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AGAINST THE GRAIN 
KAMEN KNUDDELN CLONE  

KETTLE-SOURED ALE
(EXTRACT WITH GRAINS)

(5 gallons/19 L, partial mash)
OG = 1.054   FG = 1.013  

IBU = 26   SRM = 25   ABV = 5.3%

Ingredients
7 lbs. (3.18 kg) rye liquid malt extract
0.5 lb. (0.23 kg) chocolate malt
0.1 lb. (0.05 kg) roasted barley
2 tsp. 88% lactic acid
7 AAU Nugget hops (60 min.) 
   (0.5 oz./14 g at 14% alpha acids)
White Labs WLP672 (Lactobacillus brevis)
Wyeast 1028 (London Ale) or White Labs WLP013 
   (London Ale) or Lallemand Nottingham yeast

Step by Step 
Bring 5 gallons (18.9 L) of water and the 2 tsp. of lactic acid to 
~155 °F (68 °C). Steep your milled, bagged grains for 15 min-
utes before removing them. Then add the liquid rye extract 
while stirring and stir until completely dissolved. Boil for 15 
minutes to sanitize before cooling it to 105 °F (40 °C).

Pitch the Lactobacillus and allow it to work for 18 hours. pH 
of the beer should be 3.2–3.4. Feel free to adjust the acidity 
using 88% lactic acid. Boil for 60 minutes, adding hops at the 
beginning of the boil. At 15 minutes left, you may want to add 
either Irish moss or Whirlfloc as fining agents.

After the boil, rapidly chill the wort to slightly below fer-
mentation temperature, which is 68 °F (20 °C) for this beer. 
Pitch yeast. Maintain a steady fermentation temperature to 
avoid excessive ester formation.

 

AGAINST THE GRAIN’S 
KAMEN KNUDDELN CLONE

KETTLE-SOURED ALE 
(ALL-GRAIN)

 

(5 gallons/19 L, all-grain)
OG = 1.054   FG = 1.013  

IBU = 26   SRM = 25   ABV = 5.3%

Blend 4 parts kettle sour beer (this recipe) with 1 part Russian imperial 
stout (found on the next page) for the clone. Carbonate to approximately 
2.5 volumes.

Ingredients
7 lbs. (3.18 kg) Pilsner malt
1 lb. (0.45 kg) rye malt
1 lb. (0.45 kg) crystal malt (80 °L)
1 lb. (0.45 kg) acidulated malt
0.5 lb. (0.23 kg) chocolate malt
0.5 lb. (0.23 kg) flaked maize
0.5 lb. (0.23 kg) flaked barley
0.1 lb. (0.05 kg) roasted barley
7 AAU Nugget hops (60 min.)  
   (0.5 oz./14 g at 14% alpha acids)
White Labs WLP672 (Lactobacillus brevis)
Wyeast 1028 (London Ale) or White Labs WLP013 
   (London Ale) or Lallemand Nottingham yeast

Step by Step
Mill the grains, then mix with 3.6 gallons (13.7 L) of 169 °F (76 
°C) strike water to achieve a single infusion rest temperature 
of 154 °F (68 °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 6.5 gallons (25 L) of wort. Boil for 15 min-
utes to sanitize the wort before cooling it to 105 °F (40 °C).

Pitch the Lactobacillus and allow it to work for 18 hours. pH 
of the beer should be 3.2–3.4. Feel free to adjust the acidity 
using 88% lactic acid. Boil for 60 minutes, adding hops at the 
beginning of the boil. At 15 minutes left, you may want to add 
either Irish moss or Whirlfloc as fining agents.

After the boil, rapidly chill the wort to slightly below fer-
mentation temperature, which is 68 °F (20 °C) for this beer. 
Pitch yeast. Maintain a steady fermentation temperature to 
avoid excessive ester formation.



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

 

AGAINST THE GRAIN 
KAMEN KNUDDELN CLONE  

IMPERIAL STOUT ALE
(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.115   FG = 1.029  

IBU = 52   SRM = 68   ABV = 14%

Ingredients
7 lbs. (3.2 kg) extra light dried malt extract
2 lbs. (0.91 kg) rye liquid malt extract
1.25 lbs. (0.57 kg) chocolate malt
1.25 lbs. (0.57 kg) chocolate rye malt
1.25 lbs. (0.57 kg) honey malt
1.25 lbs. (0.57 kg) roasted barley
1 lb. (0.45 kg) crystal malt (120 °L)
17 AAU Columbus hops (60 min.) 
   (1 oz./28 g at 17% alpha acids)
Wyeast 1028 (London Ale) or White Labs WLP013 
   (London Ale) or Lallemand Nottingham yeast

Step by Step 
Bring 5 gallons (19 L) of water to ~155 °F (68 °C). Steep 

all your milled, bagged grains for 15 minutes before remov-
ing them. Then add all the extract while stirring and stir until 
completely dissolved. Top up kettle to 6.5 gallons (25 L) then 
bring to a boil. Boil for 60 minutes, adding hops at the times 
indicated.  At 15 minutes left in boil, add either Irish moss or 
Whirlfloc as fining agents.

After the boil, rapidly chill the wort to slightly below fer-
mentation temperature, which is 69 °F (20 °C) for this beer. 
Pitch yeast.

Maintain fermentation temperature to avoid excessive es-
ters and fusel alcohol production. Age the beer for 3–4 months 
in a Bourbon barrel. If you’re using other higher surface area 
to volume sources of oak, you’ll need to decrease the contact 
time to avoid over-oaking the beer.

Tips for Success:
Before adding any hops, you should sanitize the wort via boil-
ing for several minutes. That will give the L. brevis a clean, 
uncompetitive slate to work on. Feel free to use 88% lactic 
acid to adjust the pH if needed. Speaking of pH, if you don’t 
have a pH meter, now may be the time to make the invest-
ment. Many are user-friendly and relatively inexpensive and 
can transform your brew day. In addition, you can use them for 
other fermented products.

The next aspect is the barrel-aged stout. If using staves 
or cubes, the contact time will need to be decreased. Start 
tasting every other day after a couple of weeks to prevent too 
much oaky, woody, tannic character from creeping in. Finally, 
AtG uses a ratio of one-part RIS to four-parts soured ale. De-
pending on the character of each of your two beers you may 
find a different ratio is more palatable.

 

AGAINST THE GRAIN’S 
KAMEN KNUDDELN CLONE

IMPERIAL STOUT ALE 
(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.115   FG = 1.029  

IBU = 52   SRM = 68   ABV = 14%

Ingredients
15 lbs. (6.8 kg) 2-row pale malt
2 lbs. (0.91 kg) rye malt
2 lbs. (0.91 kg) wheat malt
1.25 lbs. (0.57 kg) chocolate malt
1.25 lbs. (0.57 kg) chocolate rye malt
1.25 lbs. (0.57 kg) crystal malt (120 °L)
1.25 lbs. (0.57 kg) honey malt
1.25 lbs. (0.57 kg) roasted barley
17 AAU Columbus hops (60 min.) 
   (1 oz./28 g at 17% alpha acids)
Wyeast 1028 (London Ale) or White Labs WLP013 
   (London Ale) or Lallemand Nottingham yeast

Step by Step 
Mill the grains, then mix with 7.9 gallons (29.9 L) of 167 

°F (75 °C) strike water to achieve a single infusion rest tem-
perature of 152 °F (67 °C). Hold at this temperature for 60 
min. 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 6.5 gallons (25 L) of wort. Boil for 
60 minutes, adding hops at the times indicated.  At 15 minutes 
left in boil, add either Irish moss or Whirlfloc as fining agents.

After the boil, rapidly chill the wort to slightly below fer-
mentation temperature, which is 69 °F (20 °C) for this beer. 
Pitch yeast.

