
I N G R E D I E N T S

Malts
5.5 lb.
2.25 lb. 
1.5 lb. 
8 oz. 
8 oz. 
8 oz. 
4 oz. 

(2.49 kg) Weyermann Barke Vienna
(1.02 kg) Weyermann Barke Munich
(680 g) Weyermann Barke Pi lsner
(227 g) Weyermann Caramunich I
(227 g) Weyermann Caramunich I I
(227 g) Weyermann Melanoidin
(113 g) Weyermann Acidulated

Hops
0.35 oz. 10 g) German Magnum, 15% a.a. @ 60 min

Yeast
2 packs Ferment is Saf lager W-34/70 (what Tyler used) or a comparable yeast

Water
Ca 50 ppm, Mg 15 ppm, Na 15 ppm, Cl 55 ppm, SO4 100 ppm, HCO3 43 ppm

Addit ional I tems
1 tablet
1 capsule

Whir l f loc @ 10 min
Lal lemand Servomyces yeast  nutr ient  @ pi tching

B R E W I N G  N O T E S

S ta r t  w i t h  RO wa te r  and  t r ea t  s t r i k e  wa t e r  w i t h  b r ew ing  sa l t s  t o  ach i e ve  t he  spec i f i ed  wa t e r
p ro f i l e .  Fo l l ow  t he  Hochku rz  mash  s chedu l e .  Ta rge t  a  mash  pH  o f  5 .3 .  Mash  i n  a t  146°F  (63°C )
and  ho ld  f o r  20  m inu t e s .  I n c r ea se  mash  t empe ra t u r e  t o  156°F  (69°C )  and  ho ld  f o r  35  m inu t e s .
I n c r ea se  mash  t empe ra t u r e  t o  168°F  (76°C )  t o  mash  ou t .  

Bo i l  f o r  90  m inu t e s .  A t  60  m inu t e s  add  Magnum hops .  Add  Wh i r l f l o c  t ab l e t  a t  10  m inu t e s .  Ch i l l
t h e  wo r t  t o  50°F  (10°C ) ,  oxygena t e  wo r t ,  add  1  yea s t  nu t r i en t  cap su l e  t o  t he  wo r t ,  and  p i t c h
yeas t .

F e rmen t  a t  50°F  (10°C )  f o r  5 –7  day s .  Then  l e t  f e rmen ta t i on  f r ee  r i s e  t o  58°F
(14°C )  and  ho ld  f o r  7  day s .  Take  a  g rav i t y  samp l e  t o  con f i rm  f u l l  a t t e nua t i on  o f
t he  yea s t .  P e r f o rm  a  f o r ced  d iace t y l  t e s t ,  i f  t h e  t e s t  pa s se s ,  beg i n  dec r ea s i ng  t he
t empe ra t u r e  2–4°F  pe r  day  un t i l  bee r  r eache s  35–37°F  (2–3°C ) .  T ran s f e r  t h e
bee r .  I f  k egg i ng ,  add  ge la t i n  and  ca rbona t e  t o  2 .6  vo l umes  C02 .

Rec ipe  cou r t e s y  o f  AHA membe r  T y l e r  M i l l e r ,  Mesa ,  A r i z . ,  2025  Na t i ona l  Homeb rew  Compe t i t i on ,
Samue l  Adams  N inka s i  Winne r  and  membe r  o f  t h e  A r i zona  Soc i e t y  o f  Homeb rewe r s  (2025  NHC
Homeb rew C l ub  o f  t h e  Yea r ) .

T h i s  t r ad i t i ona l  V i enna  l age r  u se s  a  va r i e t y  o f  ma l t s  t o  ach i e ve  a  comp lex  dep t h  and  r i c hne s s .

Batch volume:  5.5 U.S. gal.  (20.8 L)
Original  gravi ty:  1.049 (12.2°P)
Final  gravi ty:  1.011 (2.7°P)
Eff ic iency:  68%

Color:  11 SRM
Bit terness:  20 IBU
Alcohol:  5% by volume

Fo r  mo re  r e c ipe s  and  t o  j o i n  t he  AHA,  v i s i t  Homebrewer sAs so c i a t i on .o rg .

“Let’s Lager Down to the
Ozdust Ballroom” Vienna Lager

2 0 2 5  O F F I C I A L  B E E R  R E C I P E

https://homebrewersassociation.org/

