
B R E W I N G  N O T E S
Mash  40  m in .  a t  122°F  (50°C ) ,  40  m in .  a t  156°F  (69°C ) ,  and  15  m in .  a t  168°F  (76°C ) .  
Bo i l  60  m in . ,  add i ng  hops  a s  i nd i ca t ed .  Ch i l l  t o  65°F  (18°C ) ,  oxygena t e  60  seconds ,  add
ben ton i t e ,  and  p i t c h  yea s t .  Conduc t  an  open  f e rmen ta t i on  ( f o i l  l oo se l y  cove r i ng  t he  t op  o f  t h e
ca rboy )  a t  65°F  (18°C )  w i t hou t  t empe ra t u r e  con t r o l .  On  day  5 ,  r ep lace  f o i l  cove r  w i t h  “b rew loon
lock . ”  Bu l k  age  i n  p r ima ry  an  add i t i ona l  23  day s .  Bo t t l e  cond i t i on  t o  3 .3  vo l .  ( 6 .6  g/ L )  CO2 w i t h
co rn  s uga r .

May 2,  2026

Malts & Adjuncts
4 lb.
6 oz. 
3 oz. 
2 oz.  

(1.81 kg) Root Shoot Pi lsner mal t
(170 g) Cane sugar ( in boi l )
(85 g) Br iess Aromatic mal t
(57 g) Br iess Carapi ls

Hops
0.35 oz. (10 g) Magnum, 12% a.a. @ 60 min

Yeast
1 pack Lal lemand Abbaye

Water
Ca 24 ppm,  Mg 4 ppm, Na 16 ppm, Cl 40 ppm, SO4 40 ppm, HCO3 16 ppm

Addit ional I tems
½ tablet
1 tsp.
¼ tsp. 
3 oz. (85 g)  

Whir l f loc @ 5 min
Bentoni te, in pr imary
Gelat in, 2 days before bot t l ing
Corn sugar at  bot t l ing

0.65 oz. (18 g) Czech Saaz, 3% a.a. @ 15 min
0.5 oz. (14 g) Czech Saaz, 3% a.a. @ 5 min

I N G R E D I E N T S

Ex t ra c t  Ve r s i on
Subs t i t u t e  3  l b .  ( 1 .36  kg )  o f  P i l s ne r  ma l t  e x t r ac t  s y r up  f o r  t h e  P i l s ne r  ma l t ,  om i t
Ca rap i l s ,  and  i n c r ea se  cane  s uga r  t o  8  oz  (227  g ) .  S t eep  t he  3  oz .  o f  c r u shed
a roma t i c  ma l t  i n  155°F  (68°C )  wa t e r  f o r  30  m inu t e s .  Remove  g ra i n s  and  add
re su l t i ng  wo r t  t o  ke t t l e .  D i s so l v e  ex t r ac t  and  s uga r  i n  ho t  b r ew ing  l i quo r  and
add  t o  ke t t l e .  Top  up  t o  de s i r ed  p r ebo i l  vo l ume  and  p roceed  w i t h  bo i l  a s
spec i f i ed  i n  a l l - g ra i n  r e c ipe .

Ph i l  L aF l eu r  o f  L o ve land ,  Co lo rado ,  won  a  go ld  meda l  i n  Ca t ego ry  24 :  Be lg ian  A l e  i n  t he  2023
Na t i ona l  Homeb rew  Compe t i t i on  F i na l  Round  i n  San  D i ego .  LaF l eu r ’ s  T rapp i s t  S i ng l e  ea rned  go ld
ou t  o f  114  en t r i e s .

Batch volume:  2.5 U.S. gal.  (9.5 L)
Original  gravi ty:  1.054 (13.3°P)
Final  gravi ty:  1.012 (3.1°P)
Eff ic iency:  75%

Color:  4 SRM
Bit terness:  40 IBU
Alcohol:  5.6% 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 .

