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SIERRA NEVAp, SREWING Compayy
PALE ALR

(5 gallons/19 L, all.grain) 06=1.052 fg=1,99 1BU=38 SRM =10 ppy s 4%
This signature pale ale was originally dreamed Upasahomebrey, N

: . : . ow, decades later, it has launched thousands of homebrews
in its wake. It's a crisp, hoppy classic by which all

American pale ales are measured,

INGREDIENTS

101b. 2 0z. (4.6 kg) 2-row pale malt
11 0z.(0.3 kg) caramel malt (60°L)
4.4 AAU Perle hops (90 mins.) (0.5 0z./14 g

1.502.(43 ) Cascade hops (0 mins.)
Wyeast 1056 (American Ale), White Labs WLP0O1
(California Ale), or Fermentis Safale US-05 yeast

of 8.8% alpha acids) (1qt/1 Lyeast starter)
6.0 AAU Cascade hops (45 mins.) (1.0 0z./28 g T¢cup (200 g) dextrose (for priming)
of 6% alpha acids)

STEP BY STEP

Two or three days before brew day, make a yeast starter, aerating the wort thoroughly (prefe:ably with oxygen) before pitd}ing
the yeast. Mash the grains at 155°F (68°C). Mash out, vorlauf, and then sparge at 170°F.(77 C). Collect 6.5 g'allonls (dZ.S L) (; o
wort. (Check that the final runnings do not drop below SG 1.010.) Boil 90 minutes, adding the hops at the times indicated. Pitc
the yeast and ferment at 68°F (20°C) until final gravity is reached. Bottle or keg as usual,

: - [tdown to 1 pound 5 ounces (0.60 kg) and add 1.75 pounds (0.80
mﬂ' mm St oP‘t;l4°N<.>usr:<ailse((t)f.';92k:))v;’i:;tl7i::d malt extracs Place the crushed grains in a steep'ing bag. Ste.ep th.e
L d"eg ma't"eXt‘md i rtsF(’Z 9 L) of water. Remove the bag and place in a colander over the brewPo.t. Rinse fhe grains with
daliaiaer e °C) : 3°qua ter. .Add water to the brewpot to make atleast 3 gallons (11 L) of wort. Stir in the dried malt i;(tTd
(gL 170 F(77' e e&din the hops at the times indicated. Keep some boiling water h'andy and do not let stfhet 0i ;
& bOELthebw;)n f;’ 93!::: ?;:SIL; Add ?he liquid malt extract in the final 15 minutes of the boil. Chill the wort and transfer to yo
volume dip below 3 ga :

f ter. Top up the fermenter to 5 gallons (19 L). Follow the remaining portion of the all-grain recipe.
ermenter.

TIPS FROM THE PROS

i tamount of
i llow you to yield the correc
t starter size should a AT
i mountof yeast. The yeas ith oxygen-before pitching y
Besure:lo ;;ltch :" a,?:q:ari:ntation A):!'ate the starter well-preferably with oxyg
yeast cells for a healthy fe :

i tarter by 1.33. .
iply the size of each s T
: ing the starter, multip dd sulfate ions by
to thel stTrterl\;vort. Ifyou aer:te \% f::ck;:?uate the hop charactr of the beer You can
Alittle sulfate in your water

ons
: isti ater should add 2 to 4 teaspo
' brewing water. All-grain brewers starting with RO O’Sd:)sslrl,'z‘fj;;psum to the boil.
yp;l(‘)mgatl(;g:su(r%ri;lofzrewiné water. Extract brewers can add 1 teasp
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