Maintain fermentation temperature to avoid excessive es-
ters and fusel alcohol production. Age the beer for 3–4 months 
in a Bourbon barrel. If you’re using other higher surface area 
to volume sources of oak, you’ll need to decrease the contact 
time to avoid over-oaking the beer.
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ANCHORAGE BREWING COMPANY’S
LOVE BUZZ CLONE
(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.057  FG = 0.997

IBU = 40  SRM = 8  ABV = 8%

Ingredients
4 lbs. (1.8 kg) wheat dried malt extract
2 lbs. (0.91 kg) Pilsen dried malt extract
8 oz. (0.23 kg) crystal malt (60 °L
1.3 AAU Simcoe® hops (first wort hop) 
   (0.1 oz./3 g at 13.2% alpha acids)
13.2 AAU Simcoe® hops (0 min.) 
   (1 oz./28 g at 13.2% alpha acids)
11.7 AAU Citra® hops (0 min.) 
   (1 oz./28 g at 11.7% alpha acids)
3 oz. (85 g) Citra® hops (dry hop)
1 oz. (28 g) fresh rose hips (0 min.)
0.5 oz. (14 g) fresh orange peel (0 min.)
0.1 oz. (3 g) freshly ground peppercorn (0 min.)
2 oz. (57 g) medium toast oak staves or oak cubes 
   (French oak preferred)
White Labs WLP568 (Belgian Style Saison Ale Yeast Blend) or 
   The Yeast Bay Saison Blend yeast
Your favorite strain of Brettanomyces bruxellensis yeast
Neutral wine yeast or Lallemand CBC-1 yeast (if priming)
7⁄8 cup corn sugar (if priming)

Step by Step
Place your crushed grains in a grain bag and place in 6 gallons 
(23 L) of water in your kettle. Heat until temperature reaches 
170 °F (77 °C), then remove the grain bag and add the first 
wort hops. When the water comes to a boil, remove from heat 
and add the dried malt extracts and stir thoroughly to dissolve 
and then return to a boil for 60 minutes. Follow the remaining 
portion of the all-grain recipe.

Tips for Success:
Unless you invest in oak barrels and don’t mind transferring 
the beer back and forth, the nuances of Love Buzz are going 
to be difficult to achieve at home. You could try to add the 
oak when you pitch the saison yeast instead of at the time of 
pitching the Brett B, since this may better simulate the oak-
barrel fermentation that Love Buzz undergoes. But this may 
be a challenge if you need to transfer the beer into another 
vessel for secondary fermentation. A conical fermenter allow-
ing for a yeast dump would be helpful in this situation. Other-
wise, save the oak for secondary fermentation. Also if you are 
having trouble acquiring the suggested saison blends, you can 
try making your own blend based on the strains more widely 
available. There are several strains now commercially avail-
able of Brettanomyces bruxellensis. Finding the strain that is 
most appealing to you would be ideal. You could utilize dregs 
of a favorite beer, but Gabe states that Anchorage Brewing Co. 
pitches a neutral wine yeast strain at the time of bottling, so 
using the dregs from a bottle of their beer most likely will not 
get you the results you are after.

 

ANCHORAGE BREWING COMPANY’S
LOVE BUZZ CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.057  FG = 0.997

IBU = 40  SRM = 8  ABV = 8%

Ingredients
7.5 lbs. (3.4 kg) Pilsner malt
3.5 lbs. (1.6 kg) wheat malt
12 oz. (0.34 kg) crystal malt (60 °L)
1.3 AAU Simcoe® hops (first wort hop) 
   (0.1 oz./3 g at 13.2% alpha acids)
13.2 AAU Simcoe® hops (0 min.) 
   (1 oz./28 g at 13.2% alpha acids)
11.7 AAU Citra® hops (0 min.) 
   (1 oz./28 g at 11.7% alpha acids)
3 oz. (85 g) Citra® hops (dry hop)
1 oz. (28 g) fresh rose hips (0 min.)
0.5 oz. (14 g) fresh orange peel (0 min.)
0.1 oz. (3 g) freshly ground peppercorn (0 min.)
2 oz. (57 g) medium toast oak staves or oak cubes 
   (French oak preferred)
White Labs WLP568 (Belgian Style Saison Ale Yeast Blend) or 
   The Yeast Bay Saison Blend yeast
Your favorite strain of Brettanomyces bruxellensis yeast
Neutral wine yeast or Lallemand CBC-1 yeast (if priming)
7⁄8 cup corn sugar (if priming)

Step by Step
Mill the grains and dough-in, targeting a mash of around 1.3 
quarts of water to 1 pound of grain (2.7 L/kg) and a temperature 
of 150 °F (66 °C). Hold the mash at 150 °F (66 °C) until enzy-
matic conversion is complete, about 60 minutes. Sparge slowly 
with 170 °F (77 °C) water, collecting wort until the pre-boil 
kettle volume is 6 gallons (23 L). Add the first wort hops early 
in the sparge phase. Boil time is 60 minutes. Add flameout hops 
and spicing then start a whirlpool by stirring wort for at least a 
minute, and then let settle. After 30 minutes, chill the wort to 70 
°F (18 °C) and aerate thoroughly. After 3 days, allow the fermen-
tation temperature to rise up to 83 °F (29 °C). After primary fer-
mentation is complete, transfer to a long-term aging vessel and 
pitch your Brettanomyces bruxellensis yeast. Anchorage Brewing 
Co. ages Love Buzz for eight months in French oak barrels that 
previously contained Pinot Noir wine. There are several alterna-
tives. First, you can try to soak oak staves or cubes for several 
weeks in a sealed bottle of Pinot Noir (warning: the resulting 
wine will probably taste more like plywood than wine). Or you 
can boil the oak then add that along with several ounces of 
Pinot Noir directly to the beer. Age until the oak presence is 
detectable, but you don’t want it to overwhelm the beer. Try to 
taste once a week until this nuance is achieved. At that point, 
rack the beer off the oak and add your dry hops. Dry hop for 1–3 
weeks, then either bottle or keg. Aim to carbonate the beer to 
around 2.8 volumes of CO2. If your Love Buzz clone was aging 
for more than 3 months and you plan on bottle conditioning, 
we recommend pitching either a neutral wine yeast or brewer’s 
yeast such as Lallemand’s CBC-1.
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BRASSERIE D’ORVAL’S 
ORVAL TRAPPIST ALE CLONE

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.059   FG = 1.002 

IBU = 33   SRM = 12   ABV = 6.2%

Ingredients
1.75 lbs. (0.79 kg) light dried malt extract
2.25 lbs. (1.0 kg) light liquid malt extract
2 lbs. (0.91 kg) Belgian pale ale malt
13 oz. (0.37 kg) Vienna malt (6 °L)
0.25 lbs. (0.11 kg) crystal malt (160 °L)
1.75 lbs. (0.79 kg) cane sugar
7.5 AAU Hallertau-Hersbrücker hops (60 min.) 
   (1.9 oz./53 g of 4% alpha acids)
2.5 AAU Styrian Goldings hops (15 min.) 
   (0.5 oz./14 g of 5% alpha acids)
0.33 oz. (9.4 g) Styrian Goldings hops (dry hop)
1/4 tsp. yeast nutrients
Wyeast 3522 (Belgian Ardennes) or White Labs WLP530 
   (Abbey Ale) yeast (1.5 qt./1.5 L yeast starter)
Wyeast 3526 (Brettanomyces lambicus) or White Labs 
   WLP650 (Brettanomyces bruxellensis) yeast
1.2 cups corn sugar (for priming)

Step by Step
In a large soup pot, heat 4.6 quarts (4.4 L) of water to 164 °F 
(73 °C). Add crushed grains to grain bag and steep around 153 
°F (67 °C) for 45 minutes. While grains steep, begin heating 2.1 
gallons (7.8 L) of water in your brewpot. When steep is over, 
remove 1.5 qts. of water from brewpot and add to the “grain 
tea” in steeping pot. Place a colander over your brewpot and 
place your steeping bag in it. Pour grain tea (with water added) 
through the grain bag. Heat liquid in brewpot to a boil, then 
stir in dried malt extract, add first charge of hops and begin 
the 60 minutes boil. With 15 minutes left in boil, add hops, 
sugar and yeast nutrients. Then turn off heat and stir in liquid 
malt extract. Stir well to dissolve extract, then resume heating. 
(Keep the boil clock running while you stir.) At the end of the 
boil, add last charge of hops, then cool wort and transfer to 
fermenter. Add water to make 5 gallons (19 L), aerate wort and 
pitch yeast. Ferment at 64 °F (18 °C). Rack to secondary and 
add Brettanomyces and dry hops. Let condition for 2 months 
before bottling. Bottle in heavy bottles.

