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SPECS

ABV: 7.7%

OG: 18.8 oP (1.078 SG)
FG: 4.8 oP (1.019 SG)
IBU: 22

SRM: 20.0

5 GAL EXTRACT VARIATION

7.5#- Pilsner LME
3.5#- Munich LME
2.4#- Bestmalz Caramel Munich |
0.33- Bestmalz Black Malt eXtra

ABOUT THIS RECIPE

Who needs bread when you have
Dopplebock? Try this traditional recipe that
features BestMalz Black Malt eXtra to
round out the flavors of bread, toffee, and
dark fruits with a touch of dry roastiness.
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German-Style Dopplebock

GRAIN BILL - MASH AT 150 °F

55.0%- BestMalz Pilsen Malt

28.0%- BestMalz Munich Dark Malt
15.0%- BestMalz Caramel Munich | Malt
2.0%- BestMalz Black Malt eXtra

HOPS & KETTLE ADDITIONS

60 min- German Tradition- 16 IBU
10 min- German Herbsrucker- 6 IBU
10 min- Kettle Finings

10 min- Yeast Nutrient

YEAST

White Labs WLP835 German X Lager
DSM Brewer's Clarex- 5mL/ BBL w/ Yeast Pitch

CONDITIONING

Spund tank at 5.80P to 1 Bar of pressure.

At terminal, rack into conditioning tank and lager for 2+ weeks.
Nalco 1072- 30 mL/ BBL- in Conditioning Tank

Carbonate to 2.52 vol. CO2
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	Beer Name: LIQUID BREAD
	Beer Type: German-Style Dopplebock
	About this Recipe: Who needs bread when you have Dopplebock? Try this traditional recipe that features BestMalz Black Malt eXtra to round out the flavors of bread, toffee, and dark fruits with a touch of dry roastiness. 
	5 Gal extract: 7.5#- Pilsner LME
3.5#- Munich LME
2.4#- Bestmalz Caramel Munich I
0.33- Bestmalz Black Malt eXtra

	ABV: 7.7%
	Temp: 150
	Grain Bill: 55.0%- BestMalz Pilsen Malt
28.0%- BestMalz Munich Dark Malt
15.0%- BestMalz Caramel Munich I Malt
2.0%- BestMalz Black Malt eXtra
	Hops: 60 min- German Tradition- 16 IBU

10 min- German Herbsrucker- 6 IBU

10 min- Kettle Finings

10 min- Yeast Nutrient


	Yeast: White Labs WLP835 German X  Lager
DSM Brewer's Clarex- 5mL/ BBL w/ Yeast Pitch
	Priming Sugar: Spund tank at 5.8oP to 1 Bar of pressure. 

At terminal, rack into conditioning tank and lager for 2+ weeks. 

Nalco 1072- 30 mL/ BBL- in Conditioning Tank 

Carbonate to 2.52 vol. CO2
	Other: 
	OG: 18.8 oP (1.078 SG)
	FG: 4.8 oP (1.019 SG)
	IBU: 22
	SRM: 20.0


