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“Intensity of { b quality of flavor.”

ason Oliver

1. Why Lager
Why not
2. Vienna
Home
3. Hot Sid
Contr
Boil
Cooling
4. Schwartz
Homebre

do?

/er



PeviLs Beckaoy,

7




VIENNA LAGE

VIENNA STYLE LAGER
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VIENNA STYLE LAGER

Lager
> Lager
ienna-Style Lager
lal: Vienna-Style Lager
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Vienns: omebrew Recipe

ver at boil begin
efore boil end

1.25

acetyl rest
ay until 42-

sfer to secondary

or four weeks or more.
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Control of Mash

Step mash

3 Steps:
122-126° F Protein
144-155° F Beta rest
159-162° F Alpha rest
168-172° F Mash-out
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Slow and steady heating of m:
Avoid hot side aeration (Ht

Subtlety of lagers needs n

Be gentle, avoid splasl

Lagers will show mu

h[_f C

flavors from HSA
GET A HOSE

. Fill kettle from bottom
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Vigorous Boil
Important for flav
Drive off DM
Removal of ot
Precipitation

Old Rule Of Thumb:
90 minute boil for pale

120 minute boil for dar
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Cooling

Cool wort quickly
45 minutes or less
Minimizes DMS reformatic

Quick cooling reduces cont:
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Schwartz Bier Homebrew Recipe
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Cold Side Thoughts,
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[ ow and
Cool 2°4° F below fermentat

Let yeast acclimatize t

Promotes cleaner ¢

Promotes Lager
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Pitch lots of yeast- better t

enough

Minimum 1 mill
Plato

20 million cells 1
Active, healthy, vil

Recommendation:

Or pitch multiple pz

3 times general am

.

mmLs BGCK;BONB

7




Rule Of Thumb: 10 day:
Hard vigorous ferme
After 2/3 way thrt
Hold until signific

Minimum 10 totz
Slowly cool no more

Transfer (or dump) of
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Lager: Keeping it Cold

Lager at coldest temperature you can hold(without freezing ]Wdr@
28 - 34° if you can manage
Minimum 2 week lagering time but lor

Rule Of Thumb 30 day minimum t
preferred
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rol Poin qm @I’y
Have good control of mash temperature. / e cision.
Minimizes HSA. A subtle beer
Heat mash slow and steady
Vigorous boil- very import
Quick cooling 45 minute
Cool wort 2°-4° F below f
Pitch lots of yeast (use ste
10 days over 10° C (50°F)

After fermentation cool grad:

Dump yeast/trub or rack off of ye

finimum 30 days grain to glass, minimun

@

V)
v

W\ﬁLS BHCKBQNE

7



East West Ind

Gravity: 16° Plato

Alcohol by Volume: 6.7%
Hop Bitterness: 70 IBU
Color: Deep Gold

Malt: Pilsner, Vienna, Spec

Hops: Chinook, Sorachi Ac
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DEEPGOLD, MEDIUMINBODY,
WITHABRIGHT CITRUSHOP

, CHARACTERANDCRISPFINISH

DEVILS BACKBONE BREWING COMPANY
BREWEDINTHEVIRGINIAHEARTLAND LEXINGTON, VA
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East West |

Boil: 90 mi
At boil begi
At 60 mir
2.0 gra
At 30 n
gram
At 15
2.0 grz
At boil
gallon E

omebrew Recipe

um Sorachi Ace / gallon
andarina Bavaria, and

a Bavaria, and 2.0
arina Bavaria, and

avaria and 4 gram /

** Can rep darina for bittering.



East West IPL Homebrew Recipe

Cooling

Coa
Pi

(or 1.5 to 1.8 x normal

rina Bavaria

mes BﬂCK'BQNE‘

7



Questions!
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