 

BRASSERIE D’ORVAL’S 
ORVAL TRAPPIST ALE CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.059   FG = 1.002 

IBU = 33   SRM = 12   ABV = 6.2%

Orval pours orange-brown with a big, rocky head. The very spritzy levels 
of carbonation and lightly sour with a distinctive Brett character make 
the beer feel prickly on the tongue. Orval beer is distinctly dry and has 
little hop bitterness or flavor, although it is the only Trappist ale to be 
dry hopped. You’ll really taste the pale malt base, so don’t use US, Ger-
man or English malts for this.

Ingredients
6.25 lbs. (2.8 kg) Belgian pale ale malt
2.5 lbs. (1.1 kg) Vienna malt (6 °L)
0.25 lbs. (0.11 kg) crystal malt (160 °L)
1.75 lbs. (0.79 kg) cane sugar
7.5 AAU Hallertau-Hersbrücker hops (60 min.) 
   (1.9 oz./53 g of 4% alpha acids)
2.5 AAU Styrian Goldings hops (15 min.) 
   (0.5 oz./14 g of 5% alpha acids)
0.33 oz. (9.4 g) Styrian Goldings hops (dry hops)
1/4 tsp. yeast nutrients
Wyeast 3522 (Belgian Ardennes) or White Labs WLP530 
   (Abbey Ale) yeast (1.5 qt./1.5 L yeast starter)
Wyeast 3526 (Brettanomyces lambicus) or White Labs 
   WLP650 (Brettanomyces bruxellensis) yeast
1.2 cups corn sugar (for priming)

Step by Step
Heat 2.8 gallons (10.6 L) of water to 164 °F (73 °C), stir in 
crushed grains and mash at 153 °F (67 °C). Mash for 60 min-
utes then stir in boiled water to raise grain bed temperature 
to 168 °F (76 °C). Hold for 5 minutes. Recirculate until wort is 
clear, then begin running wort off to kettle. Sparge with 170 °F 
(77 °C) water. Boil wort for 90 minutes, adding hops at times 
indicated in recipe. Add sugar and yeast nutrients with 15 min-
utes left in boil. Cool wort and transfer to fermenter. Aerate 
wort and pitch beer yeast. Ferment at 70 
°F (21 °C). Rack to secondary when fer-
mentation is complete and add Brettano-
myces and dry hops. Let condition for 2 
months before bottling. Bottle in heavy 
bottles.
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JESTER KING BREWERY’S
DAS UBERKIND CLONE

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.038    FG = 0.999

IBU = 12    SRM = 3   ABV = 5%

Ingredients
3 lbs. (1.36 kg) Pilsen dried malt extract
1 lb. (0.41 kg) 2-row pale malt or Pilsner malt
0.66 lb. (300 g) unmalted wheat
0.33 lb. (150 g) dark Munich malt
0.33 lb. (150 g) flaked oats
3 AAU Golding hops (60 min.) (0.6 oz./17 g at 5% alpha acids)
Wine-soaked oak staves or cubes (prior use is preferred)
Wyeast 3711 (French Saison) yeast
Wyeast 3724 (Belgian Saison) or White Labs WLP565 
   (Belgian Saison I) yeast
Wild inoculated bugs from local fruits or flowers
3⁄4 cup (150 g) dextrose (if priming)

Step by Step 
Mash crushed grains at 154–158 °F (68–70 °C) for 45 

minutes using 1 gallon (3.8 L) water. Wash the grains with 1 
gallon (3.8 L) hot water. Top off to 6 gallons (23 L) and add the 
dried malt extract. Stir well then bring to a boil for 60 minutes 
adding hops at the beginning of the boil. After the boil is fin-
ished, chill the wort and oxygenate well. Rack to your fermen-
ter. Pitch the yeast and bacteria and ferment at 78 °F (26 °C) 
for two weeks. For wood-aging, Jester King generally primary 
ferments in either stainless or an oak foudre before sending 
it to smaller, 225-L barrels. Mostly they use neutral wine bar-
rels and find that very subtle oak character complements this 
delicate beer. You can try to simulate this at home by using oak 
cubes or staves that have been used once or twice and that 
have also been soaked in wine. Secondary fermentation takes 
place at 55–62 °F (13–17 °C). Average fermentation/aging for 
Das Uberkind is eight to 24 months. Then keg or bottle as you 
normally would. 

Tips for Success:
Head Brewer Garrett Cromwell has the following bits of ad-
vice to add to the mix: “The specialty malts like Munich, and 
then flaked oats, rotate based on what we have around the 
brewery. Sometimes we’ll use spelt, or Maris Otter, or malted 
wheat etc. For the hops, lately we’ve been adding aged hops 
for about 30% of our total hop volume with great results. 
Also we use 100% unaltered well water for all of our beer. 
It’s pretty high in bicarbonates, but we absolutely love it. For 
yeast, we use a mixed culture of different yeast and bacteria 
for all fermentations. These include Dupont yeast, and Thiriez 
saison yeast, along with a multitude of yeast and bacteria from 
flowers around our brewery, spontaneous fermentation slur-
ries, etc. These were all blended together one time, and have 
been evolving as a cohesive culture since being used in our 
brewery. We maintain this culture in-house. Bottle dregs from 
any of our beers would be best to approximate the fermenta-
tion character we achieve.”

 

JESTER KING BREWERY’S
DAS UBERKIND CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.038    FG = 0.999

IBU = 12    SRM = 3   ABV = 5%

“Das Uberkind is our most used and versatile barrel-aged beer. We blend 
it with fresh, hoppy beer to make Das Wunderkind! We use it as the base 
beer for most of our fruit refermentation beers, and we also package 
it as a standalone beer.” – Garrett Cromwell,  Head Brewer, Jester King 
Brewery

Ingredients
6.8 lbs. (3.1 kg) 2-row pale malt or Pilsner malt
0.66 lb. (300 g) unmalted wheat
0.33 lb. (150 g) dark Munich malt
0.33 lb. (150 g) flaked oats
3 AAU Golding hops (60 min.) (0.6 oz./17 g at 5% alpha acids)
Wine-soaked oak staves or cubes (prior use is preferred)
Wyeast 3711 (French Saison) yeast
Wyeast 3724 (Belgian Saison) or White Labs WLP565 
   (Belgian Saison I) yeast
Wild inoculated bugs from local fruits or flowers
3⁄4 cup (150 g) dextrose (if priming)

Step by Step 
Mash at 154–158 °F (68–70 °C) for 45 minutes using 3 

gallons (11 L) strike water. Mash out, vorlauf, and then sparge 
at 170 °F (77 °C) to collect 6 gallons (23 L). Boil for 60 minutes 
adding hops at the beginning of the boil. After the boil is fin-
ished, chill the wort and oxygenate well. Rack to your fermen-
ter. Pitch the yeast and bacteria and ferment at 78 °F (26 °C) 
for two weeks. For wood-aging, Jester King generally primary 
ferments in either stainless or an oak foudre before sending 
it to smaller, 225-L barrels. Mostly they use neutral wine bar-
rels and find that very subtle oak character complements this 
delicate beer. You can try to simulate this at home by using oak 
cubes or staves that have been used once or twice and that 
have also been soaked in wine. Secondary fermentation takes 
place at 55–62 °F (13–17 °C). Average fermentation/aging for 
Das Uberkind is eight to 24 months. Then keg or bottle as you 
normally would.
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JOLLY PUMPKIN ARTISAN ALES’
BIERE DE MARS CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.059  FG = 1.006

