willden
Aurora, Colorado
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n an industry that is getting bigger, 
less personal, and more competitive 

with every new brewery opening and 
every passing year, it’s still nice to see 
that there are any number of places 
in the craft beer world that are just as 
committed to great beer and maintain-
ing contact with their public as they 
were when they first started brewing.  
One of those places is pFriem Family 
Brewers in Hood River, Oregon.  
 I contacted pFriem about their 
Dunkelweizen, and got a prompt and 
unexpected response from Josh Pfriem, 
co-founder and Brewmaster. He was 
happy to help us out and grateful for 
the interest in the Dunkelweizen, but 
told me that they hadn’t been happy 
with that beer and had gone back 
to the drawing board on their wheat 
beers.  As Josh put it, “I would hate 
to give you guys a bunch of info for a 
beer that we were not stoked on as we 
are trying to take a different approach 
to it.”  He also noted that they had 
spent some significant time retooling 
their wheat beers, and had the new 
version of their Hefeweizen in fer-
mentation as we spoke – would we be 
interested in writing up their new rec-
ipe? You’re absolutely right we would!  
 For those who don’t know (and you 
really should), pFriem Family Brewers 
has quite a story to go along with its 
reputation and obvious care and com-
mitment to craft beer.  Josh had an in-
tercontinental, epic brewing education 
and career before co-founding pFriem 
Family Brewers.  After college, he 
brewed at several noteworthy North-
western breweries, including Chucka-
nut and Full Sail.  By his own account, 
though, it was a bike trip through 
Belgium that really planted the idea of 
starting up his own enterprise. During 

his cycling trip, he spoke with some of 
the great brewers of Europe and the 
Low Countries, soaking up as much 
of their knowledge and insight as he 
could (and nurturing his own love of 
beer), ultimately fixating on a vision of 
merging European and uniquely North-
western brewing traditions.
 That vision came into being after 
more than a decade in the Pacific 
Northwest brewing scene, in August 
2012, just a little more than one 
year after meeting co-founders Ken 
Whiteman and Rudy Kellner at a 
child’s birthday party.  pFriem Family 
Brewers, as the name explicitly states, 
is not just family-friendly, but fami-
ly-oriented. The goal, Josh writes, is “to 
build a business that was tightly inte-
grated with our family lives, to honor 
the place we call home and love so 
dearly, and to create a warm, friendly 
space where others could experience 
our creations.”  
 And what a space it is.  The pub 
itself is a wide-open and airy space, 
sitting in full view of two one-story tall 
fermenters and a bright brewery.  Nat-
ural wood abounds, and that’s not the 
only thing “natural” about the location: 
It’s located adjacent to Hood River Wa-
terfront Park, a stone’s throw from the 
Columbia River, where windsurfers and 
the beautiful Columbia River Gorge 
provide a pleasant view to enjoy while 
drinking pFriem’s award-winning beer 
and sampling their Belgian-inspired 
food menu.
 The range of beers produced in 
this bucolic location is genuinely, im-
pressively staggering.  Sure, you find 
clean lagers and spicy Belgians and 
wet-hopped IPAs.  You also, though, 
find a golden coffee ale, a wide range 
of barrel-aged options, kettle-soured 

fruit beers, a traditional Flanders Red, 
and more.  Creativity abounds, and 
their hard work has been recognized 
by local groups, several publications, 
the Great American Beer Festival, and 
international competitions.  
 Their Hefeweizen is a testament 
to the outstanding results that come 
from pairing high-quality ingredients 
with a rigorous attention to detail in 
the brewing process.  Two different 
Pilsner malts, two wheat malts, two 
noble hops, and one yeast strain make 
this a simple but compelling recipe.  
The recipe passed on by brewer Bryan 
Cardwell notes that the goal was to 
make a Bavarian Weizen that was “dy-
namitic” and balanced – not an ester 
and phenol bomb.  Bryan notes that 
they approached this from three com-
plementary angles:

Ingredients: The dark wheat addition 
rounds out the wheat flavor and sets 
off the esters and phenols nicely.

Procedure: Their multi-step mash and 
risky (but rewarding) underpitching 
“yeast stress” strategy ensure that they 
get the most out of their mashing and 
fermentation processes.

Practice: Spunding (transferring the 
beer to a pressure-holding vessel to 
complete fermentation – kind of a 
“kick start” conditioning process) at 
1.020  SG yields a creamy mouthfeel 
and dense, rocky head.

 It’s hard to argue with humility and 
success, and pFriem’s willingness to go 
back to the drawing board to get the 
beers they want is a testament to their 
dedication to good beer.  We can all 
take a lesson from that!

REPLICATOR
BY JOSH WEIKERT

DEAR REPLICATOR, A couple years ago I was 
traveling through the Columbia River Gorge from Portland, heading east and 
stopped off in Hood River, Oregon. I stumbled on a place called pFriem Family 
Brewers. I loved all their beers, but the Dunkelweizen really stood out. I recently 
was inspired to brew a weizen beer and the pFriem Dunkelweizen came to my 
mind as something I’d love to clone. Any help would be appreciated Replicator!

