
Brew Date:   ____/____/________ 

Original Gravity:  1.0____ 

Final Gravity:  1.0____ 

Fermentation Temp:  ________ 

Notes: ________________________________ 

______________________________________ 

______________________________________ 

______________________________________ 

YOUR KIT SHOULD INCLUDE: 
Specialty Grains: 
· 1/2ÊlbÊDingemansÊSpecialÊB® 
· 1/2ÊlbÊWeyermann®ÊCaramunich® 
· MeshÊSteepingÊBag 
 
Malt Extract: 
· 2ÊxÊ3.3ÊlbÊjarsÊLiquidÊMaltÊExtract 
 
 
Yeast: 
· MangroveÊJack’sÊM54ÊCalifornianÊLager 

Hops: 
60Êminute:Ê1.5ÊozÊTettnangÊHopÊPelletsÊ 
15Êminute:Ê0.5ÊozÊTettnangÊHopÊPellets 
 
Other: 
· 5ÊozÊPrimingÊSugarÊ 
· Instructions 

LET’S BREW SOME BEER! 
PREPARATION: 

Before you brew, make sure that you have the following: 

· AÊhomebrewingÊequipmentÊkitÊsuitableÊforÊbrewingÊ5ÊgallonÊbatchesÊofÊbeer 

· HomebrewÊspecificÊcleanserÊandÊsanitizer 

· AÊbrewingÊkettleÊwithÊatÊleastÊaÊ16ÊquartÊ(4Êgallon)Êcapacity 

· AccessÊtoÊcleanÊrunningÊwater 

· AÊstoveÊorÊburner 

· AÊdark,ÊtemperatureÊstableÊplaceÊtoÊkeepÊtheÊfermenter 

You may also need: 

· AÊwortÊchiller 

· AÊdialÊorÊdigitalÊthermometerÊcapableÊofÊmeasuringÊofÊ32-212°FÊ(0-100°C) 

· ApproximatelyÊtwoÊcasesÊofÊemptyÊbrownÊpop-topÊbottles 

· BottleÊcapsÊandÊcapper 

AltbierÊisÊaÊtraditionalÊGermanÊstyleÊthatÊoriginatedÊinÊDüsseldorf.ÊThisÊbeerÊisÊdeep-copperÊandÊmediumÊbod-
ied,ÊwithÊTettnangÊhopsÊaddingÊaÊlightÊspicyÊflavorÊandÊfloralÊaroma,ÊandÊMunichÊMaltÊprovidingÊaÊsmooth,Ê
slightlyÊsweet,ÊbreadyÊfinish. 

EnjoyÊthisÊflavorfulÊandÊbalancedÊbeerÊonÊanyÊoccasion,ÊservedÊaroundÊ50°FÊ(10°C)ÊinÊaÊstangeÊ(Kölsch)Ê
glass.ÊThisÊbeerÊpairsÊwellÊwithÊroastedÊpork,ÊheartyÊstews,ÊpotatoÊsalad,ÊgrilledÊBrusselsÊsprouts,ÊdarkÊchoco-
late,ÊandÊMediumÊCheddarÊorÊGouda. 

AMBER ALTBIER 
Boil Time:  60 minutes 
ABV:  5.3% 
OG:  1.047 
FG:  1.011 
IBU’s:  28 
SRM:  12 
COLOR: Deep Amber 
TEMP: 64-68°F (18-20°C) 
READY: 2-4 Weeks 



BREW DAY 

FERMENTATION: 

12. TakeÊaÊsampleÊandÊuseÊyourÊhydrometerÊtoÊtakeÊanÊOriginalÊGravityÊreading,ÊmarkÊthisÊreadingÊinÊyourÊnotes. 

13. CarefullyÊcutÊopenÊyourÊsachetÊofÊyeast,ÊsprinkleÊitÊoverÊyourÊwort,ÊandÊsealÊyourÊfermentationÊvessel.ÊDoÊnotÊstir. 

14. PlaceÊyourÊfermentationÊvesselÊinÊaÊcool,ÊdarkÊplaceÊthatÊwillÊmaintainÊaÊtemperatureÊofÊ64-68°FÊ(18-20°C). 

15. YouÊshouldÊseeÊsignsÊofÊfermentationÊactivityÊwithinÊ12ÊtoÊ48Êhours.ÊAllowÊyourÊbeerÊtoÊfermentÊforÊ7Êdays. 

16. AfterÊ7Êdays,ÊtransferÊintoÊyourÊsecondaryÊfermenter.ÊWaitÊ7ÊmoreÊdaysÊbeforeÊcheckingÊyourÊFinalÊGravity. 

COOLING: 

10. CoolÊyourÊwortÊwithÊaÊwortÊchillerÊ(ifÊyouÊhaveÊone)ÊorÊbyÊplacingÊyourÊcoveredÊbrewÊpotÊinÊanÊiceÊbathÊuntilÊtheÊout-
sideÊofÊyourÊkettleÊisÊnoÊlongerÊwarmÊtoÊtheÊtouch. 

