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AVERY BREWING COMPANY’S  
OLD JUBILATION ALE CLONE

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.074   FG = 1.014  

IBU = 31   SRM = 20   ABV = 8.3%

Ingredients
2 lbs. 14 oz. (1.3 kg) light dried malt extract 
5 lbs. 2 oz. (2.3 kg) light liquid malt extract (late addition)
1 lb. (0.45 kg) 2-row pale malt
12 oz. (340 g) Briess Special Roast malt (50 °L)
12 oz. (340 g) Briess Victory® malt
4 oz. (113 g) Briess chocolate malt
0.8 oz. (23 g) black patent malt
5.3 AAU Bullion hops (60 min.) 
   (0.66 oz./19 g of 8% alpha acids)
8 AAU Bullion hops (30 min.)  
   (1 oz./28 g of 8% alpha acids)
1.0 oz. (28 g) Bullion hops (0 min.)
Wyeast 1028 (London Ale) or White Labs WLP013  
   (London Ale) or Lallemand Nottingham yeast
3⁄4 cups (150 g) dextrose (if priming)

Step by Step 
Begin by heating 2 gallons (7.6 L) of water in your brew pot. 
While that heats, steep the specialty grains at around 152 °F 
(67 °C in 1 gallon (3.8 L) of water in a large kitchen pot. Put 
the crushed grains in a large steeping bag and submerge bag 
in the kitchen pot for 30–45 minutes. At the end of the steep, 
remove the bag from the steeping pot and let drip dry for a 
minute or so. Add the “grain tea” to your brew pot and add the 
dried malt extract and sugar. Boil for 60 minutes, adding the 
hops at the times indicated in the ingredients list. With 15 
minutes left in the boil, stir in liquid malt extract. After the 
boil, cool the wort, top up with enough cool water to make 5 
gallons (19 L), aerate, and pitch yeast. Follow the remainder of 
the all-grain recipe.

 

AVERY BREWING COMPANY’S  
OLD JUBILATION ALE CLONE

(ALL-GRAIN)
 

(5 gallons/19 L, all-grain)
OG = 1.074   FG = 1.014  

IBU = 31   SRM = 20   ABV = 8.3%

Ingredients
13.7 lbs. (6.2 kg) 2-row pale malt
12 oz. (340 g) Briess Special Roast malt (50 °L)
12 oz. (340 g) Briess Victory® malt
4 oz. (113 g) Briess chocolate malt
0.8 oz. (23 g) black patent malt
5.3 AAU Bullion hops (60 min.) 
   (0.66 oz./19 g of 8% alpha acids)
8 AAU Bullion hops (30 min.)  
   (1 oz./28 g of 8% alpha acids)
1.0 oz. (28 g) Bullion hops (0 min.)
Wyeast 1028 (London Ale) or White Labs WLP013  
   (London Ale) or Lallemand Nottingham yeast
3⁄4 cups (150 g) dextrose (if priming)

Step by Step
Mash at 152 °F (67 °C). Vorlaf until your runnings are clear, 
sparge, and then boil the wort for 90 minutes, hops as direct-
ed in the ingredients list. After the boil, turn off the heat and 
chill the wort rapidly to just below fermentation temperature, 
about 68 °F (20 C). Aerate the wort well and pitch the yeast. 
Ferment at 70 °F (21 °C). When the beer has reached final 
gravity, transfer to a bottling bucket for priming and bottling, 
or transfer to a keg. 
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BOULEVARD BREWING’S 
NUTCRACKER ALE CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.072   FG = 1.016  

IBU = 32   SRM = 23   ABV = 7.8%

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

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

Allow the beer to cool to 68 °F (20 °C). Hold at that tem-
perature until fermentation is complete. Transfer to a carboy, 
avoiding any splashing to prevent aerating the beer. Allow the 
beer to condition for 1 week and then bottle or keg. Allow to 
carbonate and age for 2 weeks.

 

BOULEVARD BREWING’S 
NUTCRACKER ALE CLONE

(ALL-GRAIN)

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

IBU = 32   SRM = 23   ABV = 7.8%

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

Step by Step 
Mash the grains at 152 °F (67 °C) for 60 minutes. Vourlaf until 
runnings are clear, and sparge. Collect approximately 6 gallons 
(22.7 L) of wort runoff to boil for 60 minutes. Add the hops, 
Irish moss, and yeast nutrient at the times indicated in the 
ingredients list. Stir in the brown sugar at the end of the boil. 
Chill the wort to 75 °F (24 °C), aerate the wort heavily, and 
pitch your yeast. 

Allow the beer to cool to 68 °F (20 °C). Hold at that tem-
perature until fermentation is complete. Transfer to a carboy, 
avoiding any splashing to prevent aerating the beer. Allow the 
beer to condition for 1 week and then bottle or keg. Allow to 
carbonate and age for 2 weeks.
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BRECKENRIDGE BREWERY’S 
CHRISTMAS ALE CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.070  FG = 1.019

IBU = 22  SRM = 30  ABV = 7.1%

Ingredients
4 lbs. (1.8 kg) light dried malt extract
5.25 lbs. (2.4 kg) light liquid malt extract (late addition)
1 lbs. (0.45 kg) crystal malt (60 °L)
8 oz. (0.23 g) Special B malt
4 oz. (113 g) chocolate malt
1 oz. (28 g) black patent malt
6.1 AAU Chinook hops (60 min.)
   (0.51 oz./14 g of 12% alpha acids)
3.8 AAU Mt. Hood hops (15 min.)
   (0.76 oz./22 g of 5% alpha acids)
Wyeast 1272 (American Ale II) or White Labs WLP051 
   (California Ale V) yeast
3⁄4 cups corn sugar (if priming)

Step by Step
Begin by heating 2.5 gallons (9.4 L) of water in your brew pot. 
In a separate pot, heat 0.50 gallons (1.9 L) of water to 161 °F 
(71 °C). Place crushed grains in a steeping bag and submerge 
in water, steeping at 150 °F (66 °C) for 30–45 minutes. Af-
ter steep, remove grain bag and let drip dry into the pot. Add 
“grain tea” and dried malt extract to the pot and bring to a 
boil. Boil for 60 minutes, adding hops at the times indicated 
in the ingredients list. With 15 minutes left in the boil, stir in 
liquid malt extract. After the boil, cool the wort and transfer 
to fermenter. Add enough cool water to make 5 gallons (19 L), 
aerate and pitch yeast. Ferment at 70 °F (21 °C). When the beer 
has reached final gravity, bottle or keg as normal.

