Recipe Sheet

(Brew____Belgan-Style Trappist Ale______)        BJCP 18C
This Recipe was our first attempt to clone River Horse, Triple Horse (Belgian-Style Ale) 

It was close to the original and very drinkable.  See note at bottom of page.

                                      Brewed by:   Paul Morrison and Greg Tobin  

Ingredients:

Malt Extract:

_11__lbs ___light  extract _____

     _____lbs ________________________

_____lbs ________________________

     _____lbs ________________________        

Grains:

_____ oz  _________________________Malt              _____ oz  __________________________Malt

_____ oz  _________________________Malt              _____ oz  __________________________Malt

Hops:                                               (Alpha)                                                                  (Alpha)         

__2__ oz  __Cascade_____________ (_4.0__%)           _____ oz  ______________________ (_____%)       

__1__ oz  __Zeus________________ (_15.2_%)           _____ oz  ______________________ (_____%)       

_____ oz  ______________________ (_____%)           _____ oz  ______________________ (_____%)       

_1__         ____Muntons Dry Brewer’s yeast 

_1__         ____Red Star Pasteur Champagne yeast (as necessary)

Recipe:

1. SSanitize fermentation bucket and add 1 ½ gallon of cold water to fermentation bucket.

2.  Place hops, coriander seeds (crushed) & nutmeg   into grain sack.

3. HHeat ½   gallon of water to boil and boil grain sack for 10 minutes to extract aromatics (extraction #1).  Remove sack of grain and hops and place into second pot containing ½  gallon of boiling water.

4. Pour liquid from extraction #1 into the fermentation bucket containing the 1 ½ gal of cold water to quench.

5.  Boil the hops sack in the second aliquot of water to continue to extract flavors (extraction #2).  After 20 min, move sack to third aliquot of ½ gal boiling water and pour the liquid from Extraction #2 into a 4-gallon pot.

6.  Repeat the boiling of the sack twice more to further extract flavors (Extractions 3 and 4).  Add the liquid from these extractions to the 4-gallon pot.  The total volume should now be about 1 ½ gallons. 

7.  Bring the pot to a boil and stir in the malt extract.  Boil for 60 min.  This is about 2 gallons total volume.  Be careful not to boil over onto the stovetop.

8.  Remove pot from heat and either cool in ice bath or reduce heat using a sanitized copper coil connected to the cold water tap.  When cooled to about 75F, add to contents of fermentation bucket.

9.  At outset of procedure, assemble yeast starter culture:  Boil 2 cups of water with ¼ cup malt extract for 15 min.  Cover and chill rapidly in water bath.  Pour into sanitized 1 quart glass jar.  When cooled to below 80F, add granulated yeast.  Cover loosely to begin yeast growth.

10.  After pouring cooled malt extract into fermentation bucket, bring final volume to 5 gallons with sterile water and measure starting specific gravity with sanitized hydrometer.

11.  Pour yeast starter culture into fermentation liquid and cover lid tightly.  Insert airlock and ferment at least 14 days.  Our fermentation was conducted in the basement with an average ambient temperature of about 65F.

12.  After 14 days, we checked specific gravity and tasted wort.  Although the brew had stopped bubbling, we thought that additional sugars remained and we added a package of dry champagne yeast for another week of fermentation.

13.   We siphoned the wort out of the fermentation bucket and into a sanitized pail outfitted with a tap for bottling.

To prime secondary fermentation in the bottle, we stirred ¼ cup of honey into 1 quart of boiling water and added this mix to the wort.

   Note:

  1.  We used a multiple extraction method to efficiently boil flavors, especially bittering oils, out of the hops. This method of brewing works well if you don’t have a large pot to boil larger volumes

  2. We have made some changes to our recipe to improve an already very good taste. We will be glad to share our recipe if it is even better.

*  Editor’s Note: Be careful not to put hot (non-tempered) glass into ice bath too quickly. The glass could crack or shatter causing injury. Safety first.
O.G.:          1.0_______ @ _______° F


                 (1.0 _____temp correction)


F.G.:           1.0_______ @ _______° F


ABV:      ___8.5___%


Add   .003 to specific gravity for every every 10° above 60°


ABV  = (OG – FG)  ÷ 7.5 (without decimal points)