IBU = 30   SRM = 10   ABV = 7%

Ingredients
3 lbs. (1.36 kg) amber liquid malt extract
2.5 lbs. (1.14 kg) wheat liquid malt extract
1.75 lbs. (0.8 kg) Pilsen liquid malt extract
8 oz. (0.23 kg) caramel malt (40 °L)
1.3 oz. (37 g) black patent malt
1.3 oz. (37 g) acidulated malt
14 oz. (0.4 kg) dextrose sugar (15 min.)
1.9 AAU Styrian Golding pellet hops (60 min.) 
   (0.36 oz./10 g at 5.4% alpha acids)
2 AAU Saaz pellet hops (60 min.) 
   (0.52 oz./15 g at 3.75% alpha acids)
5.2 AAU UK Fuggle pellet hops (30 min.) 
   (1.15 oz./33 g at 4.5% alpha acids)
2 oz. (57 g) medium toasted oak cubes
White Labs WLP550 (Belgian Ale), Wyeast 3722 (Belgian 
   Ardennes), or White Labs WLP515 (Antwerp Ale) yeast
A wild yeast/souring bacteria mixed culture of your choosing 
   (see “Tips for Success”)
2⁄3 cup (133 g) dextrose (if priming)

Step by Step
Place the grains in a grain bag and then add to 2 gallons (7.6 
L) of 150 °F (66 °C) water. Allow the grain to steep for 20–30 
minutes while you continue to heat the water up to no hotter 
than 170 °F (77 ° C) in order to avoid extracting tannins. Re-
move the grain bag, top the kettle up with enough pre-heated 
water to reach a total pre-boil volume of 6.5 gallons (24.6 L), 
and turn the heat back on. Once you reach a boil, add the malt 
extract and hops according to the ingredients list. Follow the 
remaining portion of the all-grain recipe.

Tips for Success:
Jolly Pumpkin makes two batches for this beer; one fermented in 
a steel fermenter for a week with ale yeast, the other with a lager 
yeast. The batches are then transferred into the same oak foeder, 
innoculated with house yeasts and bacterias, and conditioned for 
one month. The beer is then racked into standard sized oak bar-
rels for three months of additional aging before being re-blended 
just prior to packaging. On a homebrew scale, if you have two 
separate temperature controlled fermentation environments and 
want to brew twice, then by all means use two different strains of 
yeast. If you don’t, then the lager-like characteristics of the White 
Labs WLP515 (Antwerp Ale) offers a good compromise. If you 
have access to a Biere de Mars, then you can try to utilize the bot-
tle dregs (building them up with a multi-stage stir plate starter is 
recommended) to gain some of JP’s house wild profile. If not, pitch 
a mixed culture blend into your secondary, such as White Labs 
WLP655 (Belgian Sour Mix), Wyeast 3278 (Lambic Blend), Wyeast 
3763 (Roeselare Blend), East Coast Yeast’s ECY03-B Farmhouse 
Blend Isolate, or East Coast Yeast’s ECY01 Bug Farm Blend.

 

JOLLY PUMPKIN ARTISAN ALES’
BIERE DE MARS CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.059  FG = 1.006

IBU = 30   SRM = 10   ABV = 7%

Ingredients
5 lbs. (2.3 kg) Pilsner malt
3.5 lbs. (1.6 kg) wheat malt
14 oz. (0.4 kg) Munich malt (10 °L)
14 oz. (0.4 kg) flaked corn
8 oz. (0.23 kg) caramel malt (40 °L)
1.3 oz. (37 g) black patent malt
1.3 oz. (37 g) acidulated malt
14 oz. (0.4 kg) dextrose sugar (15 min.)
1.9 AAU Styrian Golding pellet hops (60 min.) 
   (0.36 oz./10 g at 5.4% alpha acids)
2 AAU Saaz pellet hops (60 min.) 
   (0.52 oz./15 g at 3.75% alpha acids)
5.2 AAU UK Fuggle pellet hops (30 min.) 
   (1.15 oz./33 g at 4.5% alpha acids)
2 oz. (57 g) medium toasted oak cubes
White Labs WLP550 (Belgian Ale), Wyeast 3722 (Belgian 
   Ardennes), or White Labs WLP515 (Antwerp Ale) yeast
A wild yeast/souring bacteria mixed culture of your choosing 
   (see “Tips for Success”)
2⁄3 cup (133 g) dextrose (if priming)

Step by Step
Mill the grains (flaked corn doesn’t need to be milled) and mix 
with 4.25 gallons (16 L) of 160 °F (71 °C) strike water to reach 
a mash temperature of 150 °F (65.5 °C). Hold at this tempera-
ture for 60 minutes. Vorlauf until the runnings are clear. Sparge 
the grains with 3.25 gallons (12.3 L) of 169 °F (76 °C) water 
until 6.5 gallons (24.6 L) of 1.041 SG wort is collected in the 
boil kettle. Boil for 60 minutes adding hops and dextrose ac-
cording to the ingredients list. Recommended pitch rate is 204 
billion yeast cells which can be obtained by using either 1 vial 
after making a 1-L stir plate starter, a 2 L non-stir plate starter, 
or simply by pitching 2 fresh vials without making a starter.

After the boil, turn off the heat and whirlpool the kettle 
by gently stirring for 2 minutes and then let it rest for an ad-
ditional 8 minutes. Next, chill the wort to 64 °F (18 °C) and 
transfer the wort into a fermenter. Pitch the yeast, let the tem-
perature free rise up to 67 °F (19.5 °C), and hold it there for 14 
days. Rack to a secondary fermenter and pitch the wild yeast 
and souring bacteria mixed culture as per the ingredients list. 
Allow the beer to condition for 4–14 months, depending on 
how much wild and/or sour character you desire. Regardless 
of the conditioning time you opt for, the oak cubes should be 
added 4 months prior to bottling. After secondary conditioning, 
crash cool the fermenter at the rate of 5° F (2.7 °C) per day for 
7 days until you reach 32 °F (0 °C) and then bottle or keg the 
beer. Carbonate to 2.5 volumes of CO2 and enjoy!
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JOLLY PUMPKIN ARTISAN ALES’
LA ROJA CLONE

(EXTRACT WITH GRAINS)

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

IBU = 25  SRM = 21  ABV = ~7%

Ingredients
1 lb. (0.45 kg) Muntons light dried malt extract 
4 lbs. 14 ounces (2.2 kg) Muntons light liquid malt extract
1.0 lb. (0.45 kg) malted wheat
1 lb. 4 oz. (0.57 kg) Munich malt (10 °L)
13 oz. (0.37 kg) crystal malt (120 °L)
0.50 oz. (14 g) black malt
1 lb. 2 oz. (0.51 kg) dextrose (added to kettle)
4 AAU Hallertau hops or other noble hop (60 min.) (1.0 oz./28 
g of 4% alpha acids)
4 AAU Hallertau hops or other noble hop (30 min.) (1.0 oz./28 
g of 4% alpha acids)
Wyeast 3763 (Roeselare Ale) blend
1 cup corn sugar (for priming)

Step by Step
Steep the grains in 4.6 quarts (4.4 L) water at 154°F (68°C) 
for 45 minutes. Rinse with 2.3 quarts (about 2.2 L) of water at 
170°F (77°C). Add water to make 3 gallons (11 L), add the dried 
malt extract, and bring to a boil. Boil for 60 minutes, stirring in 
the liquid malt extract for the final 15 minutes of the boil. Chill 
the wort, transfer to your fermenter, and top up with filtered 
water to 5 gallons (19 L). Follow the remaining portion of the 
all-grain recipe.