David Riss
Boise, Idaho

I

    
PFRIEM FAMILY BREWERS’ 
HEFEWEIZEN CLONE
(5 gallons/19 L, all-grain)
OG = 1.050  FG = 1.012 
IBU = 11   SRM = 6   ABV = 5%

INGREDIENTS 
2.25 lbs. (1 kg) Gambrinus Pilsner
   malt 
2.25 lbs. (1 kg) Weyermann Pilsner
   malt 
3.75 lbs. (1.7 kg) wheat malt 
1.5 lbs. (0.7 kg) dark wheat malt 
   (7 °L) 
0.5 lb. (0.23 kg) Weyermann 
   Carared® malt (20 °L) 
0.5 lb. (0.23 kg) rice hulls 
2.5 AAU Perle hops (60 min.) 
   (0.5 oz./14 g at 5% alpha acids) 
1.25 AAU Tettnang hops (10 min.) 
   (0.25 oz./7g at 5% alpha acids) 
Wyeast 3638 (Bavarian Weizen) or
   White Labs WLP531 (Bavarian 
   Weizen) or Safbrew WB-06 yeast 
7⁄8 cup corn sugar (if priming)

STEP BY STEP  
This recipe calls for a step mash. 
Mill the grains, then mix (along 
with rice hulls) with 3.2 gallons 
(12.1 L) of 120 °F (49 °C) strike 
water, for an initial mash temp of 
110 °F (43 °C); hold for 15 min-
utes.  Ramp mash up to 142 °F (61 
°C); hold for 30 minutes.  Ramp 
to 155 °F (68 °C); hold for 30 
minutes.  Mash out at 168 °F (76 
°C).  If you prefer a single infusion 
mash, then mix with 3.2 gallons 
(12.1 L) of 162 °F (73 °C) strike 
water to reach a mash tempera-
ture of 152 °F (67 °C). Hold this 
temperature for 60 minutes.
    Vorlauf until your runnings 
are clear, and lauter.  Sparge the 
grains with 4 gallons (15.3 L) and 
top up as necessary to obtain 6 
gallons (23 L) of wort. Boil for 70 
minutes, adding hops according 
to the ingredient list and a kettle 
clarifier if desired. 
    After the boil and whirlpool, 
chill the wort to slightly below fer-
mentation temperature, about 63 
°F (17 °C). Pitch yeast.
    Ferment at 64 °F (18 °C), either 

until the completion of primary 
fermentation or until gravity 
reaches 1.020, then apply bung/
spund if possible, but only with 
a proper spunding valve.  If fer-
menting until the beer completes 
fermentation, reduce temperature 
to 32 °F (0 °C), then bottle or keg 
the beer and carbonate to approxi-
mately 2.7 volumes.  

PFRIEM FAMILY BREWERS’ 
HEFEWEIZEN CLONE 
(5 gallons/19 L, 
extract with grains) 
OG = 1.050  FG = 1.012 
IBU = 11   SRM = 6   ABV = 5%

INGREDIENTS 
4 lbs (1.8 kg) Pilsner liquid malt 
   extract 
3 lbs (1.3 kg) wheat liquid malt 
   extract 
0.5 lb. (0.23 kg) Weyermann 
   Carared® malt (20 °L) 
2.5 AAU Perle hops (60 min.) 
   (0.5 oz./14 g at 5% alpha acids) 
1.25 AAU Tettnang hops (10 min.) 
   (0.25 oz./7g at 5% alpha acids) 
Wyeast 3638 (Bavarian Weizen) or
   White Labs WLP531 (Bavarian 
   Weizen) or Safbrew WB-06 yeast 
7⁄8 cup corn sugar (if priming)

STEP BY STEP  
Bring 5 gallons (18.9 L) of water to 
approximately 165 °F (74 °C) and 
hold there, steeping the specialty 
malts in grain bags for 15 min-
utes. Remove the grain bags, and 
let drain fully. Add liquid extract 
while stirring, and stir until com-
pletely dissolved. Boil for 70 min-
utes, adding hops according to the 
ingredient list and a kettle clarifier 
if desired. 
    After the boil and whirlpool, 
chill the wort to slightly below fer-
mentation temperature, about 63 
°F (17 °C). Pitch yeast.
    Ferment at 64 °F (18 °C), either 
until the completion of primary 
fermentation or until gravity 
reaches 1.020, then bung/spund.  
If fermenting until the beer 
completes fermentation, reduce 

temperature to 32 °F (0 °C), then 
bottle or keg the beer and carbon-
ate to approximately 2.7 volumes.