 

BRECKENRIDGE BREWERY’S 
CHRISTMAS ALE CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.070  FG = 1.019

IBU = 22  SRM = 30  ABV = 7.1%

Ingredients
13 lbs. (5.9 kg) 2-row pale malt
1 lbs. (0.45 kg) crystal malt (60 °L)
8 oz. (0.23 g) Special B malt
4 oz. (113 g) chocolate malt
1 oz. (28 g) black patent malt
6.1 AAU Chinook hops (60 min.)
   (0.51 oz./14 g of 12% alpha acids)
3.8 AAU Mt. Hood hops (15 min.)
   (0.76 oz./22 g of 5% alpha acids)
Wyeast 1272 (American Ale II) or White Labs WLP051 
   (California Ale V) yeast
3⁄4 cups corn sugar (if priming)

Step by Step
Mash the grains at 154 °F (68 °C). Vourlaf until your run-

nings are clear, sparge, and boil wort for 90 minutes, adding 
hops at times indicated in the ingredients list. After the boil, 
turn off the heat and chill the wort rapidly to just below fer-
mentation temperature, about 68 °F (20 C). Aerate the wort 
well and pitch the yeast. Ferment at 70 °F (21 °C). When the 
beer has reached final gravity, bottle or keg as normal.
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COLLISION BEND BREWING CO.’S 
8 CRAZY NIGHTS CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.078   FG = 1.018 

IBU = 25   SRM = 13   ABV = 8.2%

Ingredients
7 lbs. (3.18 kg) extra light dried malt extract
1 lb. (0.45 kg) Munich malt (8 °L) 
13.5 oz. (0.38 kg) Gambrinus honey malt
5 oz. (0.14 kg) crystal malt (45 °L) 
5 oz. (0.14 kg) Briess Victory® malt
2 oz. (0.06 kg) chocolate malt
8.5 oz. (0.24 kg) honey 
0.5 lb. (0.23 kg) crushed apples 
   (or 1 pint/0.5 L apple cider) (60 min.)
5.4 AAU Simcoe® hops (60 min.) 
   (0.4 oz./11.3 g at 13.5% alpha acids) 
4.6 AAU Tradition hops (15 min.) 
   (0.7 oz./20 g at 6.2% alpha acids) 
0.02 oz. (0.57 g) cinnamon stick (60 min.)
Wyeast 1028 (London Ale) or White Labs WLP0013 (London
   Ale) or SafAle S-04 yeast
3⁄4 cup corn sugar (if priming)

Step by Step
Using a 5-gallon (19-L) kettle, start by raising about 2 gallons 
(7.6 L) of water to 148 °F (64 °C). In a muslin bag, mash the 
Munich, honey, and Victory® malts for at least 60 minutes or 
until converted. Once mash is complete, add the crystal and 
chocolate malts to the bag and allow to steep for another 10 
minutes. Remove grain bag then add more water to your boil 
kettle to bring it to about 4 gallons (15 L). Once liquid is at or 
near boil, turn off the flame and slowly add half of the malt ex-
tract, stirring to avoid clumping or scorching. Turn flame back 
on and bring to boil, adding the rest of the malt extract with 
15 minutes left in the boil. 

Follow the remainder of the all-grain recipe. Remember 
to top up with water to 5 gallons (19 L) before pitching yeast.

 

COLLISION BEND BREWING CO.’S 
8 CRAZY NIGHTS CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.078   FG = 1.018 

IBU = 25   SRM = 13   ABV = 8.2%

Ingredients
13 lbs. (5.9 kg) 2-row pale malt
1 lb. (0.45 kg) Munich malt (8 °L) 
13.5 oz. (0.38 kg) Gambrinus honey malt
5 oz. (0.14 kg) crystal malt (45 °L) 
5 oz. (0.14 kg) Briess Victory® malt
2 oz. (0.06 kg) chocolate malt
8.5 oz. (0.24 kg) honey 
0.5 lb. (0.23 kg) crushed apples 
   (or 1 pint/0.5 L apple cider) (60 min.)
5.4 AAU Simcoe® hops (60 min.) 
   (0.4 oz./11.3 g at 13.5% alpha acids) 
4.6 AAU Tradition hops (15 min.) 
   (0.7 oz./20 g at 6.2% alpha acids) 
0.02 oz. (0.57 g) cinnamon stick (60 min.)
Wyeast 1028 (London Ale) or White Labs WLP0013 (London
   Ale) or SafAle S-04 yeast
3⁄4 cup corn sugar (if priming)

Step by Step
With a somewhat thick mash, and a fairly hard water profile 
featuring at least 50 ppm of calcium, target a mash tempera-
ture of 148 °F (64 °C) and mash for 90 minutes or until con-
version is complete. Recirculate (vorlauf) 2 gallons (7.6 L) of 
wort from the bottom to the top of your mash tun to set the 
grain bed, then sparge with 5 gallons (19 L) of water at 170 
°F (77 °C) and collect about 7 gallons (26 L) of runoff to your 
boil kettle. 

Boil for 90 minutes and add the hops, apples (in a muslin 
bag if using fresh apples), and spices at the times indicated in 
the ingredients list. At flameout, rapidly chill the wort to 60 °F 
(16 °C) and transfer the wort to your fermenter. 

Pitch the yeast, oxygenate thoroughly, and ferment at 
about 65 °F (18 °C). Once fermentation is near completion 
after two weeks, raise the temperature to 70 °F (21 °C) to per-
form a diacetyl rest for two days. Then cool the beer about 6 
°F (3 °C) per day for four days to help clear the beer. Rack the 
beer into a keg and force carbonate to 2.5 volumes (or prime 
and bottle condition). If bottle conditioning, leave the beer at 
70–75 °F (21–24 °C) for a week or two. Lager at 35 °F (2 °C) 
for two weeks to a month. Serve at 40–45 °F (4–7 °C).
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DESCHUTES BREWERY’S 
JUBELALE CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.073    FG = 1.021

IBU = 60    SRM = 32   ABV = 7.1%

Ingredients
8 lbs. (3.6 kg) golden liquid malt extract
1.75 lbs. (0.8 kg) US caramel malt (120 °L)
1.25 lbs. (0.6 kg) US caramel malt (80 °L)
5 oz. (142 g) Briess Extra Special Malt
4 oz. (113 g) Carapils® malt
3 oz. (85 g) roasted barley
9.75 AAU Bravo hops (60 min.) 
   (0.65 oz./18 g at 15% alpha acids)
3.25 AAU Delta hops (30 min.) 
   (0.5 oz./14 g at 6.5% alpha acids)
1.1 AAU US Cascade hops (30 min.) 
   (0.25 oz./7 g at 4.5% alpha acids)
0.5 oz. (14 g) East Kent Goldings hops (0 min.)
0.5 oz. (14 g) German Tettnang hops (0 min.)
Whirlfloc or Irish moss (15 min.)
Wyeast 1187 (Ringwood Ale) or White Labs WLP005 (British 
   Ale) yeast
5 g CaSO4, gypsum (if using reverse osmosis water)
3⁄4 cup corn sugar (if priming)

Step by Step 
Place the milled grains in a muslin bag and steep in 7.5 qts. 
(8.5 L) of 151 °F (66 °C) water for 15 minutes. Remove the 
grain and rinse with 1 gallon (3.8 L) of hot water. Add water 
to reach a volume of 4.5 gallons (17 L), add optional miner-
als, and heat to boiling. Turn off the heat, add the liquid malt 
extract, and stir until completely dissolved. Top up if necessary 
to obtain 6 gallons (23 L) of 1.062 wort. Boil for 60 minutes, 
adding hops and finings according to the ingredients list.

