Irish Stout suggestions

If you can get your hands on some small amounts of Carafa and Carafa special

you will have no harsh dark malt flavours. These grains are de-husked and I

love them to death. The Carafa for those who have not used it, is a roasted

barley at three levels and the Carafa Special is three colours of chocolate

malt.

When formulating a Dry Stout recipe I never use any crystal malt as it will

add aditional sweetness which you do not want in this style. So play around

with a base malt of traditional Ale or Pilsener, add some flaked barley for

smoothness, roasted barley and chocolate malt. Hops don't play a big part so

try some English hops you have laying around. Formulating recipes is half

the fun of brewing.

Cheers

Ray Mills

------------------------------
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A standard Guinness clone recipe is 70% base pale malt, 20% flaked 

barley and 10% roast barley, 35 IBU (no flavor or aroma hops), 1.038.

Here is a post I made to HBD two years ago on my standard stout 

recipe, which uses 13% brown malt, 2% chocolate malt and 6% roast 

barley rather then the typical 10% roast barley for color.    I 

definitely dislike the effect of any black patent malt, but I'm 

sensitive to it.  Tastes like chewing on a charcoal briquette.

I like 20% flaked barley.  It is supposed to give a body and head 

retention you can't get otherwise, and that sounds good to me.  As 

this is not a malty brew, it also helps on the dry character.

I think any good quality pale malt will work well as the base malt, 

but the enzyme level of British pale ale malt might be a little low 

for this level of adjunct (modern brown malt, unlike historic brown, 

has no enzymes).  If you use it, you might want to use a portion of 

higher enzyme domestic malt, but not the kind that ends up with high 

OG.

Hop choice is not terribly important as it is all added at the 

beginning of the boil and not a lot of character remains.  From what 

you lot say, though, I guess I wouldn't recommend POR for all of it. 

And certainly, American varieties like Cascade, are inappropriate. 

And don't waste your money on premium, low alpha hops.

YCKC Irish ale yeast is no longer available and never was in Oz. 

Either of the other Irish ale yeasts will work fine, as will others. 

Ray Daniels, author of "Designing Great Beers and former Zymurgy 

editor, asserts in a Zymurgy article on dry Irish stouts that these 

yeasts are not attenuative or neutral enough for the style.  He 

suggests Wyeast 1056/WhiteLabs WLP001 instead.  I suppose this might 

be a time to use Nottingham, but I find it too attenuative and 

neutral.  I like the results with a more typical British ale yeast, 

including the Irish ones.  I guess I like my dry stouts with a little 

more complexity and richness.

If you want a lower FG, try mashing at a little lower than the 66C I 

did (the 144F/62C was a mistake.  I certainly wouldn't worry about 

raising the mash to 71C for foam stand or mashing off at 76C if you 

don't want to bother.

BTW, 7.75 gallons is a quarter US barrel, and is the finished amount. 

It's 29.4 liters.  I get 8 gallons (30.3 liters) in the fermenter for 

a finished 7.75 gallons in the keg.

Grant Scott brewed a stout based on this recipe and it took 1st place 

in the stout category of VicBrew 2002.  He modified the recipe to 

include more flaked barley and some crystal, but in his notes says 

that it turned out a bit sweet and he'd go with the original next 

time.  He also brewed it bigger (1.051).

As I wrote in the original post, please let me know if you do brew 

this.  Grant did, and even sent me the  a copy of the VicBrew 2002 

"Recipe Booklet and Brewing Almanac," a nice look into the down under 

brewing culture.  (Thanks again, Grant).

Jeff

  ========

Original HBD post archived at http://hbd.org/hbd/archive/3845.html#3845-10

Mon, 21 Jan 2002

Subject: brown malt stout

Adam Holmes <aaholmes at lamar.ColoState.EDU> wrote from Fort Collins, CO

>Anyone have a good all grain recipe that uses brown malt?  Is it used in

>any styles other than porter?

When I visited Ireland, I preferred the mellower, chocolately 

Murphy's stout to the ubiquitous and somewhat sharper Guinness, and 

used some brown malt I had to advantage in a successful clone. 

You'll note that the 1.5 lbs used in 7.75 gallons jibes with 

Darrell's suggestion of one pound maximum in a five gallon batch.

Now I'd better get going and heat up my mash water!  I'm brewing it today.

Brown Malt Stout (7.75 gallons)

13% 1.5 lbs Beeston's brown malt

2% 4 oz. Baird chocolate malt

6% 12 oz. Munton roast barley

20% 2.4 lbs flaked barley (from food co-op)

17% 2 lbs. Briess 6-row malt

42% 5 lbs. Durst pale ale malt

I used the six-row to make sure I had enough enzymes - might not bother again.

Mashed in 144F, raised immediately to target of 150F, rested 75 

minutes, boosted to 162F foam stand rest 20 minutes, then mashed off 

at 170F.

Hops (target 35 IBU):

3/4 oz. challenger plugs  at  10% target 23 IBU

1 oz. Target plugs  at  7%, target 12 IBU

75 minute boil, Irish moss last 15 minutes.

OG 10.4 P or ~ 1.042, FG 1.013

Yeast - 1.5 liter starter YCKC Irish ale yeast

Took two weeks in the keg to round out -  a little like old coffee 

grounds at first.  Then very nice smooth, rich chocolately dry Irish 

stout, rather more like Murphy's (the target) than Guinness.

Definite keeper recipe.

Let me know how it turns out if you brew it.

-- 

Jeff Renner in Ann Arbor, Michigan USA, JeffRenner@comcast.net

"One never knows, do one?"  Fats Waller, American Musician, 1904-1943
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Thanks all for the advice. I'll play around with the grain bill and

include british pale + a little high DP base, flaked (a lot more is used

than I expected!), roasted, a little chocolate, and some oats. I think

I'll drop the crystal. I'll also try and split the difference for mash

temp and aim for 65C with a 77C dump before sparge.

I learnt from experience not to late hop. The flavours get pretty confused...
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G'day All,

Just in case Jeff Renner is too modest to reply, I reckon his Brown malt

Stout is a great starting point.

The stout that I loosely based on his recipe in 2002 got a 2nd in Westgate's

Stout Extravaganza & a 1st at Vicbrew. Never did find out where it finished

at the nationals.

Anyway as you are in W.A I won't tell you to buy the booklet from Grape &

Grain. Here it is although I reckon in hindsight Jeff's original recipe

would have come out even better.

For 23 litres

3kg         Pilsner malt                 (pale malt if you prefer I had lots

of this malt on hand)

800gm   Flaked Barley

500gm   Brown malt

400gm   Caraffa special III      (use English roast Barley if you prefer)

250gm   Light crystal malt       (I would leave this out in hindsight)

150gm  Chocolate malt

Use your normal water treatment for dark beers

Mash for 90 min.  (personally I would suggest 67 deg max)

Hop with your favourite Bittering hop to 35 IBU's  (Guinness supposedly uses

northern Brewer)

Have fun.

BTW Dave Line (RIP) suggested for Guinness clone

3.5 kg   Pale malt

500gm Roast Barley

500gm Flaked Barley

Makes a very nice but less complex dry Irish stout.