TIPS FOR SUCCESS: 
Deliberately underpitching is a 
pretty radical step, and I don’t 
usually recommend it.  However, 
you should definitely be safe with 
simply dropping the aeration/oxy-
gen step, pre-pitch (and what the 
heck, if you want to be faithful to 
the original, go ahead and cut your 
yeast pitch by about 10 percent).  
Otherwise, simply be sure to use 
good, fresh malts and consider a 
step mash for this beer even if you 
don’t do so for any others – it will 
greatly aid in phenol production.  
Finally, one note if you’re going 
to give spunding a try: It’ll be the 
easiest bottle conditioning you’ll 
ever do, but be very sure of your 
math, or you could end up with 
bottle bombs!  
    Thanks again to Josh and Bryan 
for their timely and expert help on 
this beer.  
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ou’re in luck, Izzy! Santa Fe 
Brewing Company Brewmaster 

Bert Boyce was psyched to hear from 
us, and has enthusiastically agreed 
to share their recipe. I can also echo 
your daughter’s happiness with the 
beer, and I had it under what might be 
called adverse conditions: One doesn’t 
normally drink a nice, robust porter on 
a hot day while moving furniture, but 
it just so happened that I accidentally 
loaded it into the bag I was taking to 
a friend’s furniture repair shop this 
summer (in exchange for free antique 
furniture, I bring beer – we all win).
Before we talk about the beer, though, 
let’s talk about Santa Fe Brewing 
Company, and their “Beer Made With 
the Spirit of the Southwest!” It’s a heck 
of a story!
 
 
 

 

Santa Fe Brewing Company (SFBC) 
actually began all the way back in 
1988, when people weren’t even clear 
on what “craft beer” was. Using equip-
ment procured from a defunct brewery, 
Mike Levis brewed Santa Fe Pale Ale. 
Its popularity encouraged the brew-
ery to also produce a brown ale and 
a porter.
 This next part is just too good not 
to share: Three years later, a dachs-
hund named Petey went on a chicken-
killing rampage in the brewery. The 
tragedy gave rise to SFBC’s “Chicken 
Killer Barleywine,” in memorial of the 

chickens who gave their lives that day.
 The brewery’s current owner, Brian 
Lock, originally took over in 1997 as 
part of a foursome of investors, and 
expanded SFBC’s offerings, batch size, 
and distribution. As the years passed 
the awards and accolades continued to 
pile in, and the brewery (under Lock’s 
sole ownership since 2003) relocated 
to a 13,000-square-foot facility at the 
top of New Mexico’s “Turquoise Trail,” 
where they began a series of expan-
sions and improvements. These have 
included a canning line (the first can 
produced was the brewery’s “Happy 
Camper IPA,” which I have also been 
lucky enough to taste!), an under-
ground “barrel cave” for sour aging, 
a tap room in Albuquerque, and an 
addition on the existing brewery. SFBC 

now distributes to nine lucky states.
 Around the time of the expansion 
was also when Brewmaster Bert Boyce 
was brought on board. Boyce had 
previously brewed specialty and pilot 
batches for Samuel Adams and Boston 
Beer Company, and he has brought 
that same enterprising and creative 
spirit to Santa Fe. They keep an im-
pressive array of beers on tap, both at 
retail locations and (especially) at the 
brewery and tap room, which features 
almost 30 taps. And wow, the range is 
impressive. They brew everything from 
barrel-aged sours to a barrel-aged 

Scottish-style ale, a chili-flavored red 
winter warmer to a Pilsner and Okto-
berfest — and, of course, you get State 
Pen Porter.
 This is a great beer. As I said, I had 
the pleasure of drinking it, and even on 
a hot day it still rocked — I’m imagin-
ing it on a fall afternoon or at sunset 
with snow starting to fall, and I’m hav-
ing trouble concentrating on typing!  
The flavors of chocolate and toffee are 
clear as day, and the beer finishes very, 
very pleasantly dry (which is probably 
why I got away with it mid-summer!). 
 It’s also a very “old school” and 
deceptively simple recipe. First off, 
just three malts: A base, a crystal, and 
a chocolate, and they’re more than 
enough to generate the malt profile 
of a good porter. And it’s far from 
“simple” in its flavor: In addition to 
the chocolate and toffee, you can also 
detect hints of molasses and anise, 
and I had an interesting aroma like 
dried leaves. Continuing in the more 
“classic” theme, the hops are used with 
a light hand and include both classic 
American and noble varieties. They’re 
great complements to the overall 
flavor profile.
 In terms of what you’re making . . . 
it’s neither fish nor fowl. It’s not quite 
as “robust” as a robust porter might 
be expected to be, but it’s certainly 
more richly roasty and flavorful than 
most brown porters. Make this one to 
drink — not to enter in competition. 
If pinned down, I’d say it has more in 
common with a robust porter than a 
brown, but I’ll have to ask Bert and 
Brian to send me more just to confirm, 
or make another batch of my own!
 Your daughter has some great taste 
in beers, and now you and she can 
make this one together! 

REPLICATOR
BY JOSH WEIKERT

DEAR REPLICATOR, My daughter was visiting 
Cedar Crest, New Mexico, and had the pleasure of drinking State Pen Porter from 
Santa Fe Brewing Company. She said it was the best porter she had ever had. It’s 
not available within 200 miles (320 km) of where I live and I really want to try it. 
I hope not to find myself in the New Mexico State Pen, but I’d love it if you could 
help me out with a clone recipe for it!