Turn off the heat and chill the wort to slightly below fer-
mentation temperature, about 61 °F (16 °C). Aerate the wort 
with pure oxygen or filtered air and pitch yeast. Ferment at 63 
°F (17 °C). Once at terminal gravity (approximately seven days 
total) bottle or keg the beer and carbonate.

 

DESCHUTES BREWERY’S 
JUBELALE CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.073    FG = 1.021

IBU = 60    SRM = 32   ABV = 7.1%

Ingredients
12 lbs. (5.4 kg) US 2-row malt
1.75 lbs. (0.8 kg) US caramel malt (120 °L)
1.25 lbs. (0.57 kg) US caramel malt (80 °L)
5 oz. (142 g) Briess Extra Special malt (130 °L)
4 oz. (113 g) Carapils® malt
3 oz. (85 g) roasted barley (300 °L)
9.75 AAU Bravo hops (60 min.) 
   (0.65 oz./18 g at 15% alpha acids)
3.25 AAU Delta hops (30 min.) 
   (0.5 oz./14 g at 6.5% alpha acids)
1.1 AAU US Cascade hops (30 min.) 
   (0.25 oz./7 g at 4.5% alpha acids)
0.5 oz. (14 g) East Kent Goldings hops (0 min.)
0.5 oz. (14 g) German Tettnang hops (0 min.)
Whirlfloc or Irish moss (15 min.)
Wyeast 1187 (Ringwood Ale) or White Labs WLP005 (British 
   Ale) yeast
5 g CaSO4, gypsum (if using reverse osmosis water)
3⁄4 cup corn sugar (if priming)

Step by Step 
Mill grains and mix with 4.9 gallons (18.5 L) of 162 °F (72 °C) 
strike water and optional minerals to reach a mash tempera-
ture of 151 °F (66 °C). Hold at this temperature for 60 minutes. 
Vorlauf until your runnings are clear. Sparge the grains with 
enough 168 °F (76 °C) water to collect 6.5 gallons (25 L) of 
1.056 wort. Boil for 90 minutes, adding hops and finings ac-
cording to the ingredients list.

Turn off the heat and chill the wort to slightly below fer-
mentation temperature, about 61 °F (16 °C). Aerate the wort 
with pure oxygen or filtered air and pitch yeast. Ferment at 63 
°F (17 °C). Once at terminal gravity (approximately seven days 
total) bottle or keg the beer and carbonate.
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FULL SAIL BREWING CO.’S 
WASSAIL CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.070  FG = 1.014

IBU = 56   SRM = 18   ABV = 7.2%

Ingredients
3.25 lbs. (1.5 kg) light dried malt extract
5 lbs. (2.3 kg) light liquid malt extract
0.75 lb. (0.34 kg) 2-row pale malt
9 oz. (0.27 kg) crystal malt (60 °L)
2 oz. (57 g) crystal malt (120 °L)
2 oz. (57 g) chocolate malt
1 oz. (28 g) roasted barley
1 oz. (28 g) black patent malt
2.5 AAU Northern Brewer hops (75 min.) 
   (0.36 oz./10 g of 7% alpha acids)
2.5 AAU Styrian Goldings hops (75 min.) 
   (0.5 oz./14 g of 5% alpha acids)
3.75 AAU Hallertau Hersbrücker hops (15 min.) 
   (1.1 oz./30 g of 3.5% alpha acids)
3.75 AAU Styrian Goldings hops (15 min.) 
   (0.75 oz./21 g of 5% alpha acids)
7.5 AAU Hallertau Hersbrücker hops (0 min.) 
   (2.1 oz./61 g of 3.5% alpha acids)
7.5 AAU Styrian Goldings hops (0 min) 
   (1.5 oz./43 g of 5% alpha acids)
Wyeast 1968 (London ESB) or White Labs WLP002 
   (English Ale) or Lallemand Windsor yeast
3⁄4 cups corn sugar (if priming)

Step by Step
Begin by heating 2.33 gallons (8.8 L) of water in your brew 
pot. In a separate pot, heat 0.66 gallons (2.5 L) of water to 
161 °F (72 °C). Place the crushed grains in a steeping bag and 
submerge in this water. Steep for 30–45 minutes at 150 °F (66 
°C). After steeping, remove the grain bag and let drip dry. Add 
“grain tea” and dried malt extract to brew pot and heat to a 
boil. Boil for 60 minutes, adding hops at times indicated. With 
15 minutes left in the boil, stir in liquid malt extract. (Be sure 
to stir until extract is completely dissolved, or else extract may 
scorch.) After boil, let wort sit for 15 minutes before cooling. 
Then, cool wort and siphon to fermenter. Top up to 5 gallons 
(19 L), aerate and pitch yeast. Ferment at 68 °F (20 °C).

 

FULL SAIL BREWING CO.’S 
WASSAIL CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.070  FG = 1.014

IBU = 56   SRM = 18   ABV = 7.2%

Ingredients
13.75 lbs. (6.2 kg) 2-row pale malt
9 oz. (0.27 kg) crystal malt (60 °L)
2 oz. (57 g) crystal malt (120 °L)
2 oz. (57 g) chocolate malt
1 oz. (28 g) roasted barley
1 oz. (28 g) black patent malt
2.5 AAU Northern Brewer hops (75 min.) 
   (0.36 oz./10 g of 7% alpha acids)
2.5 AAU Styrian Goldings hops (75 min.) 
   (0.5 oz./14 g of 5% alpha acids)
3.75 AAU Hallertau Hersbrücker hops (15 min.) 
   (1.1 oz./30 g of 3.5% alpha acids)
3.75 AAU Styrian Goldings hops (15 min.) 
   (0.75 oz./21 g of 5% alpha acids)
7.5 AAU Hallertau Hersbrücker hops (0 min.) 
   (2.1 oz./61 g of 3.5% alpha acids)
7.5 AAU Styrian Goldings hops (0 min) 
   (1.5 oz./43 g of 5% alpha acids)
Wyeast 1968 (London ESB) or White Labs WLP002 
   (English Ale) or Lallemand Windsor yeast
3⁄4 cups corn sugar (if priming)

Step by Step
Mash the grains at 150 °F (66 °C) for 30 minutes. Runoff until 
the wort clears, sparge and bring the wort to a boil. Boil for 90 
minutes, adding hops as directed in recipe. At the end of the 
boil, turn off heat and give the wort a stir to create a whirlpool. 
Let the wort sit for 15 minutes before cooling. Ferment at 68 
°F (20 °C).