Monk’s Ration Trappist-Style
Single

2 0 2 6  O F F I C I A L  B I G  B R E W  R E C I P E

NHC
Gold

https://homebrewersassociation.org/


I N G R E D I E N T S

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

Mash  a t  152°F  (67°C )  f o r  60  m inu t e s  u s i ng  f u l l -wo r t  b r ew - i n - a - bag  w i t h  no  spa rge .  Bo i l  60
m inu t e s .  F e rmen t  a t  54°F  (12°C )  un t i l  a c t i v i t y  s l ows ,  and  t hen  wa rm  t o  64°F  (18°C )  f o r  a  d iace t y l
r e s t .  Rack  t o  a  keg  and  l age r  f o r  2  week s  be fo r e  s e r v i ng .

Ex t ra c t  Ve r s i on
Subs t i t u t e  13 .5  l b .  ( 6 .12  kg )  o f  pa l e  ma l t  e x t r ac t  s y r up  f o r  t h e  pa l e  ma l t .  S t eep
t he  r ema in i ng  ma l t s  i n  155°F  (68°C )  wa t e r  f o r  30  m inu t e s .  Remove  t he  g ra i n s ,
r i n s e  t hem ,  and  add  t he  r e s u l t i ng  wo r t  t o  t he  ke t t l e .  D i s so l v e  t he  ex t r ac t  i n  ho t
b r ew ing  l i quo r  and  add  t o  t he  ke t t l e .  Top  up  t o  de s i r ed  p r ebo i l  vo l ume  and
p roceed  w i t h  bo i l  a s  spec i f i ed  i n  a l l - g ra i n  r e c ipe .

George  Schwab  IV  o f  Conway ,  A r kan sa s ,  won  a  go ld  meda l  i n  Ca t ego ry  14 :  Ame r i can  Po r t e r  and
S tou t  du r i ng  t he  2018  Na t i ona l  Homeb rew  Compe t i t i on  F i na l  Round  i n  Po r t l and ,  Oregon ,  w i t h  t he
he lp  o f  Aa ron  McFa r l and .  Schwab  and  McFa r l and ' s  p r e - P roh ib i t i on  po r t e r  was  cho sen  a s  t he  be s t
among  288  en t r i e s  i n  t he  ca t ego ry .

Rega rd i ng  t he  p r e - P roh ib i t i on  Po r t e r  s t y l e ,  t h e  Bee r  J udge  Ce r t i f i ca t i on  P rog ram s t a t e s :
"Commerc ia l l y  b r ewed  i n  Ph i l ade lph ia  du r i ng  t he  r e vo l u t i ona r y  pe r i od ,  t h e  bee r  ga i ned  w ide
accep tance  i n  t he  new l y  f o rmed  m id -A t l an t i c  s t a t e s  and  was  endo r sed  by  P r e s i den t  Geo rge
Wash i ng ton . "

Batch volume:  10.5 U.S. gal lons (39.7 L)
Original  gravi ty:  1.056 (13.8° P)
Final  gravi ty:  1.014 (3.7° P)
Eff ic iency:  75%

Color:  31 SRM
Bit terness:  25 IBU
Alcohol:  5.6% by volume

May 2,  2026

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 .

George and Aaron’s 
Pre-Prohibition Porter

2 0 2 6  O F F I C I A L  B I G  B R E W  R E C I P E

Malts & Adjuncts
18 lb.
1.5 lb.
1 lb.
1 lb.  
1 lb.
4 oz. 