Izzy Pike
Fairhope, Alabama

Y

    SANTA FE BREWING CO.’S 
STATE PEN PORTER CLONE 
(5 gallons/19 L, all-grain)
OG = 1.064   FG = 1.016
IBU = 29   SRM = 32   ABV = 6.6%

INGREDIENTS
11 lbs. (5 kg) 2-row pale malt
1.5 lbs. (0.68 kg) crystal malt (40 °L)
1 lb. (0.45 kg) chocolate malt 
   (350 °L)
5.25 AAU Cluster hops (90 min.) 
   (0.75 oz./21 g at 7% alpha acids)
3.5 AAU Cluster hops (20 min.) 
   (0.5 oz./14 g at 7% alpha acids)
0.25 oz. (7 g) Hallertau hops (0 min.)
0.25 oz. (7 g) Cascade hops (0 min.)
Wyeast 1028 (London Ale) or White 
   Labs WLP013 (London Ale) yeast
2⁄3 cup corn sugar (if priming)

STEP BY STEP  
Mill the grains and mix with 4 gal-
lons (15 L) of 168°F (76 °C) strike 
water to reach a mash temperature 
of 155 °F (68 °C). Hold this tempera-
ture for 60 minutes. Vorlauf until 
your runnings are clear and lauter. 
Sparge the grains with 
2.9 gallons (11 L) and top up as nec-
essary to obtain 6.5 gallons (25 L) 
of wort. Boil for 90 minutes, adding 
hops according to the ingredient list 
and Irish moss as desired. 
 After the boil is complete, stir 
the wort to bring it to a brisk whirl-
pool and allow to settle, about 
20 minutes. Then chill the wort to 
slightly below fermentation tem-
perature, about 66 °F (19 °C). Aerate 
the wort with pure oxygen or fil-
tered air and pitch yeast.
 Ferment at 67 °F (19 °C) for the 
first three days, then allow tempera-
ture to rise to 70 °F (21 °C). Hold 
there until fermentation is complete 
(~1.016 specific gravity, about ten 
days after fermentation begins). 
 Once the beer completes fer-
mentation, bottle or keg the beer 
and carbonate to approximately 
2.25 volumes. You may want to cold-
crash the beer prior to packaging 
to 35 °F (2 °C) for 48 hours to im-
prove clarity. After packaging, store 

carbonated beer at near-freezing 
temperatures for at least two weeks 
before drinking.

SANTA FE BREWING CO.’S 
STATE PEN PORTER CLONE 
(5 gallons/19 L, 
extract with grains)
OG = 1.064   FG = 1.016
IBU = 29   SRM = 32   ABV = 6.6%

INGREDIENTS
7.3 lbs. (3.3 kg) liquid pale malt 
   extract
1.5 lbs. (0.68 kg) crystal malt (40 °L)
1 lb. (0.45 kg) chocolate malt 
   (350 °L)
5.25 AAU Cluster hops (90 min.) 
   (0.75 oz./21 g at 7% alpha acids)
3.5 AAU Cluster hops (20 min.) 
   (0.5 oz./14 g at 7% alpha acids)
0.25 oz. (7 g) Hallertau hops (0 min.)
0.25 oz. (7 g) Cascade hops (0 min.)
Wyeast 1028 (London Ale) or White 
   Labs WLP013 (London Ale) yeast
2⁄3 cup corn sugar (if priming)

STEP BY STEP  
Bring 5.4 gallons (20.4 L) of water 
to approximately 162 °F (72 °C) and 
hold there. Steep specialty malts in 
grain bags for 15 minutes. Remove 
the grain bags and let drain fully. 
Add liquid extract while stirring, and 
stir until completely dissolved. Bring 
the wort to a boil and boil for 90 
minutes, adding hops according to 
the ingredient list and Irish moss as 
desired. 
 After the boil is complete, stir 
the wort to bring it to a brisk whirl-
pool and allow to settle, about 
20 minutes. Then chill the wort to 
slightly below fermentation tem-
perature, about 66 °F (19 °C). Aerate 
the wort with pure oxygen or fil-
tered air and pitch yeast.
 Ferment at 67 °F (19 °C) for the 
first three days, then allow tempera-
ture to rise to 70 °F (21 °C). Hold 
there until fermentation is complete 
(~1.016 specific gravity, about ten 
days after fermentation begins). 
 Once the beer completes fer-
mentation, bottle or keg the beer 

and carbonate to approximately 
2.25 volumes. You may want to cold-
crash the beer prior to packaging 
to 35 °F (2 °C) for 48 hours to im-
prove clarity. After packaging, store 
carbonated beer at near-freezing 
temperatures for at least two weeks 
before drinking.

TIPS FOR SUCCESS: 
Brewmaster Bert Boyce recommends 
a highly attenuative English yeast 
strain, and I’ve had good success 
with Wyeast 1028 (London Ale). It 
attenuates fully and imparts a slight 
mineral character that is particularly 
pleasant in darker beers! Other En-
glish yeasts may not give you the 
attenuation you need, and he partic-
ularly warns against an overly-sweet 
beer. 
 If you choose not to conduct a 
whirlpool, add the 0-minute addi-
tions with five minutes to go in the 
boil instead.