 

JOLLY PUMPKIN ARTISAN ALES’
LA ROJA CLONE

(ALL-GRAIN)

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

IBU = 25  SRM = 21  ABV = ~7%

Ingredients
8 lb. 5 oz. (3.8 kg) blend of Pils and pale malts
1.0 lb. (0.45 kg) malted wheat
1 lb. 4 oz. (0.57 kg) Munich malt (10 °L)
13 oz. (0.37 kg) crystal malt (120 °L)
0.50 oz. (14 g) black malt
1 lb. 2 oz. (0.51 kg) dextrose (added to kettle)
4 AAU Hallertau hops or other noble hop (60 min.) 
   (1.0 oz./28 g of 4% alpha acids)
4 AAU Hallertau hops or other noble hop (30 min.) 
   (1.0 oz./28 g of 4% alpha acids)
Wyeast 3763 (Roeselare Ale) blend
1 cup corn sugar (for priming)

Step by Step
Mash the grains at 154°F (68°C) and hold for 60 minutes. Mash 
out, vorlauf, and then sparge at 170°F (77°C). Boil for 60 min-
utes, adding the hops at the beginning of the boil and again 
with 30 minutes remaining. When the boil is finished, chill the 
wort rapidly to 65°F (18°C). Ferment at 68°F (20°C), then rack 
to barrel or into a fermenter with oak cubes (or other alterna-
tive oak) for aging. Wyeast 3763 (Roeselare Ale) is a blend of 
lambic cultures, including a Belgian style ale strain, a sherry 
strain, two Brettanomyces strains, a Lactobacillus culture, 
and a Pediococcus culture. Wyeast recommends aging beers 
brewed with this yeast for up to 18 months to get a full flavor 
profile and for the acidity to develop. Bottle or keg as usual; 
heavy-duty bottles are recommended.
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THE LOST ABBEY BREWING COMPANY’S 
TEN COMMANDMENTS CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.089  FG = 1.006

IBU = 34  SRM = 33  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 (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 below)
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 bruxellensis) or Wyeast 5112 
   (Brettanomyces 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 volume 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, fermentation, and packaging 
instructions.

Tips for Success:
Ten Commandments will surely test your faith in microbiota. 
The brew day should be relatively straight forward except for 
the blackened raisins 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 raisins, you’re looking 
for a pleasantly caramelized character that you get via brûlée-
ing 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 fermenta-
tion. The DuPont strain is notorious for stalling 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 fermenta-
tion temperatures up to 90 °F (32 °C). Finally, the beer is car-
bonated and conditioned using Brett Brux yeast. If you decide 
to keg the beer, you may want to consider using a funky, dedi-
cated Brett or sour keg. Tomme recommends patience…all the 
flavors in the beer take months to meld together.

 

THE LOST ABBEY BREWING COMPANY’S 
TEN COMMANDMENTS CLONE

(ALL-GRAIN)

(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 below)
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 bruxellensis) or Wyeast 5112 
   (Brettanomyces 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 infusion 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 rosemary. Whirlpool for 15–20 min-
utes before chilling the wort to slightly be-
low fermentation temperature. Pitch saison 
yeast. Start fermenation around 75 °F (24 °C) 
and ramp up as it goes. Ferment to comple-
tion, which may require a bit of patience and 
time. Bottle or keg the beer and carbonate 
to approximately three volumes using Brett 
Brux yeast.
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MAGIC ROCK BREWING’S 
SALTY KISS CLONE

(EXTRACT ONLY)

(5 gallons/19 L, all-grain)
OG = 1.044 FG = 1.011

IBU = 17  SRM = 3  ABV = 4.2%

Ingredients
4 lbs. (1.8 kg) wheat dried malt extract
1 lb. (0.45 kg) Pilsen dried malt extract
0.57 oz. (17 g) lactic acid (88% solution)
1.34 oz. (38 g) sea buckthorn, dried berries
1 lb. (0.45 kg) gooseberries (frozen and defrost before use)
0.14 oz (4 g) sea salt
0.8 AAU Cascade hops (60 min.) 
   (0.15 oz./4 g at 6.6% alpha acids)
7.7 AAU Cascade hops (10 min.) 
   (1.4 oz./40 g at 6.6% alpha acids)
White Labs WLP051 (California Ale V) or Wyeast 1272 
   (American Ale II) yeast
5 oz. (142 g) corn sugar (if priming)

Step by Step
Add 5 gallons (19 L) of water to your brewpot and raise to a 
boil. Turn off the heat and stir in all the dried malt extract. 
Once all the extract is dissolved, remove enough wort to cover 
the sea buckthorn berries and begin steeping them separately. 
Return the brewpot to a boil and boil the wort for 60 minutes 
adding the hops at the times indicated in the ingredients list. 
After the boil, turn off the heat, add the lactic acid and sea 
buckthorn berries with the steeping liquid and rest for 20 min-
utes. Chill the wort to about 64 °F (18 °C), transfer the wort 
to the fermenter, top off to 5 gallons (19 L), aerate and pitch 
the yeast.

Ferment for two days at 66 °F (19 °C). After two days, mash 
the gooseberries to a pulp and bring to a boil, cool to 68 °F 
(20 °C) and add to the fermenter at the peak of fermentation. 
Ferment for an additional seven days then rack to a secondary 
fermenter for additional clearing if desired. Once fermentation 
is complete, mix the sea salt into 1⁄2 cup (0.12 L) of boiling 
water, cool, add to the beer, and then bottle or keg the beer 
and carbonate.

Tips for Success:
Salty Kiss is a traditional German Gose. Gose is a top-ferment-
ed beer style from the German city of Leipzig, which uses at 
least 50% wheat in the grist, they are by definition tart, herbal 
and refreshing but what really characterises them is a defined 
saltiness which traditonally would have come from the partic-
ular water in the area they were brewed. Dried sea buckthorn 
berries can be purchased online. Sea buckthorn is a unique 
sour-flavored berry that is considered a “super-food” as it is 
rich in nutrients and phytochemicals such as vitamin C, carot-
enoids, vitamin E, amino acids, essential fatty acids, minerals, 
sterols and flavonols. Sea buckthorn berries can be used to 
make pies, preserves, fruit wines, and cosmetics, and their in-
clusion in this recipe along with sea salt will give your beer a 
very unique flavor twist.

 

MAGIC ROCK BREWING’S 
SALTY KISS CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.044 FG = 1.011

IBU = 17  SRM = 3  ABV = 4.2%

2014 World Beer Cup – Gold (Fruit Wheat Beer). Magic Rock Brewing is 
located in Huddersfield, West Yorkshire, UK

Ingredients
4.2 lbs. (1.9 kg) Pilsner malt
3.3 lbs. (1.5 kg) wheat malt
1.3 lbs. (0.6 kg) acidulated malt
1.34 oz. (38 g) sea buckthorn, dried berries
1 lb. (0.45 kg) gooseberries (frozen and defrost before use)
0.14 oz (4 g) sea salt
0.8 AAU Cascade hops (60 min.) 
   (0.15 oz./4 g at 6.6% alphaacids)
7.7 AAU Cascade hops (10 min.) 
   (1.4 oz./40 g at 6.6% alpha acids)
White Labs WLP051 (California Ale V) or Wyeast 1272 
   (American Ale II) yeast
5 oz. (142 g) corn sugar (if priming)

Step by Step
Mill the grains and mash in 3.3 gallons (12.5 L) of water 

at 149 °F (65 °C) for 60 minutes. Vorlauf until your runnings 
are clear and sparge the grains with enough 168 °F (75 °C) 
water to obtain a 6-gallon (23 L) pre-boil volume. Once you 
have collected the full volume, remove enough wort to cover 
the sea buckthorn berries and begin steeping them separately. 
Boil the wort for 60 minutes adding the hops at the times in-
dicated in the ingredients list. After the boil, turn off the heat, 
add the sea buckthorn berries with their steeping liquid and 
rest for 20 minutes. Chill the wort to about 64 °F (18 °C), trans-
fer it to the fermenter, aerate, and pitch the yeast.