11. PourÊtheÊcooledÊwortÊintoÊaÊsanitizedÊfermenterÊandÊaddÊcoolÊwaterÊtoÊbringÊtheÊvolumeÊupÊtoÊjustÊoverÊ5Êgallons. 

BREWING: 

1. AddÊbetweenÊ2.5ÊgallonsÊ(9.5Êliters)ÊandÊ5ÊgallonsÊ(19Êliters)ÊofÊcoolÊwaterÊtoÊyourÊbrewÊkettle,ÊmakingÊsureÊthatÊatÊ
leastÊ1ÊgallonÊ(4Êliters)ÊofÊspaceÊremainsÊwithinÊtheÊkettle,ÊandÊbeginÊheatingÊtheÊwater. 

2. InÊaÊlargeÊsaucepanÊorÊpot,ÊaddÊ2ÊCupsÊ(16Êoz/1ÊPint/500ml)ÊofÊcoldÊwaterÊperÊ¼Êlb.ÊofÊspecialtyÊgrain.ÊOnÊyourÊstov-
etop,ÊbringÊtheÊwaterÊtoÊ175°FÊ(80°C),ÊorÊjustÊsteamingÊhotÊifÊyouÊdoÊnotÊhaveÊaÊthermometer.ÊTurnÊoffÊtheÊburner. 

3. PourÊyourÊspecialtyÊgrainsÊintoÊtheÊstrainerÊbagÊandÊtieÊitÊoff.ÊPlaceÊtheÊbagÊinÊtheÊwater,ÊmakingÊsureÊthatÊtheÊgrainÊisÊ
completelyÊsaturated.ÊCoverÊtheÊpotÊandÊsteepÊtheÊspecialtyÊgrainÊforÊ20Êminutes,ÊstirringÊoccasionally. 

4. RemoveÊtheÊstrainerÊbagÊfromÊtheÊpot,ÊthenÊdunkÊtheÊbagÊinÊyourÊboilingÊkettleÊaÊfewÊtimesÊtoÊrinseÊitÊandÊallowÊitÊtoÊ
drain.ÊDoÊnotÊsqueeze.ÊDiscardÊtheÊgrainÊandÊbagÊwhenÊdone. 

5. AddÊtheÊliquidÊfromÊyourÊsaucepanÊorÊpotÊtoÊtheÊwaterÊinÊyourÊbrewÊkettle. 

6. OnceÊyourÊbrewÊkettleÊhasÊreachedÊaÊboil,ÊturnÊoffÊtheÊheat,ÊandÊallowÊtheÊbottomÊtoÊcoolÊforÊaÊminute. 

7. SlowlyÊstirÊtheÊ3.3ÊlbÊjarÊofÊMunichÊMaltÊExtractÊintoÊtheÊkettle.ÊMakeÊsureÊthatÊmaltÊisÊcompletelyÊdissolvedÊbeforeÊ
turningÊyourÊburnerÊbackÊon,ÊotherwiseÊyourÊmaltÊmayÊscorch.ÊTurnÊtheÊheatÊbackÊon,ÊandÊbringÊtoÊaÊrollingÊboil. 

8. SetÊaÊtimerÊforÊ60Êminutes,ÊandÊaddÊ1.5ÊozÊofÊTettnangÊhopÊpelletsÊtoÊyourÊbrewÊkettle. 

9. WhenÊ15ÊminutesÊremain,ÊpauseÊyourÊtimer,ÊturnÊoffÊtheÊburner,ÊandÊallowÊaÊminuteÊforÊtheÊbottomÊtoÊcool.ÊSlowlyÊstirÊ
theÊremainingÊ3.3ÊlbÊjarÊofÊLiquidÊMaltÊExtractÊintoÊtheÊkettle.ÊMakeÊsureÊthatÊtheÊmaltÊisÊcompletelyÊdissolvedÊbeforeÊ
turningÊtheÊheatÊbackÊon.ÊBringÊyourÊkettleÊbackÊtoÊaÊrollingÊboil,ÊrestartÊtheÊtimer,ÊandÊaddÊ0.5ÊozÊofÊTettnangÊhops. 

BOTTLING DAY 
17. WhenÊyouÊhaveÊverifiedÊthatÊfermentationÊisÊcomplete,ÊsanitizeÊyourÊbottles,Êsiphoning,ÊandÊbottlingÊequipment. 

18. PrepareÊyourÊprimingÊsolutionÊbyÊdissolvingÊtheÊ5ÊozÊofÊprimingÊsugarÊintoÊ2ÊcupsÊ(1Êpint)ÊofÊboilingÊwater. 

19. PourÊyourÊprimingÊsolutionÊontoÊtheÊbottomÊofÊyourÊbottlingÊbucket,ÊthenÊtransferÊyourÊbeerÊintoÊyourÊbottlingÊbucket. 

20. FillÊbottlesÊwithÊbeerÊuntilÊyourÊbottlingÊbucketÊÊisÊempty,ÊcappingÊbottlesÊasÊyouÊgo. 

21. StoreÊtheÊbottlesÊinÊaÊdarkÊplaceÊatÊroomÊtemperatureÊforÊ14ÊdaysÊtoÊallowÊthemÊtoÊcarbonate. 

22. ChillÊyourÊbottlesÊinÊtheÊfridgeÊforÊaÊfewÊhoursÊbeforeÊservingÊbyÊpouringÊyourÊbeerÊintoÊaÊglass. 

23. IfÊyourÊbeerÊseemsÊunder-carbonated,ÊallowÊitÊtoÊremainÊatÊroomÊtemperatureÊforÊanotherÊweek. 