(8.16 kg) U.S. two-row pale mal t
(680 g) 300° L roasted bar ley
(454 g) Rye mal t
(454 g) 120° L crys tal  mal t
(454 g) 350° L chocolate mal t
(113 g) acidulated mal t

Hops
1 oz. (28 g) Chinook, 12% a.a. @ 60 min

Yeast
Lal lemand Diamond Lager Yeast

Addit ional I tems
Gypsum
Calcium chlor ide
Yeast  nutr ient

1 oz. (28 g) Wil lamet te, 5% a.a. @ 30 min

NHC
Gold

https://www.bjcp.org/style/2015/27/27A/historical-beer-pre-prohibition-porter/
https://homebrewersassociation.org/


B R E W I N G  N O T E S
1  hou r  mash  a t  155°F  (68°C ) .  1  hou r  bo i l .  Decan t  and  p i t c h  yea s t  s t a r t e r .  F i t  
f e rmen t e r  w i t h  b l ow -o f f  dev i ce .  F e rmen t  a t  65°F  (18°C ) .

May 2,  2026

I N G R E D I E N T S

Ex t ra c t  Ve r s i on
Subs t i t u t e  10  l b .  ( 4 .54  kg )  o f  pa l e  ma l t  e x t r ac t  s y r up  f o r  t h e  pa l e  ma l t .  M i l l  t h e
r ema in i ng  g ra i n s  and  s t eep  t hem  i n  160°F  (71°C )  wa t e r  f o r  30  m inu t e s .  Remove
g ra i n s ,  r i n s e ,  and  add  t he  r e s u l t i ng  wo r t  t o  t he  ke t t l e .  D i s so l v e  t he  ex t r ac t  i n  ho t
b r ew ing  l i quo r  and  add  t o  t he  ke t t l e .  Top  up  t o  t he  de s i r ed  p r e - bo i l  vo l ume  and
p roceed  w i t h  t he  bo i l  a s  spec i f i ed  i n  t he  a l l - g ra i n  r e c ipe .

J oe l  McGorm ley  o f  Z i on s v i l l e ,  I nd iana ,  won  a  go ld  meda l  i n  Ca t ego ry  22 :  Impe r i a l  Po r t e r  &  S t ou t
i n  t he  2024  Na t i ona l  Homeb rew  Compe t i t i on  F i na l  Round .  McGorm ley ’ s  Ru s s i an - s t y l e  impe r i a l
s t ou t  ea rned  go ld  ou t  o f  80  en t r i e s .

McGorm ley  s ha re s  t he  f o l l ow ing  abou t  Da r k  Ce l l a r :  “Boozy  Ru s s i an  Impe r i a l  S t ou t  w i t h  b ig  r oa s t ,
c hoco la t e ,  and  p i t c h - b l ack  da r kne s s  l i k e  t he  o l d  f a rm  ce l l a r  w i t h  t he  doo r s  c l o sed  and  when  you
can ’ t  f i nd  t he  pu l l  c ha i n . ”

Batch volume:  5 U.S. gal.  (18.93 L)
Original  gravi ty:  1.110 (26°P)
Final  gravi ty:  1.035 (8.7°P)
Eff ic iency:  49%

Color:  102  SRM
Bit terness:  62 IBU
Alcohol:  9.9% 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 .

Dark Cellar Imperial 
Stout

2 0 2 6  O F F I C I A L  B I G  B R E W  R E C I P E

Malts & Adjuncts
25 lb. 
2 lb. 
2 lb. 
1.62 lb.  
1 lb.
1 lb.
1 lb.
4 oz.

(11.34 kg) American 2-row pale mal t
(907 g) Chocolate mal t
(907 g) Roast  bar ley
(735 g) Carafa I I I
(454 g) Caramel 60
(454 g) Coffee mal t
(454 g) Oats
(113 g) Black patent mal t

Hops
1.5 oz. (43 g) Warrior,  15% a.a.,  @ 60 min

Yeast
2L s tar ter      Wyeast 1056 American ale yeast

Addit ional I tems
1 tsp. I r ish moss @ 15 min

2 oz. (57 g) Wil lamet te, 5.5% a.a.,  @ 30 min
2 oz. (57 g) Wil lamet te, 5.5% a.a.,  @ 5 min

Water
Zionvi l le,  Ind. water

NHC
Gold

https://homebrewersassociation.org/