Ferment for two days at 66 °F (19 °C). After two days mash 
the gooseberries to a pulp and bring them to a boil. Cool the 
gooseberries to 68 °F (20 °C) and add them to the fermenter 
at the peak of fermentation. Ferment for an additional seven 
days then rack to a secondary fermenter for additional clear-
ing if desired. Once fermentation is complete, mix the sea salt 
into a 1⁄2 cup (0.12 L) of boiling water, cool, add to the beer, 
and then bottle or keg the beer and carbonate.
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MCKENZIE’S BREW HOUSE’S 
SAISON VAUTOUR CLONE

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.057  FG = 1.006

IBU = 30  SRM = 4  ABV = 6.7%

Ingredients
4.25 lbs. (1.9 kg) of Pilsner dried malt extract
2 lbs. (0.91 kg) rye malt
0.50 lbs. (0.23 kg) table sugar (sucrose)
0.50 lbs. (0.23 kg) soft blond candi sugar
5.1 AAU Hallertau Tradition hops (60 min.) 
   (1.3 oz./37 g of 4% alpha acids)
1.5 AAU Hallertau Tradition hops (15 min.) 
   (0.35 oz./10 g of 4% alpha acids)
1.25 AAU East Kent Goldings hops (15 min.) 
   (0.25 oz./7.1 g of 5% alpha acids)
1.5 AAU Hallertau Tradition hops (5 min.)
1.25 AAU East Kent Goldings hops (5 min.)
White Labs WLP566 (Belgian Saison II) yeast
4.5 oz. (127 g) table sugar (for priming)

Step by Step
Mash the rye malt in 3 qts. (3 L) of water for 45 minutes at 150 
°F (66 °C). Strain out the grains, then add the extract and sugar 
and top off with water to 6.5 gallons (25 L). Bring wort to a 
boil Boil for 90 minutes adding hops as indicated. Start fer-
mentation at 60 °F (16 °C) and allow to rise into the mid-80s 
°F (28–29 °C). When the gravity is stable, bottle with enough 
priming sugar to reach 2.5 volumes of CO2.

To mimic the barrel-aged version, rack to secondary and 
add 1 oz. (28 g) of medium toast French oak cubes (boiled 
to extract excess tannins and to sanitize), along with either 
a pack of Wyeast Lambic Blend (WY3278) or the dregs from 
two bottles of your favorite unpasteurized sour beer. Allow the 
gravity to stabilize before bottling, aiming for 2.5 volumes of 
carbonation.

 

MCKENZIE’S BREW HOUSE’S 
SAISON VAUTOUR CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.057  FG = 1.006

IBU = 30  SRM = 4  ABV = 6.7%

Saison Vautour is named for the vultures that ominously circle the 
brewery on brew days. This is the recipe for McKenzie’s Brew House’s 
multi-gold-medal-winning rye saison from head brewer Ryan Michaels. 
It’s a good example of how a very simple recipe can result in a beer of 
extraordinary complexity. The clean version has a wonderful rustic char-
acter from the rye and yeast, while the barrel-aged version adds some 
tartness and funk.

Ingredients
9 lbs. (4.1 kg) Pilsner malt
2 lbs. (0.91 kg) rye malt
0.50 lbs. (0.23 kg) soft blond candi sugar
5.1 AAU Hallertau Tradition hops (60 min.) 
   (1.3 oz./37 g of 4% alpha acids)
1.5 AAU Hallertau Tradition hops (15 min.) 
   (0.35 oz./10 g of 4% alpha acids)
1.25 AAU East Kent Goldings hops (15 min.) 
   (0.25 oz./7.1 g of 5% alpha acids)
1.5 AAU Hallertau Tradition hops (5 min.)
1.25 AAU East Kent Goldings hops (5 min.)
White Labs WLP566 (Belgian Saison II) yeast
4.5 oz. (127 g) table sugar (for priming)

Step by Step
Mash at 145 °F (63 °C) for 60 minutes. Boil for 90 minutes 
adding hops as indicated. Start fermentation at 60 °F (16 °C) 
and allow to rise into the mid-80s °F (28–29 °C). When the 
gravity is stable, bottle with enough priming sugar to reach 
2.5 volumes of CO2.

To mimic the barrel-aged version, rack to secondary and 
add 1 oz. (28 g) of medium toast French oak cubes (boiled 
to extract excess tannins and to sanitize), along with either 
a pack of Wyeast Lambic Blend (WY3278) or the dregs from 
two bottles of your favorite unpasteurized sour beer. Allow the 
gravity to stabilize before bottling, aiming for 2.5 volumes of 
carbonation.
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MODERN TIMES BEER’S
SOUTHERN LANDS IPA CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.065  FG = 1.008

IBU = 60  SRM = 5  ABV = 7.8%

Ingredients
3.3 lbs. (1.5 kg) Pilsen light liquid malt extract,
3 lbs. (1.4 kg) golden light dried malt extrac
1.5 lbs. (0.68 kg) wheat dried malt extract
6.4 oz. (180 g) dextrin malt
4 oz. (0.11 kg) crystal malt (60 °L)
1 tsp. lactic acid (88%)
3 mL HopShot™ extract (60 min.) (~30 IBU)
20 AAU Centennial hops (1 min.) 
   (2 oz./57 g at 10% alpha acids)
14 AAU Calypso hops (1 min.) (1 oz./28 g at 14% alpha acid)
2 oz. (57 g) Centennial hops (dry hop)
1.5 oz. (43 g) Calypso hops (dry hop)
1⁄2 tsp. yeast nutrient (15 min.)
1 Whirlfloc tablet (5 min.)
White Labs WLP648 (Brettanomyces bruxellensis Trois Vrai)
   yeast
2⁄3 cup (133 g) dextrose (if priming)

Step by Step
Steep the crushed grains in 2 gallons (7.6 L) of water as it 
warms to about 150 °F (65.5 °C), or for approximately 20 
minutes. Remove grains from the wort and rinse with 4 qts. 
(3.8 L) of hot water. Add the liquid to reach a total of 3 gal-
lons (11.3 L) and bring to boil. Turn off heat, add malt extract 
and lactic acid then stir until completely dissolved. Return 
to heat and boil 60 minutes. After the boil, add the flameout 
hops and whirlpool for 30 minutes before cooling. Cool the 
wort to room temperature, pitch yeast, and ferment at 68–72 
°F (20–22 °C). Dry hop for seven days before bottling or keg-
ging.

 

MODERN TIMES BEER’S 
SOUTHERN LANDS IPA CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.065  FG = 1.008

IBU = 60  SRM = 5  ABV = 7.8%

This 100% Brett Trois-fermented IPA features an intense tropical  
pineapple character.

Ingredients
10.7 lbs. (4.9 kg) 2-row pale malt
2 lbs. (0.9 kg) white wheat malt
6.4 oz. (180 g) acidulated malt
6.4 oz. (180 g) dextrin malt
2 oz. (57 g) crystal malt (60 °L)
3 mL HopShot™ extract (60 min.) (~30 IBU)
20 AAU Centennial hops (1 min.) 
   (2 oz./57 g at 10% alpha acids)
14 AAU Calypso hops (1 min.) (1 oz./28 g at 14% alpha acid)
2 oz. (57 g) Centennial hops (dry hop)
1.5 oz. (43 g) Calypso hops (dry hop)
1⁄2 tsp. yeast nutrient (15 min.)
1 Whirlfloc tablet (5 min.)
White Labs WLP648 (Brettanomyces bruxellensis Trois Vrai) 
   yeast
2⁄3 cup (133 g) dextrose (if priming)

Step by Step
Mill the grains and dough-in with 16 qts. (15 L) water, for a 
mash ratio of about 1.25 quarts per pound of grain. Target a 
mash temperature of 156 °F (69 °C) and hold for 60 minutes. 
Sparge slowly with 170 °F (77 °C) water. Collect approximately 
6.3 gallons (23.8 L) of wort runoff and bring to boil. Add bit-
tering hops and boil for 60 minutes. After the boil, add the 
flameout hops and whirlpool for 30 minutes before cooling. 
Cool the wort to room temperature, pitch yeast, and ferment at 
68–72 °F (20–22 °C). Dry hop for seven days before bottling 
or kegging.
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NEW BELGIUM BREWING CO.’S 
LA FOLIE CLONE

(EXTRACT WITH GRAINS)