© Battenkill Communications, Inc. All Rights ReservedBest of Brew Your Own Magazine8     

 

GREAT LAKES BREWING CO.’S 
CHRISTMAS ALE CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.070  FG = 1.012

IBU = 30  SRM = 19  ABV = 7.5%

Ingredients
6 lbs. (2.7 kg) Briess Pilsen dried malt extract
1 lb. (0.45 kg) crystal malt (45 °L)
1 lb. (0.45 kg) unmalted white wheat 
0.5 lb. (0.23 kg) Briess Special Roast (50 °L) malt
0.25 lb. (0.11 kg) roasted barley
1 lb. (0.45 kg) honey (0 min.)
4.9 AAU Mt. Hood hops (60 min.) 
   (0.75 oz./21 g at 6.5% alpha acids)
3.25 AAU Mt. Hood hops (30 min.) 
   (0.5 oz./14 g at 6.5% alpha acids)
5.75 AAU Cascade hops (5 min.) 
   (1 oz./28 g at 5.75% alpha acids)
0.05 oz. (1.4 g) fresh cut ginger root 
   (crushed or finely cut) (0 min.)
0.05 oz. (1.4 g) cinnamon stick (0 min.)
Wyeast 1098 (British Ale) or White Labs WLP007 
   (English Dry Ale) or LalBrew Nottingham yeast
3⁄4 cup corn sugar (if priming)

Step by Step
Using a 5-gallon (19-L) kettle, start by steeping just the un-
malted wheat (placed in a muslin bag) in 2 gallons (7.6 L) of 
water at 152 °F (67 °C) for 30 minutes. Then, introduce the rest 
of the specialty grains into the bag and steep for another 10–
15 minutes. Remove grain bag then increase kettle volume 
with water to about 4 gallons (15 L). Bring liquid to or near a 
boil. Turn off the flame and slowly add half the malt extract, 
stirring to avoid clumping or scorching. Adding just half of the 
extract here maximizes hop isomerization. Turn flame back on 
and bring to boil. Add remaining malt extract with 15 minutes 
until knockout. Follow the remainder of the all-grain recipe for 
boil, fermenting, and packaging instructions. After chilling the 
beer, but before pitching your yeast, remember to top up with 
water to 5 gallons (19 L).

 

GREAT LAKES BREWING CO.’S 
CHRISTMAS ALE CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.070  FG = 1.012

IBU = 30  SRM = 19  ABV = 7.5%

Ingredients
10.5 lbs. (4.76 kg) American Pilsner malt
1 lb. (0.45 kg) crystal malt (45 °L)
1 lb. (0.45 kg) unmalted white wheat 
0.5 lb. (0.23 kg) Briess Special Roast (50 °L) malt
0.25 lb. (0.11 kg) roasted barley
1 lb. (0.45 kg) honey (0 min.)
4.9 AAU Mt. Hood hops (60 min.) 
   (0.75 oz./21 g at 6.5% alpha acids)
3.25 AAU Mt. Hood hops (30 min.) 
   (0.5 oz./14 g at 6.5% alpha acids)
5.75 AAU Cascade hops (5 min.) 
   (1 oz./28 g at 5.75% alpha acids)
0.05 oz. (1.4 g) fresh cut ginger root 
   (crushed or finely cut) (0 min.)
0.05 oz. (1.4 g) cinnamon stick (0 min.)
Wyeast 1098 (British Ale) or White Labs WLP007 
   (English Dry Ale) or LalBrew Nottingham yeast
3⁄4 cup corn sugar (if priming)

Step by Step
Using a 1.2 qts. to lbs. grist ratio, start the mash at 150 °F (66 
°C) for at least 30 minutes to ensure beta amylase conversion. 
Once fully converted, increase temperature to 160 °F (71 °C) 
for 15 minutes to encourage alpha amylase conversion, before 
raising it once again to 170 °F (77 °C) for 2 minutes to end 
conversion. Recirculate at least 10 minutes or until clear, then 
sparge using water at 170 °F (77 °C) water until you collect 6.5 
gallons (24.5 L) of wort. 

Boil for 60 minutes, adding the hops according to the 
schedule. Add the honey and spices at the end of the boil to 
preserve as much aromatic quality as possible. Cut the fresh 
ginger into small pieces to maximize flavor and aroma. 

Chill rapidly to 66 °F (19 °C) and pitch the yeast. Oxygen-
ate thoroughly. When fermentation is fully complete after 14 
days, drop the temperature about 6 °F (3 °C) per day for four 
days to help clear the beer. Keg and carbonate to 2.5 volumes 
or prime and bottle condition.
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LOMPOC BREWING CO.’S 
C-SONS GREETINGS ALE CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.078  FG = 1.016

IBU = 96  SRM = 13  ABV = 8.6%

Ingredients
6.6 lbs. (3 kg) Muntons light, unhopped, liquid malt extract
1.3 lbs. (0.59 kg) light dried malt extract
2 lbs. (0.91 kg) 2-row pale malt
1.2 lbs. (0.54 kg) crystal malt (75 °L)
1.2 lbs. (0.54 kg) flaked barley
4.2 AAU Centennial hop pellets (first wort hop) 
   (0.4 oz./11 g at 10.5% alpha acids)
3.75 AAU Sterling hop pellets (60 min.) 
   (0.5 oz./14 g at 7.5% alpha acids)
9 AAU Nugget hop pellets (60 min.) 
   (0.7 oz./20 g at 12.8% alpha acids)
6.5 AAU Chinook hop pellets (40 min.) 
   (0.5 oz./14 g at 13% alpha acids)
1.75 AAU Crystal hop pellets (40 min.) 
   (0.5 oz./14 g at 3.5% alpha acids)
5.75 AAU Cascade hop pellets (20 min.) 
   (1 oz./28 g at 5.75% alpha acids)
10.5 AAU Centennial hop pellets (0 min.) 
   (1 oz./28 g at 10.5% alpha acids)
3.5 oz. (100 g) Falconer’s Flight 7C’s® hop pellets (dry hop)
1⁄2 tsp. Irish moss (30 min.)
1⁄2 tsp. yeast nutrient (15 min.)
White Labs WLP001 (California Ale) or Wyeast 1056 
   (American Ale) or Safale US-05 yeast
3⁄4 cup of corn sugar (if priming)

Step by Step
Using a 5-gallon (19-L) kettle, start by steeping just the un-
malted wheat (placed in a muslin bag) in 2 gallons (7.6 L) of 
water at 152 °F (67 °C) for 30 minutes. Then, introduce the rest 
of the specialty grains into the bag and steep for another 10–
15 minutes. Remove grain bag then increase kettle volume 
with water to about 4 gallons (15 L). Bring liquid to or near a 
boil. Turn off the flame and slowly add half the malt extract, 
stirring to avoid clumping or scorching. Adding just half of the 
extract here maximizes hop isomerization. Turn flame back on 
and bring to boil. Add remaining malt extract with 15 min-
utes until knockout. Fol-
low the remainder of the 
all-grain recipe for boil, 
fermenting, and packag-
ing instructions. After 
chilling the beer, but be-
fore pitching your yeast, 
remember to top up with 
water to 5 gallons (19 L).