The flavors of chocolate and 
toffee are as clear as day, and 
the beer finishes very, very 
pleasantly dry . . .
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ometimes to create a successful 
brewery you have to start with a 

disaster. That’s exactly what happened 
with 7 Seas Brewery. Co-owners Travis 
Guterson and Mike Runion were all set 
to open their new brewery in January 
2008. A used 8.5-barrel system was 
purchased from the recently closed 
Stix Brewery in Seattle, Washington. 
They had also located a suitable  
multi-use building in downtown Gig 
Harbor, Washington. With the lease 
signed, everything moved in and all 
local codes met they were ready to 
brew their first beer. That’s when an 
adjoining tenant left a space heater 
on and the fire started. The building 
was destroyed but fortunately their 
equipment survived and so began their 
success story. 
 Travis and Mike met while Mike was 
doing an internship from Washington 
State University where he was studying 
for a degree in business and entrepre-
neurship. Travis had been homebrew-
ing for a couple of years and continued 
while in college. He quickly developed 
a love for the creativity of making beer. 
He scored his first brewery job at Pel-
ican Brewery in Pacific City, Oregon. It 
was just an entry-level job of capping 
bottles and keg cleaning but it allowed 
him to watch their excellent brewmas-
ter, Darron Welch. Travis was impressed 
by how clean he kept the brewery 
and efficiently it was run. He also 
learned a lot from the other brewer, 
Ben Love, who is now the Brewmaster 
and Co-owner of Gigantic Brewing in 
Portland, Oregon.
 Weekends would find Travis enjoy-

ing the rapidly growing beer scene in 
Portland. This led him to land a full-
time brewing job at the Old Lompoc 
in Portland where he performed all 
of the brewery functions. With lots of 
experience under his belt, he eventual-
ly decided it was time to move back to 
his home area by Puget Sound. When a 
brewer job became available at Silver 
City Brewery in Silverdale, Washington 
he made the move. It was there, while 
working under the guidance of Don 
Spencer, that he really took his skills to 
the next level. 
  After Mike graduated he and Travis 
began to develop a plan. With Travis’ 
brewing skills and Mike’s business 
knowledge things quickly came to-
gether. The fire at the original location 
was a setback but really turned into 
a blessing. They were quickly able to 
locate another building that had better 
parking and would also provide space 
for a taproom. It barely took them five 
months to recover as their first beer 
was brewed in June 2008. 
 Since then the seas have been calm 
and they have found success in every 
port. Their beers were immediately 
well received and production quickly 
grew. Early in 2009 they became the 
first brewery in Washington State to 
can their beer. Now, approximately 25% 
of their beer is sold in cans. With de-
mand steadily increasing they outgrew 
both their facility and their original 
8.5-barrel system. A vacant 12,000 
square foot supermarket building in 
downtown Gig Harbor has become 
their new home. This allowed for the 
addition of a 25-barrel system with 

some fermenters as large as 75 barrels. 
The 8.5-barrel system is still being 
brewed on to make smaller batches of 
specialty beers. Currently they have 16 
beers being served in their taproom. 
 Total production in 2014 was 5,100 
barrels and Travis feels that they are on 
track to hit 6,000 for 2015. 
  The Wheelchair Barleywine is a 
big beer in all respects and draws a 
following when released each year. 
Only a 5-barrel batch is brewed and it 
is only made available in their taproom 
in 9 oz. snifters. Each batch is brewed 
slightly differently each year and aged 
a minimum of eight months. A thick 
tan head tops this high-alcohol brew 
that exhibits a reddish, brown hue. The 
aroma brings to mind sweet fruit and 
raisins. A strong presence of caramel 
and toasted malt dominates the flavor. 
The mouthfeel, while not overly heavy, 
can best be described as “coating,” de-
manding that this beer be sipped like a 
fine Port wine. 
 Travis advises that this beer is 
best brewed as an all-grain batch if 
possible. He recommends Maris Otter, 
British carastan and Belgian special B 
malts. He also specifies an extremely 
long boil to boost the gravity, develop 
further caramelization and concentrate 
the flavors. 
 Matt, you won’t have to make 
another road trip for your favorite 
barleywine because now you can “Brew 
Your Own.” For more information about 
7 Seas Brewing Company and their 
other fine beers, visit their website 
www.7seasbrewing.com.

REPLICATOR
BY MARC MARTIN

DEAR REPLICATOR, I was showing some friends 
photos of last year’s vacation when we traveled up I-5 hitting breweries and 
brewpubs along the route. Immediately when I saw the picture of 7 Seas Brewing 
in Gig Harbor, Washington I remembered what I thought was the best beer of 
the trip — their Wheelchair Barleywine. After we got back from vacation I started 
homebrewing and have now graduated to all-grain brews. Their beers aren’t sold 
down here, so I think it’s time to try to make that barleywine.