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

IBU = 20  SRM = 17  ABV = 6%

Ingredients
1 lb. 14 oz. (0.85 kg) extra light dried malt extract
4 lb. 10 oz. (2.1 kg) golden liquid malt extract
1 lb. 5 oz. (0.60 kg) Munich malt
1 lb. 5 oz. (0.60 kg) crystal malt (60 °L)
10 oz. (0.28 kg) unmalted wheat
5.7 AAU Cantillion Iris hops (60 min.) (or any neutral hop) 
   (1.9 oz./54 g at 3% alpha acids)
Wyeast 1056 (American Ale), White Labs WLP001 (California 
   Ale), Fermentis Safale US-05 or Danstar Nottingham yeast
Wyeast 3278 (Lambic blend) or White Labs WLP655 (Belgian 
   Sour Mix 1) blend
1 cup corn sugar (for priming)

Step by Step
Steep crushed Munich, crystal, and unmalted wheat in 4.8 qts. 
(4.6 L) of water at 154 °F (68 °C) for 45 minutes. Rinse with 
2.4 qts. (2.3 L) of water at 170 °F (77 °C). Add water to make 3 
gallons (11 L), add dried malt extract and bring to a boil. Add 
hops and boil for 60 minutes, stirring in LME at end of boil.Fer-
ment with neutral ale yeast at 75 °F (24 °C), then rack to barrel 
and add sour blend. Aging time is totally up to the barrel. This 
is where years of tasting and blending come in handy. If you 
want to blend, try ~ 20% of a sweeter (younger) barrel, ~30% 
of a nice mild sour barrel and ~50% of a well established 
“tour gripper” with nice oak notes (cherries, horse blanket, etc). 
(Young usually means ~ 1 year, mid range ~2 years and grip-
pers are 3+ years.) But there are no rules here. Do whatever 
works for you.

Poor Man’s Barrel Option:
Don’t have the budget (or room) for a barrel? Try this “poor 
man’s” method of emulating some of the aspects of barrel 
aging. Conduct your primary fermentation in a bucket or 
ferment the beer with ale yeast, then rack it to a bucket — 
adding any “bugs” that may be called for. Buckets are more 
permeable to oxygen than barrels are, so let the beer condi-
tion in the bucket for only about 3 months, then rack it to a 
carboy for the remaining conditioning time. Two weeks before 
racking, take 3.0 oz. (85 g) of oak cubes (French oak, medium 
toast) and soak them in wine. Use Chardonnay for the Temp-
tation clone, Pinot Noir for La Roja, Cabernet Sauvignon for 
Darth Porter and Burgundy or Meritage for Grand Cru and La 
Folie. Change wine every 3 days to lessen the intensity of the 
new oak. Add cubes when beer is racked to carboy.

 

NEW BELGIUM BREWING CO.’S 
LA FOLIE CLONE

(ALL-GRAIN)

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

IBU = 20  SRM = 17  ABV = 6%

Ingredients
9.75 lbs. (4.4 kg) 2-row pale malt
1 lb. 5 oz. (0.60 kg) Munich malt
1 lb. 5 oz. (0.60 kg) crystal malt (60 °L)
10 oz. (0.28 kg) unmalted wheat
5.7 AAU Cantillion Iris hops (60 min.) (or any neutral hop) 
   (1.9 oz./54 g at 3% alpha acids)
Wyeast 1056 (American Ale), White Labs WLP001 (California 
   Ale), Fermentis Safale US-05 or Danstar Nottingham yeast
Wyeast 3278 (Lambic blend) or White Labs WLP655 (Belgian 
   Sour Mix 1) blend
1 cup corn sugar (for priming)

Step by Step
Mash at 154 °F (68 °C). Boil for 60 minutes adding hops at the 
beginning of the boil. Ferment with neutral ale yeast at 75 
°F (24 °C), then rack to barrel and add sour blend. Aging time 
is totally up to the barrel. This is where years of tasting and 
blending come in handy. If you want to blend, try ~ 20% of a 
sweeter (younger) barrel, ~30% of a nice mild sour barrel and 
~50% of a well established “tour gripper” with nice oak notes 
(cherries, horse blanket, etc). (Young usually means ~ 1 year, 
mid range ~2 years and grippers are 3+ years.) But there are 
no rules here. Do whatever works for you.
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PERENNIAL ARTISAN ALES’
ANNIVERSARIA CLONE

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.065  FG = 1.010

IBU = 19  SRM = 8  ABV = 7.6%

Ingredients
6.6 lbs. (3 kg) light liquid malt extract
2.25 lbs. (1 kg) American pale malt
12 oz. (0.34 kg) Weyermann Abbey® malt (18 °L)
8 oz. (0.27 kg) biscuit malt
6 oz. (0.17 kg) Weyermann Carafoam® malt
5 AAU Nugget pellet hops (60 min.) 
   (0.38 oz./11 g at 13.3% alpha acids)
0.6 oz. (17 g) Liberty pellet hops (0 min.)
White Labs WLP645 (Brettanomyces claussenii) yeast
White Labs WLP644 (Brettanomyces bruxellensis Trois) yeast
3⁄4 cup corn sugar (if priming)

Step by Step
Place crushed grains in a large muslin bag. Heat 1.5 gallons (6 
L) water to 165 °F (74 °C) and place the grain bag into the wa-
ter. Mash the grains at 152 °F (67 °C) for 60 minutes. After 60 
minutes, raise the temperature of the grain bed to 168 °F (76 
°C) and hold for 5 minutes. Place the grain bag in a colander 
and rinse the grains with 1 gallon (4 L) hot water, about 170 
°F (77 °C) collecting the runoff. Top off to 6 gallons (23 L) add-
ing the extract. Boil 60 min. adding hops per schedule. Chill to 
65 °F (18 °C), aerate the wort with filtered air or pure O2 and 
pitch with a starter of the yeast. Ferment at 70 °F (21 °C) until 
the kräusen falls. Transfer to a white wine barrel for aging, or 
age in a secondary fermenter with 1 oz. (28 g) of white wine-
soaked oak cubes. Once final gravity is stable, bottle or keg a 
portion of the batch aiming for 2.4 volumes of CO2. Refill the 
barrel with wort or beer, repeating the process.

 

PERENNIAL ARTISAN ALES’ 
ANNIVERSARIA CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.065  FG = 1.010

IBU = 19  SRM = 8  ABV = 7.6%

St. Louis, Missouri-based Perennial Artisan Ales’ anniversary ale,  
Anniversaria, is blended via solera. Their goal isn’t to release the same 
beer each year, but as brewer Jonathan Moxey put it, “create a thread 
that will run through each year’s release.” This beer is a 100% Brett-
fermented Belgian-style pale ale. 

Ingredients
12 lbs. (5.4 kg) American pale malt
12 oz. (0.34 kg) Weyermann Abbey® malt (18 °L)
8 oz. (0.27 kg) biscuit malt
6 oz. (0.17 kg) Weyermann Carafoam® malt
5 AAU Nugget pellet hops (60 min.) 
   (0.38 oz./11 g at 13.3% alpha acids)
0.6 oz. (17 g) Liberty pellet hops (0 min.)
White Labs WLP645 (Brettanomyces claussenii) yeast
White Labs WLP644 (Brettanomyces bruxellensis Trois) yeast 
3⁄4 cup corn sugar (if priming)

Step by Step
 Single infusion mash at 152 °F (67 °C) for 60 minutes. Boil 60 
minutes adding hops per schedule. Chill to 65 °F (18 °C), aer-
ate the wort with filtered air or pure O2 and pitch with a starter 
of the yeast. Ferment at 70 °F (21 °C) until the kräusen falls. 
Transfer to a white wine barrel for aging, or age in a secondary 
fermenter with 1 oz. (28 g) of white wine-soaked oak cubes. 
Once final gravity is stable, bottle or keg a portion of the batch 
aiming for 2.4 volumes of CO2. Refill the barrel with wort or 
beer, repeating the process.
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PIZZA PORT BREWING CO.’S 
MO’ BETTA BRETTA CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.060  FG = 1.011