 

LOMPOC BREWING CO.’S 
C-SONS GREETINGS ALE CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.078  FG = 1.016

IBU = 96  SRM = 13  ABV = 8.6%

Ingredients
14.25 lbs. (6.5 kg) 2-row pale malt
1.2 lbs. (0.54 kg) crystal malt (75 °L)
1.2 lbs. (0.54 kg) flaked barley
4.2 AAU Centennial hop pellets (first wort hop) 
   (0.4 oz./11 g at 10.5% alpha acids)
3.75 AAU Sterling hop pellets (60 min.) 
   (0.5 oz./14 g at 7.5% alpha acids)
9 AAU Nugget hop pellets (60 min.) 
   (0.7 oz./20 g at 12.8% alpha acids)
6.5 AAU Chinook hop pellets (40 min.) 
   (0.5 oz./14 g at 13% alpha acids)
1.75 AAU Crystal hop pellets (40 min.) 
   (0.5 oz./14 g at 3.5% alpha acids)
5.75 AAU Cascade hop pellets (20 min.) 
   (1 oz./28 g at 5.75% alpha acids)
10.5 AAU Centennial hop pellets (0 min.) 
   (1 oz./28 g at 10.5% alpha acids)
3.5 oz. (100 g) Falconer’s Flight 7C’s® hop pellets (dry hop)
1⁄2 tsp. Irish moss (30 min.)
1⁄2 tsp. yeast nutrient (15 min.)
White Labs WLP001 (California Ale) or Wyeast 1056 
   (American Ale) or Safale US-05 yeast
3⁄4 cup of corn sugar (if priming)

Step by Step
Using a 1.2 qts. to lbs. grist ratio, start the mash at 150 °F (66 
°C) for at least 30 minutes to ensure beta amylase conversion. 
Once fully converted, increase temperature to 160 °F (71 °C) 
for 15 minutes to encourage alpha amylase conversion, before 
raising it once again to 170 °F (77 °C) for 2 minutes to end 
conversion. Recirculate at least 10 minutes or until clear, then 
sparge using water at 170 °F (77 °C) water until you collect 6.5 
gallons (24.5 L) of wort. 

Boil for 60 minutes, adding the hops according to the 
schedule. Add the honey and spices at the end of the boil to 
preserve as much aromatic quality as possible. Cut the fresh 
ginger into small pieces to maximize flavor and aroma. 

Chill rapidly to 66 °F (19 °C) and pitch the yeast. Oxygen-
ate thoroughly. When fermentation is fully complete after 14 
days, drop the temperature about 6 °F (3 °C) per day for four 
days to help clear the beer. Keg and carbonate to 2.5 volumes 
or prime and bottle condition.
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HARPOON BREWERY’S
WINTER WARMER CLONE

(EXTRACT WITH GRAINS)

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

IBU = 23  SRM = 23  ABV = 5.9%

Ingredients
1.66 lbs. (0.75 kg) light dried malt extract  
4.25 lbs. (1.9 kg) light liquid malt extract
0.5 lbs. (0.23 kg) 2-row pale malt
2 lbs. (0.91 kg) crystal malt (90 °L)
0.5 lb. (0.23 kg) caramalt (15 °L)
2 oz. (57 g) black barley
6.25 AAU Clusters hops (60 min.) 
   (1.25 oz./35 g at 5% alpha acids)
1/4 tsp. cinnamon
1/8 tsp. nutmeg
Wyeast 1968 (London ESB) or White Labs WLP002 
  (English Ale) yeast
3⁄4 cups (150 g) dextrose (if priming)

Step by Step
Begin by heating 2 gallons (7.6 L) of water in your brewpot. 
Steep specialty grains for 30–45 minutes at 154 °F (68 °C) in 
1 gallon (4 L) a separate pot. After steeping, remove bag and 
let drip dry for a minute. Then add “grain tea” and dried malt 
extract to brewpot. Bring to a boil, add hops and boil for 60 
minutes. With 15 minutes left in the boil, add liquid malt ex-
tract, stirring well to ensure it dissolves completely. After boil, 
cool wort and siphon to fermenter. Add water to make 5 gal-
lons (19 L). Cool, aerate, and pitch yeast. Ferment at 70 °F (21 
°C). After fermentation is complete, add cinnamon and nutmeg 
in secondary. Bottle or keg as usual one week later.

 

HARPOON BREWERY’S 
WINTER WARMER CLONE

(ALL-GRAIN)

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

IBU = 23  SRM = 23  ABV = 5.9%

First brewed by Harpoon in 1988, this beer has become a New England 
seasonal classic. Cinnamon and nutmeg dominate the aroma. The taste 
is a rich combination of the holiday spices and the hearty malt back-
bone. There is a mild sweetness to the finish along with the lingering 
flavor of the spices.

Ingredients
9.33 lbs. (4.2 kg) 2-row pale malt
2 lbs. (0.91 kg) crystal malt (90 °L)
0.5 lb. (0.23 kg) caramalt (15 °L)
2 oz. (57 g) black barley
6.25 AAU Clusters hops (60 min.) 
   (1.25 oz./35 g at 5% alpha acids)
1/4 tsp. cinnamon
1/8 tsp. nutmeg
Wyeast 1968 (London ESB) or White Labs WLP002 
  (English Ale) yeast
3⁄4 cups (150 g) dextrose (if priming)

Step by Step
Mash the grains at 154 °F (68 °C) for 60 minutes. Mash out, 
vorlauf, and then sparge at 170 °F (77 °C) to collect enough 
wort to result in 5 gallons (19 L) after a 90-minute boil. Boil 90 
minutes, adding hops at times indicated. Cool, aerate, and pitch 
yeast. Ferment at 70 °F (21 °C). After fermentation is complete, 
add cinnamon and nutmeg in secondary. Bottle or keg as usual 
one week later.
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MAGIC HAT BREWING CO.’S 
FEAST OF FOOLS CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.060  FG = 1.020

IBU = 29  SRM = 56  ABV = 5.2%

Ingredients
1 lb. 14 oz. (0.85 kg) light dried malt extract
4.0 lbs. (1.8 kg) light liquid malt extract
0.5 lbs. (0.23 kg) 2-row pale malt
0.5 lbs. (0.23 kg) Carapils® malt (15 °L)
1.66 lbs. (0.75 kg) crystal malt (70 °L)
0.26 lbs. (0.12 kg) chocolate malt
1.0 lb. (0.45 kg) roasted barley
1.0 fl. oz. (3.5 mL) blackstrap molasses
5 lbs. (2.3 kg) fresh raspberries (secondary)
8 AAU Warrior hops (60 mins) 
   (0.5 oz./14 g of 16% alpha acids)
Wyeast 1187 (Ringwood Ale) yeast
0.75 cups corn sugar (for priming)

Step by Step
Place crushed specialty grains in large grain bag and steep at 
156 °F (69 °C) in 1.5 gallons (5.7 L) of water in your brewpot. 
Steep for 30–45 minutes. After steep, remove grain bag and let 
drip dry. Add dried malt extract and 1.5 gallons (5.7 L) of water 
to brewpot and bring to a boil. (To save time, you can heat the 
additional water during the steep in a separate pot.) Add hops 
at beginning of boil. Stir in molasses and liquid malt extract 
with 15 minutes left in the boil. (Stir well to avoid scorching.) 
After boil, cool wort and siphon to fermenter. Add water to 
make 5 gallons (19 L), aerate and pitch yeast. Ferment at 70 
°F (21 °C) then rack to secondary fermenter (use a bucket) and 
add raspberries.