Matt Connors
Phoenix, Arizona
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7 SEAS BREWING CO.’S 
WHEELCHAIR BARLEYWINE 
CLONE 
(5 gallons/19 L, all-grain)
OG = 1.107   FG = 1.026   
IBU = 38   SRM = 22   ABV = 12%

INGREDIENTS
17 lbs. (7.7 kg) Maris Otter pale ale 
   malt 
1.25 lbs. (0.57 kg) British carastan 
   malt (34 °L)
13 oz. (0.37 kg) Belgian Special B 
   malt (120 °L)
5.7 AAU Glacier hops (60 min.) 
   (1 oz./28 g at 5.7% alpha acids)
5.7 AAU Glacier hops (40 min.) 
   (1 oz./28 g at 5.7% alpha acids)
3.6 AAU East Kent Golding hops 
   (20 min.) (0.75 oz./21 g at 4.75% 
   alpha acids)
2.4 AAU East Kent Golding hops 
   (5 min.) (0.5 oz./14 g at 4.75% 
   alpha acids)
2 lbs. (0.91 kg) clover honey 
   (10 min.) 
1⁄2 tsp. Irish moss (30 min.)
1⁄2 tsp. yeast nutrient (15 min.)
White Labs WLP001 (California
   Ale) or Wyeast 1056 (American 
   Ale) yeast or SafAle US-05 yeast
3⁄4 cup corn sugar if priming

STEP BY STEP
This recipe is a single step infusion 
mash. Mix all of the crushed grains 
with 6.7 gallons (25 L) of 170 °F 
(77 °C) water to stabilize at 151 ºF 
(66 ºC). This is a medium-thin mash 
using 1.4 quarts. (1.3 L) of strike 
water per pound (0.45 kg) of grain. 
This is designed to help achieve 
maximum fermentability. The lower 
mash temperature also serves to 
create a more fermentable wort. 
Mash for 60 minutes then slowly 
sparge with 175 ºF (79 ºC) water. 
 Collect approximately 7.5 gal-
lons (28 L) of wort runoff to boil for 
three hours. While you are boiling 
the wort, add the hops, Irish moss 
and yeast nutrient as the schedule 
indicates. Add the honey for the last 
10 minutes of the boil. During the 
boil, use this time to thoroughly 
sanitize your fermentation equip-

ment. 
 After the boil is complete, cool 
the wort to 75 ºF (24 ºC) and trans-
fer to your fermenter. Pitch the 
yeast and aerate the wort heavily. 
Allow the beer to cool to 68 ºF (20 
ºC) and then hold at that tempera-
ture until fermentation is complete. 
Gently transfer to a carboy, avoiding 
any splashing to prevent aerating 
the beer. Allow the beer to condi-
tion for an additional week. Prime 
and bottle condition or keg and 
force carbonate to 2.2 volumes CO2.
 Allow the beer to age six more 
weeks (or longer) to fully develop 
the flavors.

7 SEAS BREWING CO.’S 
WHEELCHAIR BARLEYWINE 
CLONE
(5 gallons/19 L, extract with grains)
OG = 1.107   FG = 1.026   
IBU = 38   SRM = 22   ABV = 12%

INGREDIENTS
9.9 lbs. (4.5 kg) Muntons light, 
   unhopped, malt extract (Maris 
   Otter if possible) 
9 oz. (0.25 kg) light dried malt 
   extract
1.5 lbs. (0.68 kg) Maris Otter pale 
   ale malt 
1.25 lbs. (0.57 kg) British carastan 
   malt (34 °L)
13 oz. (0.37 kg) Belgian Special B 
   malt (120 °L)
7.1 AAU Glacier hops (60 min.) 
   (1.25 oz./35 g at 5.7% alpha 
   acids)
7.1 AAU Glacier hops (40 min.) 
   (1.25 oz./35 g at 5.7% alpha 
   acids)
3.6 AAU East Kent Golding hops 
   (20 min.) (0.75 oz./21 g at 4.75% 
   alpha acids)
2.4 AAU East Kent Golding hops 
   (5 min.) (0.5 oz./14 g at 4.75% 
   alpha acids)
2 lbs. (0.91 kg) clover honey 
   (10 min.) 
1⁄2 tsp. Irish moss (30 min.)
1⁄2 tsp. yeast nutrient (15 min.)
White Labs WLP001 (California
   Ale) or Wyeast 1056 (American 
   Ale) yeast or SafAle US-05 yeast

3⁄4 cup corn sugar if priming

STEP BY STEP
Steep the milled grain in 2.5 gal-
lons (9.5 L) of water at 151 ºF (66 
ºC) for 30 minutes. Remove grains 
from the wort and rinse with 2 
quarts (2 L) of hot water. Boil for 30 
minutes. Add the liquid malt extract 
and dried malt extract and boil for 
60 more minutes. While boiling, 
add the hops, Irish moss and yeast 
nutrient as per the schedule. With 
only 10 minutes of the boil remain-
ing, add the honey. During the boil, 
use this time to thoroughly sanitize 
your fermentation equipment. When 
the boil is complete, add the wort 
to 2 gallons (7.6 L) of cold water 
in the sanitized fermenter and top 
off with cold water up to 5 gallons 
(19 L).  
 Cool the wort to 75 ºF (24 ºC). 
Pitch your yeast and aerate the 
wort heavily. Allow the beer to cool 
to 68 ºF (20 ºC) and then hold at 
that temperature until fermentation 
is complete. Gently transfer to a 
carboy, avoiding any splashing to 
prevent aerating the beer. Allow the 
beer to condition for an additional 
week. Prime and bottle condition or 
keg and force carbonate to 2.2 vol-
umes CO2. 
 Allow the beer to age six more 
weeks (or longer) to fully develop 
the flavors.
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esilience. Webster defines it as 
“an ability to recover from or 