IBU = 12  SRM = 7  ABV = 6.3%

Ingredients
2.33 lbs. (1.1 kg) light dried malt extract
4.5 lbs. (2.0 kg) light liquid malt extract (15 min.)
0.5 lbs. (0.23 kg) 2-row pale malt
0.5 lbs. (0.23 kg) Carapils® malt
0.5 lbs. (0.23 kg) flaked oats 
0.5 lbs. (0.23 kg) Munich malt
3.2 AAU Magnum hops (60 min.) 
   (0.2 oz/5.7 g of 16% alpha acids)
1 capsule Servomyces (yeast nutrient)
Brettanomyces anomalus cultured from bottle or White Labs 
   WLP645 (B. claussenii) yeast (4 qt./~4 L starter)
0.66 cups corn sugar (for priming)

Step by Step
Steep the crushed grains — a total of 2.0 lbs. (0.91 kg) — at 
150 °F (66 °C) in 3 qts. (~3 L) of water. Add 2 gallons (7.6 L) 
of water to “grain tea” and boil with 2.33 lbs. (1.1 kg) of light 
dried malt extract. (You can heat the 2 gallons (7.6 L) of water 
separately while grains steep.) Boil wort for 60 minutes, add-
ing the hops at the beginning of boil. Add 4.5 lbs. (2.0 kg) of 
light liquid malt extract and yeast nutrients with 15 minutes 
left in the boil. Cool wort and transfer to fermenter. Aerate 
beer and top up to 4.5 gallons (17 L) with water plus half the 
liquid in the yeast starter to yield 5 gallons (19 L). Ferment at 
64–75 °F (18–24 °C). Condition for at least 4 weeks before 
bottling.

 

PIZZA PORT BREWING CO.’S 
MO’ BETTA BRETTA CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.060  FG = 1.011

IBU = 12  SRM = 7  ABV = 6.3%

Ingredients
9 lbs. 12.5 oz (4.4 kg) 2-row pale malt
15.7 oz. (0.44 kg) Carapils® malt
15.7 oz. (0.44 kg) flaked oats
17.2 oz (0.49 kg) Munich malt (10 °L)
3.2 AAU Magnum hops (60 min.) 
   (0.2 oz/5.7 g of 16% alpha acids)
1 capsule Servomyces (yeast nutrient)
Brettanomyces anomalus cultured from bottle or White Labs 
   WLP645 (B. claussenii) yeast (4 qt./~4 L starter)
0.66 cups corn sugar (for priming)

Step by Step
Make a 2 qt. (~2 L) yeast starter in a gallon (3.8 L) jug and let 
ferment. Add another 2 qt. (~2 L) of wort to starter. Aerate at 
each step. Mash at 150 °F (67 °C) for 60 minutes in 4.0 gallons 
(15 L) of water. Collect 6.5 gallons (25 L) of wort and boil for 
2 hours, yielding about 4.5 gallons (17 L) of wort. Add hops 
for final 60 min. of boil. Add yeast nutrients for final 15 min. 
of boil. Cool wort, transfer to fermenter. Aerate wort and pitch 
yeast sediment plus half the liquid in the yeast starter to yield 
5 gallons (19 L). Ferment at 64–75 °F (18–24 °C). Condition 
for at least 4 weeks before bottling.
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RUSSIAN RIVER BREWING CO.’S
TEMPTATION CLONE

(EXTRACT ONLY)

(5 gallons/19 L, extract only)
OG = 1.062  FG = 1.012 (going into the barrel)

IBU = 28  SRM = 4  ABV = 6.8%

Ingredients
6.6 pounds (3 kg) light liquid malt extract
1.75 pounds (0.8 kg) light dried malt extract
0.25 ounces (8 mL) lactic acid (88%)
6 AAU Warrior hops (90 min.)
   (0.4 oz./11 g of 15% alpha acids)
1.8 AAU Styrian Goldings hops (30 min.) 
   (0.4 oz./11 g of 4.5% alpha acids)
1.4 AAU Styrian Goldings hops (0 min.) 
   (0.3 oz./8.5 g of 4.5% alpha acids)
White Labs WLP530 (Abbey Ale) or Wyeast 1214 
   (Belgian Abbey) yeast
Wyeast 5112 (Brettanomyces bruxellensis) or White Labs 
   WLP650 (Brettanomyces bruxellensis) yeast
Wyeast 5335 (Lactobacillus) or White Labs WLP677 
   (Lactobacillus) bacteria
Wyeast 5733 (Pediococcus) bacteria
Oak barrel, staves, beans or chips
Chardonnay (optional)
1 cup (200 g) dextrose (for priming)

Step by Step
Add 5 gallons (19 L) water, extract, and lactic acid to the kettle, 
being sure to add the liquid malt extract off heat to avoid 
scorching the clumped extract. Follow the remaining portion 
of the all-grain recipe.

Poor Man’s Barrel Option:
Don’t have the budget (or room) for a barrel? Try this “poor 
man’s” method of emulating some of the aspects of barrel ag-
ing. Conduct your primary fermentation in a bucket or ferment 
the beer with ale yeast, then rack it to a bucket — adding any 
“bugs” that may be called for. Buckets are more permeable to 
oxygen than barrels are, so let the beer con-
dition in the bucket for only about 3 months, 
then rack it to a carboy for the remaining con-
ditioning time. Two weeks before racking, take 
3.0 oz. (85 g) of oak cubes (French oak, medium 
toast) and soak them in wine. Use Chardonnay 
for the Temptation clone, Pinot Noir for La Roja, 
Cabernet Sauvignon for Darth Porter and Bur-
gundy or Meritage for Grand Cru and La Folie. 
Change wine every 3 days to lessen the inten-
sity of the new oak. Add cubes when beer is 
racked to carboy.

 

RUSSIAN RIVER BREWING CO.’S
TEMPTATION CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.062  FG = 1.012 (going into the barrel)

IBU = 28  SRM = 4  ABV = 6.8%

Both the ABV and final gravity of Temptation are based on the beer 
aging in the barrel prior to the souring process. Owner and brewer 
Vinnie Cilurzo says, “None of our barrel beers are easy to replicate on a 
homebrew level, as we are matching specific recipes with specific types 
of wine barrels. For example, Temptation is aged in Chardonnay barrels 
exclusively. One suggestion for a homebrewer is to add a little bit of 
Chardonnay into the beer to get the wine character since they cannot 
get it from the wood like we do.”

Ingredients
11.5 lb. (5.2 kg) 2-row pale malt
10 oz. (0.27 kg) acidulated malt
14 oz. (0.41 kg) dextrine malt
6 AAU Warrior hops (90 min.)
   (0.4 oz./11 g of 15% alpha acids)
1.8 AAU Styrian Goldings hops (30 min.) 
   (0.4 oz./11 g of 4.5% alpha acids)
1.4 AAU Styrian Goldings hops (0 min.) 
   (0.3 oz./8.5 g of 4.5% alpha acids)
White Labs WLP530 (Abbey Ale) or Wyeast 1214 
   (Belgian Abbey) yeast
Wyeast 5112 (Brettanomyces bruxellensis) or White Labs 
   WLP650 (Brettanomyces bruxellensis) yeast
Wyeast 5335 (Lactobacillus) or White Labs WLP677 
   (Lactobacillus) bacteria
Wyeast 5733 (Pediococcus) bacteria
Oak barrel, staves, beans or chips
Chardonnay (optional)
1 cup (200 g) dextrose (for priming)

Step by Step
Mash the grains at 158°F (70°C). Boil for 90 minutes, adding 
the hops at the times indicated. Pitch the ale or abbey yeast 
and begin fermentation at 68°F (20°C) and let it free rise to 
76°F (24°C). After primary fermentation, drop as much of the 
yeast out as possible and move the beer to a wine barrel or 
secondary fermenter (with oak alternative) where Brettanomy-
ces is added. After 8 to 12 weeks of aging with the Brett, add 
bacteria to beer and top the barrel/fermenter with a neutral 
base beer or Chardonnay. From here, the beer will sit for an-
other 6 to 9 months. After the barrel aging is complete, bottle 
condition the beer using a wine yeast (such as Scott Labs 
RP15) and an appropriate quantity of priming sugar to meet 
your desired CO2 level (around 3.2 volumes of CO2). High-pres-
sure-rated bottles are strongly suggested.