 

MAGIC HAT BREWING CO.’S 
FEAST OF FOOLS CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.060  FG = 1.020

IBU = 29  SRM = 56  ABV = 5.2%

“This beer is more along the style of a sweet stout. There’s no milk sugar, 
but we use one pound of fresh raspberries per gallon!” — Magic Hat head 
brewer Matt Cohen (now owner of Fiddlehead Brewing Co. in Shelburne, 
Vermont)

Ingredients
9.25 lbs. (4.2 kg) Crisp 2-row pale malt
0.5 lbs. (0.23 kg) Carapils® malt (15 °L)
1.66 lbs. (0.75 kg) crystal malt (70 °L)
0.26 lbs. (0.12 kg) chocolate malt
1.0 lb. (0.45 kg) roasted barley
1.0 fl. oz. (3.5 mL) blackstrap molasses
5.0 lbs. (2.3 kg) fresh raspberries (secondary)
8 AAU Warrior hops (60 min.) 
   (0.5 oz./14 g of 16% alpha acids)
Wyeast 1187 (Ringwood Ale) yeast
0.75 cups corn sugar (for priming)

Step by Step
Mash at 156 °F (69 °C). Boil wort for 90 minutes adding all 
hops after 30 minutes. Add molasses with 15 minutes left in 
boil. Ferment at 70 °F (21 °C) for 7 days. Add raspberries in 
secondary.
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ODELL BREWING COMPANY’S
 ISOLATION ALE CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.061  FG = 1.015

IBU = 29  SRM = 16  ABV = 6.1%

Ingredients
1 lb. (0.45 kg) light dried malt extract
3.3 lbs. (1.5 kg) Briess Goldpils Vienna liquid malt extract
3 lbs. (1.4 kg) Munich liquid malt extract. 
0.75 lb. (0.34 kg) crystal malt (90 °L)
0.5 lb. (0.23 kg) crystal malt (10 °L)
4 oz. (113 g) crystal malt (45 °L)
4 oz. (113 g) crystal malt (120 °L)
3.25 AAU Nugget hops (60 min.) 
   (0.25 oz./7 g at 13% alpha acids)
5.5 AAU Cascade hops (30 min.) 
   (1 oz./28 g at 5.5% alpha acids)
Wyeast 1098 (British Ale) or White Labs WLP007 
   (Dry English Ale) or SafAle S-04 yeast
2⁄3 cup (133 g) dextrose (if priming)

Step by Step
Bring 5.4 gallons (20.4 L) of water to approximately 162 °F 
(72 °C) and steep specialty malts in grain bags for 15 minutes. 
Remove grains, drain, and then add malt extracts and stir until 
completely dissolved. Boil for 60 minutes, adding hops accord-
ing to the ingredient list and Irish moss as desired. Chill to 66 
°F (19 °C), aerate, and pitch yeast. Ferment at 67 °F (19 °C) for 
the first three days, then allow temperature to rise to 70 °F (21 
°C). Hold there until fermentation is complete (1.015 specific 
gravity, about ten days after fermentation begins). Once the 
beer completes fermentation, bottle or keg 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 improve 
clarity. Store carbonated beer at near-freezing temperatures 
for at least two weeks before drinking.

 

ODELL BREWING COMPANY’S
ISOLATION ALE CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.061  FG = 1.015

IBU = 29  SRM = 16  ABV = 6.1%

Pouring a beautiful amber-red, this beer consists of a pretty typical blend 
of base malts (British pale malt and Vienna) and a complex blend of spe-
cialty and caramel malts. The result is a beer that is nutty, toasty, bready 
and rich with caramel and toffee notes — a true winter warmer.

Ingredients
4.25 lbs. (1.9 kg) Maris Otter pale malt
3 lbs. (1.4 kg) Vienna malt
2.75 lbs. (1.25 kg) Briess Ashburne® mild malt
1 lb. (0.45 kg) Munich malt (10 °L)
0.75 lb. (0.34 kg) crystal malt (90 °L)
0.5 lb. (0.23 kg) crystal malt (10 °L)
4 oz. (113 g) crystal malt (45 °L)
4 oz. (113 g) crystal malt (120 °L)
3.25 AAU Nugget hops (60 min.) 
   (0.25 oz./7 g at 13% alpha acids)
5.5 AAU Cascade hops (30 min.) 
   (1 oz./28 g at 5.5% alpha acids)
Wyeast 1098 (British Ale) or White Labs WLP007 
   (Dry English Ale) or SafAle S-04 yeast
2⁄3 cup (133 g) dextrose (if priming)

Step by Step
Mill the grains and mix with 4 gallons (15 L) of 165 °F (74 
°C) strike water to reach a mash temperature of 152 °F (67 
°C). Hold this temperature for 60 minutes. Vorlauf until your 
runnings are clear, and lauter. Sparge the grains with 2.9 gal-
lons (11 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 as desired. Chill to 66 °F (19 
°C), aerate, and pitch yeast. Ferment at 67 °F (19 °C) for the 
first three days, then allow temperature to rise to 70 °F (21 
°C). Hold there until fermentation is complete (1.015 specific 
gravity, about ten days after fermentation begins). Once the 
beer completes fermentation, bottle or keg 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 improve 
clarity. Store carbonated beer at near-freezing temperatures 
for at least two weeks before drinking.
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SUMMIT BREWING CO.’S 
WINTER ALE CLONE

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.059  FG = 1.012

IBU = 37  SRM = 28  ABV = 6.4%

Ingredients
2.66 lbs. (1.2 kg) golden dried malt extract
4.33 lbs. (2 kg) golden liquid malt extract
0.75 lb. (0.57 kg) crystal malt (75 °L)
0.5 lb. (0.23 kg) caramel Munich malt (60 °L)
4 oz. (113 g) Carafa® II malt
4 oz. (113 g) black patent malt
7.5 AAU Willamette hops (60 min.) 
   (1.5 oz./43 g at 5% alpha acids)
2.5 AAU Fuggle hops (15 min.) 
   (0.5 oz./14 g at 5% alpha acids)
2 AAU Tettnanger hops (15 min.) 
   (0.5 oz./14 g at 4% alpha acids)
Wyeast 1968 (London ESB) or White Labs WLP002 
   (English Ale) or Lallemand London ESB Ale yeast
¾ cup (150 g) dextrose (if priming)

Step by Step
Heat 2.5 gallons (9.4 L) of water in your brewpot. In a separate, 
smaller pot, heat 2 qts. (1.9 L) of water to 164 °F (73 °C). Add 
crushed grains to steeping bag and steep at 153 °F (67 °C) for 
30–45 minutes in the smaller pot. Add “grain tea” and dried 
malt extract to brewpot bring to a boil. Boil for 60 minutes, 
adding hops when indicated. Add liquid malt extract with 15 
minutes left in the boil. Cool and add water to make 5 gallons 
(19 L). Ferment at 72 °F (22 °C). After fermentation is complete, 
bottle or keg as usual.

 

SUMMIT BREWING CO.’S 
WINTER ALE CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.059  FG = 1.012

IBU = 37  SRM = 28  ABV = 6.4%

First brewed in 1987, this winter warmer exhibits bready, toasted malt 
flavors with hints of coffee, caramel, black cherry, cocoa, and a dash of 
hop spice.