adjust easily to misfortune or change.” 
The Camp Fire that spread through 
Butte County, California beginning on 
November 8, 2018, was more than just 
misfortune; it was the most destructive 
and deadliest California wildfire to 
date. It also took top dishonor as the 
world’s costliest 2018 natural disaster 
as insurance estimates are in the realm 
of $10 billion. 

Full containment of the fire took 17 
days and during that time it scorched 
over 153,000 acres, destroyed 13,000 
homes and another 6,000 buildings, 
and killed at least 85 individuals. 
Everyone in that region knew someone 
who was affected. Air pollution was 
horrendous with additional concerns 
around toxic chemicals such as VOCs, 
asbestos, and heavy metals being 
distributed, or minimally, affecting the 
burned areas. The smoke was carried 
on high winds as far as the eastern 
seaboard of the United States. 

In the face of such a natural disas-
ter, many of us would probably feel 
a sense of hopelessness. While the 
5,000+ firefighters battled the blaze, 
the Grossman family and their brew-
ery, Sierra Nevada, desired to extend 
a hand and help those who were im-
pacted. They set up the Sierra Nevada 
Camp Fire Relief Fund to provide for 
long-term support for those affect-
ed. The Fund, which was supported 
through the Golden Valley Bank Com-
munity Foundation, was established 
with $100,000 from the brewery. 

However large $100,000 might 

seem, it still paled in comparison to 
the monetary damage that Camp Fire 
caused. Enter Resilience Butte County 
Proud IPA, a fundraising beer from 
which 100% of sales would further 
supplement the relief fund. Ken Gross-
man was hoping for 200 breweries to 
lend a helping brew. 

200 breweries was rapidly sur-
passed. As of the writing of this article, 
nearly 1,500 breweries have participat-
ed in the endeavor, which constitutes 
about 20% participation rate of US-
based breweries. Several international 
breweries from the United Kingdom, 
Germany, and Guam have also partici-
pated. With the substantial number of 
breweries contributing 100% of sales 
of the beer to the Camp Fire Relief 
Fund, it’s estimated that $15 million 
will be raised.

The participating brewery demo-
graphic is quite diverse as well. In the 
list, you’ll find many of the largest craft 
breweries in the United States like 
Stone, Bell’s, Deschutes, Sam Adam’s, 
New Belgium, Brooklyn, and Dogfish 
Head. But you’ll also find some of 
your local watering holes as well. In 
my own 25-mile area, 16 breweries 
participated (for a complete listing of 
participating breweries go to sierra 
nevada.com/resilience-butte-county-
proud-ipa).

But the raw ingredients for Resil-
ience had to come from somewhere 
on someone’s dime. To help with that, 
Sierra Nevada asked their suppliers 
to donate ingredients and for whole-
salers and retailers to carry the beer 
and donate every dollar they received.  

Even though it was a big ask, every-
one graciously followed through. Malt 
was donated by BSG, Canada Malting, 
Country Malt Group, Great Western 
Malting, Malteurop, Rahr, Briess, Car-
gill, and Admiral Maltings. And we’re 
not talking about a couple hundred 
of pounds. For instance, Country Malt 
Group donated 70 metric tons of malt, 
which has been valued at more than 
$100,000. This allowed 220 breweries 
to brew their batches of Resilience. 
Many hop suppliers also got involved. 
Hops from CLS Farms, Crosby Hop 
Farm, Haas, Hopsteiner, and Yakima 
Chief Hops were donated to breweries.

In all, Resilience Butte Coun-
ty Proud IPA hit the market in late 
December and into the new year with 
more than 17,000 barrels produced 
— or 4.2 million pints — strong. Every 
dollar Sierra Nevada receives will go 
to those impacted by the Camp Fire. 
If you didn’t get the chance to savor 
it, the following recipe will provide 
you with a chance to make it at home. 
And while you’re brewing the beer, we 
strongly urge you to make a donation 
to the Sierra Nevada Camp Fire Relief 
Fund at: https://www.goldenvalley.
bank/Community-Foundation.aspx

“We appreciate the tremendous 
amount of support and compassion 
shown from folks around the world. 
With the brave men and women risking 
their lives fighting this fire and the 
outpouring of support from communi-
ties near and far, we know we are on a 
path to healing and rebuilding.” —  
The Grossman Family of Ken, Sierra, 
and Brian.