Ingredients
10 lbs. 14 oz. (4.9 kg) 2-row pale malt
0.75 lb. (0.57 kg) crystal malt (75 °L)
0.5 lb. (0.23 kg) caramel Munich malt (60 °L)
4 oz. (113 g) Carafa® II malt
4 oz. (113 g) black patent malt
7.5 AAU Willamette hops (60 min.) 
   (1.5 oz./43 g at 5% alpha acids)
2.5 AAU Fuggle hops (15 min.) 
   (0.5 oz./14 g at 5% alpha acids)
2 AAU Tettnanger hops (15 min.) 
   (0.5 oz./14 g at 4% alpha acids)
Wyeast 1968 (London ESB) or White Labs WLP002 
   (English Ale) or Lallemand London ESB Ale yeast
¾ cup (150 g) dextrose (if priming)

Step by Step
Mash the grains at 153 °F (67 °C) for 60 minutes. Mash out, 
vorlauf, and then sparge at 170 °F (77 °C) to collect enough 
wort to result in 5 gallons (19 L) after a 90-minute boil. Boil 90 
minutes, adding hops at times indicated. Cool, aerate, and pitch 
yeast. Ferment at 72 °F (22 °C). After fermentation is complete, 
bottle or keg as usual.
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SAMUEL ADAMS BREWING COMPANY’S 
HOLIDAY PORTER CLONE

(PARTIAL MASH)

(5 gallons/19 L, partial mash)
OG = 1.063  FG = 1.020

IBU = 40  SRM = 30  ABV = 5.8%

Ingredients
10.1 lbs. (4.6 kg) 2-row pale malt (2 °L)
1.4 lbs. (0.64 kg) Munich malt (10 °L)
1.2 lbs. (0.54 kg) caramel malt (60 °L)
0.5 lbs. (0.23 kg) Weyermann Carafa® III malt (525 °L)
0.3 lbs. (0.14 kg) flaked oats
4.25 AAU Spalt pellet hops (60 min.) 
   (1.25 oz./35 g at 3.4% alpha acids)
1.25 AAU UK Fuggle pellet hops (60 min.) 
   (0.25 oz./7 g at 5% alpha acids)
6 AAU Spalt pellet hops (5 min.) 
   (1.75 oz./50 g at 3.4% alpha acids)
4.4 AAU East Kent Golding pellet hops (5 min.) 
   (0.75 oz./21 g at 5.8% alpha acids)
0.5 tsp. yeast nutrients (15 min.)
White Labs WLP001 (California Ale), Wyeast 1056 (American
    Ale), Fermentis Safale US-05 or Lallemand BRY-97 yeast
3⁄4 cups (150 g) dextrose (if priming)

Step by Step
Place crushed grains in a muslin bag and steep in 1.5 gallons 
(5.7 L) water at 155 °F (68 °C) for 45 minutes. Remove the 
grain bag and slowly wash the grains with 1 gallon (3.8 L) of 
hot water. Transfer wort to brew kettle and top off to 6 gal-
lons (23 L). Just before the water reaches boil, remove from 
heat and stir in the malt extract until dissolved. Your pre-boil 
gravity should be around 1.051 SG. Boil for 60 minutes, add-
ing hops and yeast nutrients according to the ingredients 
list. Once you turn off the heat, give the wort a stir for about 
a minute to create a whirlpool and let that spin and settle 
out for about 15 minutes before beginning to chill the wort. 
Cool the wort down to slightly below fermentation tempera-
ture, about 65 °F (18 °C). Aerate the wort with filtered air or 
pure O2 and pitch yeast. Ferment at 68 °F (20 °C) for 1 week 
or until signs of fermentation have died down. Rack to a 
secondary vessel and cool beer to 60 °F (16 °C). Condition for 
an additional 1–2 weeks. Bottle or keg and carbonate to 2.2 
volumes of CO2.

 

SAMUEL ADAMS BREWING COMPANY’S 
HOLIDAY PORTER CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.063  FG = 1.020

IBU = 40  SRM = 30  ABV = 5.8%

Ingredients
10.1 lbs. (4.6 kg) 2-row pale malt (2 °L)
1.4 lbs. (0.64 kg) Munich malt (10 °L)
1.2 lbs. (0.54 kg) caramel malt (60 °L)
0.5 lbs. (0.23 kg) Weyermann Carafa® III malt (525 °L)
0.3 lbs. (0.14 kg) flaked oats
4.25 AAU Spalt pellet hops (60 min.) 
   (1.25 oz./35 g at 3.4% alpha acids)
1.25 AAU UK Fuggle pellet hops (60 min.) 
   (0.25 oz./7 g at 5% alpha acids)
6 AAU Spalt pellet hops (5 min.) 
   (1.75 oz./50 g at 3.4% alpha acids)
4.4 AAU East Kent Golding pellet hops (5 min.) 
   (0.75 oz./21 g at 5.8% alpha acids)
0.5 tsp. yeast nutrients (15 min.)
White Labs WLP001 (California Ale), Wyeast 1056 (American
    Ale), Fermentis Safale US-05 or Lallemand BRY-97 yeast
3⁄4 cups (150 g) dextrose (if priming)

Step by Step
This is a single infusion mash. Mix the crushed grains with 5 
gallons (19 L) of 167 °F (75 °C) strike water to stabilize the 
mash at 155 °F (68 °C). Hold at this temperature for 45 min-
utes. Vorlauf for 15 minutes then begin sparge. Run off into 
kettle to achieve volume and pre-boil gravity around 1.051 
SG. Boil for 60 minutes, adding hops and yeast nutrients ac-
cording to the ingredients list. Once you turn off the heat, give 
the wort a stir for about a minute to create a whirlpool and let 
that spin and settle out for about 15 minutes before beginning 
to chill the wort. Cool the wort down to slightly below fermen-
tation temperature, about 65 °F (18 °C). Aerate the wort with 
filtered air or pure O2 and pitch yeast. Ferment at 68 °F (20 °C) 
for 1 week or until signs of fermentation have died down. Rack 
to a secondary vessel and cool beer to 60 °F (16 °C). Condition 
for an additional 1–2 weeks. Bottle or keg and carbonate to 
2.2 volumes of CO2.
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SCHLOSS EGGENBERG’S
SAMICHLAUS CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.139 FG = 1.034

IBU = 28  SRM = 15  ABV = 14%

Ingredients
10 lbs. (4.5 kg) extra light dried malt extract
3.3 lbs. (1.5 kg) Munich liquid malt extract
1.5 lbs. (0.68 kg) Carabohemian malt (65 °L)
2 lbs. (0.91 kg) cane sugar (60 min.)
12.8 AAU Northern Brewer hops (60 min.)
   (1.5 oz./43 g at 8.5% alpha acids)
2.3 AAU Tettnang hops (15 min.)
   (0.5 oz./14 g at 4.5% alpha acids)
0.5 oz. Hallertau Mittelfruh hops (2 min.)
1 tsp. Irish moss (15 min.)
White Labs WLP885 (Zurich Lager) yeast
   (7 qt./~7 L yeast starter)
1⁄2 cup (100 g) dextrose (if priming)

Step by Step
Steep grains at 148 °F (64 °C) for 30 minutes in 5 gallons (19 
L) of water. Boil wort for 60 minutes, stirring in malt extracts at 
the beginning of the boil off heat. Boil for 60 minutes adding 
hops as indicated. Cool wort, aerate well and pitch yeast sedi-
ment from starter. Ferment for 30–45 days at 52 °F (11 °C). 
Rack to secondary, add fresh yeast and let temperature rise to 
60 °F (16 °C), then lager for about 180 days at 38 °F (3.3 °C). 
Bottle or keg, shooting for 2.2 volumes CO2

 

SCHLOSS EGGENBERG’S
SAMICHLAUS CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.139 FG = 1.034

IBU = 28  SRM = 15  ABV = 14%

For a long time, Samiclaus held the title as strongest beer in the world. 
Samichlaus is a doppelbock that continues to develop the longer it is 
aged.