REPLICATOR
BY MICHAEL BURY
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SIERRA NEVADA BREWING 
CO.’S RESILIENCE BUTTE 
COUNTY PROUD IPA CLONE
(5 gallons/19 L, all-grain — 
recipe configured to BYO recipe 
standards)  
OG = 1.065  FG = 1.016 
IBU = 64  SRM = 12  ABV = 6.5%

INGREDIENTS
12.5 lbs. (5.7 kg) Rahr 2-row pale 

malt
1.25 lbs. (0.57 kg) Crisp crystal 

malt (60 °L)
8 AAU Centennial hops (80 min.) 

(0.8 oz./23 g at 10% alpha acids)
8 AAU Centennial hops (15 min.) 

(0.8 oz./23 g at 10% alpha acids)
5.6 AAU Cascade hops (15 min.) 

(0.8 oz./23 g at 7% alpha acids)
5 AAU Centennial hops (0 min.) 

(0.5 oz./14 g at 10% alpha acids)
3.5 AAU Cascade hops (0 min.) 
 (0.5 oz./14 g at 7% alpha acids)
0.5 oz. (14 g) Centennial hops 
 (dry hop)
0.5 oz. (14 g) Cascade hops 
 (dry hop)
Imperial Yeast A24 (Dry Hop) or 

similar yeast blend such as 
White Labs WLP644 (Saccha-
romyces “Bruxellensis” Trois) 
blended with White Labs 
WLP095 (Burlington Ale) strains

¾ cup corn sugar (if priming)

STEP BY STEP  
Crush the malt and add to 4.3 
gallons (16.3 L) strike water to 
achieve a stable mash temperature 
at 152 °F (67 °C) until enzymatic 
conversion is complete. Sparge 
slowly with 168 °F (76 °C) water, 
collecting wort until the pre-boil 
kettle volume is 6.5 gallons (24.6 
L). Boil the wort for 80 minutes, 
adding the hops as indicated in 
the recipe. 

After the boil is finished, cool 
the wort to 200 °F (82 °C) and 
then add the 0-minute hop stand 
additions. Stir the wort to create 
a whirlpool, then let settle for 20 
minutes before chilling the wort 
down to yeast-pitching tempera-
ture. Now transfer to the fermen-

ter, aerate the wort, and pitch 
the yeast. Ferment at 60–62 °F 
(16–17 °C). As the kräusen begins 
to fall, typically day four or five, 
add the dry hops to the fermenter 
and let the beer sit on the hops 
for four days. Bottle with priming 
sugar or keg and force carbonate 
the beer to 2.4 volumes CO2. 

SIERRA NEVADA BREWING 
CO.’S RESILIENCE BUTTE 
COUNTY PROUD IPA CLONE 
(5 gallons/19 L, extract with 
grains) 
OG = 1.065  FG = 1.016 
IBU = 64  SRM = 12  ABV = 6.5%

INGREDIENTS
6.6 lbs. (3 kg) extra light dried 

malt extract
1.25 lbs. (0.57 kg) Crisp crystal 

malt (60 °L)
8 AAU Centennial hops (80 min.) 

(0.8 oz./23 g at 10% alpha acids)
8 AAU Centennial hops (15 min.) 

(0.8 oz./23 g at 10% alpha acids)
5.6 AAU Cascade hops (15 min.) 

(0.8 oz./23 g at 7% alpha acids)
5 AAU Centennial hops (0 min.) 

(0.5 oz./14 g at 10% alpha acids)
3.5 AAU Cascade hops (0 min.) 
   (0.5 oz./14 g at 7% alpha acids)
0.5 oz. (14 g) Centennial hops 
   (dry hop)
0.5 oz. (14 g) Cascade hops 
   (dry hop)
Imperial Yeast A24 (Dry Hop) or 

similar yeast blend such as 
White Labs WLP644 (Saccha-
romyces “Bruxellensis” Trois) 
blended with White Labs 
WLP095 (Burlington Ale) strains

¾ cup corn sugar (if priming)

STEP BY STEP 
Place the crushed malt in a muslin 
bag. Steep the grains in 5 gallons 
(23 L) of water at 160 °F (71 °C) 
for 20 minutes. Remove the grain 
bag and wash with 2 qts. (2 L) of 
hot water. Top off the kettle to 
6.5 gallons (24.6 L) and heat up to 
boil. As soon as the water begins 
to boil, remove the brew pot from 
the heat and stir in the dried malt 

extract. Stir until all the extract is 
dissolved then return the wort to a 
boil. Boil the wort for 80 minutes 
adding hops at the times indicated 
in the recipe. 

After the boil is finished, cool 
the wort to 200 °F (82 °C) and 
then add the 0-minute hop stand 
additions. Stir the wort to create 
a whirlpool, then let settle for 20 
minutes before chilling the wort 
down to yeast-pitching tempera-
ture. Now transfer to the fermen-
ter, aerate the wort, and pitch 
the yeast. Ferment at 60–62 °F 
(16–17 °C). As the kräusen begins 
to fall, typically day four or five, 
add the dry hops to the fermenter 
and let the beer sit on the hops 
for four days. Bottle with priming 
sugar or keg and force carbonate 
the beer to 2.4 volumes CO2.
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