Ingredients
21 lbs. (9.5 kg) Pilsner malt (2 °L)
2 lbs. (0.91 kg) Vienna malt (3 °L)
1.5 lbs. (0.68 kg) Carabohemian malt (65 °L)
2 lbs. (0.91 kg) cane sugar (60 min.)
12.8 AAU Northern Brewer hops (60 min.)
   (1.5 oz./43 g at 8.5% alpha acids)
2.3 AAU Tettnang hops (15 min.)
   (0.5 oz./14 g at 4.5% alpha acids)
0.5 oz. Hallertau Mittelfruh hops (2 min.)
1 tsp. Irish moss (15 min.)
White Labs WLP885 (Zurich Lager) yeast
   (7 qt./~7 L yeast starter)
1⁄2 cup (100 g) dextrose (if priming)

Step by Step
Mash the grains with 8.3 gallons (31 L) of water at 113 °F 
(45 °C). Step mash with rests at 104 °F (40 °C), 122 °F (50 °C), 
140 °F (60 °C) and 158 °F (70 °C). Collect 13 gallons (49 L) of 
wort. Boil to reduce to 5 gallons (19 L), at least 5 hours, adding 
hops as indicated. Cool wort, aerate well and pitch yeast sedi-
ment from starter. Ferment for 30–45 days at 52 °F (11 °C). 
Rack to secondary, add fresh yeast and let temperature rise to 
60 °F (16 °C), then lager for about 180 days at 38 °F (3.3 °C). 
Bottle or keg, shooting for 2.2 volumes CO2.

Tips For Success:
The best approach to making a beer of this strength while 
using a lager yeast is to brew a smaller lager beer and re-use 
the yeast collected from that batch for pitching into this wort. 
If you do not have time to brew a full batch, then even a small 
batch beer would work well. If you end up making a 7 qt. (7 
L) yeast starter, be sure to refrigerate the yeast once it has 
grown up so you can decant the beer off the yeast cake prior 
to pitching.
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TRÖEGS BREWING CO.’S
MAD ELF CLONE

(EXTRACT WITH GRAINS)

(5 gallons/19 L, extract with grains)
OG = 1.092  FG = 1.015

IBU = 13  SRM = 17  ABV = 11%

Ingredients
7 lbs. (3.2 kg) Briess Pilsen dried malt extract
1.5 lbs. (0.68 kg) Munich or Vienna dried malt extract
0.75 lb. (0.34 kg) dark Munich malt (20 °L)
0.31 lb. (0.14 kg) caramel malt (80 °L)
0.13 lb. (0.06 kg) chocolate malt
0.31 lb. (0.14 kg) Special B malt
1 lb. (0.45 kg) cane sugar (sucrose) (0 min.)
0.25 lb. (11 g) (0.11 kg) honey (0 min.)
1.25 lbs. (0.57 kg) tart cherry puree
0.9 lb. (0.41 kg) sweet cherry puree
2.7 AAU Galena hops (90 min.) 
   (0.2 oz./6 g at 13.6% alpha acids)
2.3 AAU Hersbrucker hops (10 min.) 
   (0.5 oz./6 g at 4.6% alpha acids)
White Labs WLP530 (Abbey Ale) or Wyeast 3787 
   (Trappist Style High Gravity) or LalBrew Abbaye yeast
3⁄4 cup corn sugar (if priming)

Step by Step
Using a 5-gallon (19-L) kettle, start by steeping all the spe-
cialty grains (placed in a muslin bag) in about 2 gallons (7.5 L) 
of water at 152 °F (67 °C) for 15 minutes. Remove grain bag 
then add water bringing total volume in kettle to about 4 gal-
lons (15 L). Bring liquid to or near a boil. Turn off the flame and 
slowly add half of the malt extract, stirring to avoid clumping 
or scorching. Adding just half of the extract maximizes hop 
isomerization. Turn flame back on and bring to boil. With 15 
minutes left in the boil, add the remaining malt extract. 

Follow the remainder of the all-grain recipe for boil, fer-
menting, and packaging instructions. After chilling the beer, 
but before pitching your yeast, remember to top up with water 
to 5 gallons (19 L). 

 

TRÖEGS BREWING CO.’S
MAD ELF CLONE

(ALL-GRAIN)

(5 gallons/19 L, all-grain)
OG = 1.092  FG = 1.015

IBU = 13  SRM = 17  ABV = 11%

Ingredients
12.5 lbs. (5.67 kg) Pilsner malt
2.63 lbs. (1.19 kg) Munich malt (8-10 °L)
0.75 lb. (0.34 kg) dark Munich malt (20 °L)
0.31 lb. (0.14 kg) caramel malt (80 °L)
0.13 lb. (0.06 kg) chocolate malt
0.31 lb. (0.14 kg) Special B malt
1 lb. (0.45 kg) cane sugar (sucrose) (0 min.)
0.25 lb. (11 g) (0.11 kg) honey (0 min.)
1.25 lbs. (0.57 kg) tart cherry puree
0.9 lb. (0.41 kg) sweet cherry puree
2.7 AAU Galena hops (90 min.) 
   (0.2 oz./6 g at 13.6% alpha acids)
2.3 AAU Hersbrucker hops (10 min.) 
   (0.5 oz./6 g at 4.6% alpha acids)
White Labs WLP530 (Abbey Ale) or Wyeast 3787 
   (Trappist Style High Gravity) or LalBrew Abbaye yeast
3⁄4 cup corn sugar (if priming)

Step by Step
Using 1.3 qts. per pound of grain, mash in at 146 °F (63 °C), 

rest for 10 minutes, then raise temperature to 152 °F (67 °C) 
and hold for 40 minutes. Increase temperature to 162 °F (72 
°C) for final 10 minutes. Recirculate about 10 minutes to set 
the grain bed then sparge and collect 7 gallons (26 L). 

Boil 90 minutes, adding the hops per the instructions. Add 
the cane sugar and honey at knockout, stirring well to dissolve. 
Chill rapidly to 65 °F (18 °C), pitch plenty of yeast (at least two 
packs with a starter), and oxygenate thoroughly. After 24 hours 
of fermentation, add the cherry purees. After 12–14 days, drop 
the beer about 6 °F (3 °C) per day for four days to help the 
beer clear. Rack the beer into a keg and force carbonate to 2.7 
volumes, or prime and bottle condition. If bottle conditioning, 
leave the beer at 70–75 °F (21–24 °C) for at least two weeks.


