Barley Wine

This American-style barley wine is strong, rich, and moderately bitter. With 50% more malt extract than our average
beer kit, this barley wine produces warming alcohol levels up to 9 percent by volume. As with most barley wines, ours
will improve with age for at least two years.

Ingredients

12 Ib. Alexander’s Pale Malt Extract

% Ib. Munton’s Carapils Malt 20L

% Ib. Briess Crystal Malt 120° L

% Ib. Briess Crystal Malt 40° L

1 oz. Millenium Hop Pellets (Bittering 1)
Y o0z. Centennial Hop Pellets (Bittering 2)
1 oz. Cascade Hop Plugs (Flavoring 1)

% o0z. Centennial Hop Pellets (Flavoring 2)
1 0z. Cascade Hop Plugs (Finishing)
Wyeast # 1056 XL American Ale Yeast

Procedure

Before starting, make sure your liquid yeast will be ready to add to the beer. Plan on putting your fermenter where the
ambient temperature is within the temperature range listed on the Wyeast yeast package.

1. Soak the cans of malt extract in hot water for 20-30 minutes so that the syrup will be easier to pour.

2. Place cracked grains in the steeping bag and add to your brew kettle along with 1% gallons of cold water. Heat
slowly.

3. Right before the water starts to boil, turn off the heat and remove the grain bag. The grain bag should soak in hot
water for about 20-30 minutes to get full flavor.

4. Remove the pot from heat and add the cans of malt extract. Keep the kettle off the burner and stir until the malt
extract is completely dissolved.

5. Put the pot back on the burner and bring it to a boil. Avoid messy boil-overs by reducing heat or momentarily
removing the pot from heat. Once boiling commences, add the bittering hops (if using whole hops or plug hops
place in a muslin bag) and boil for 1 hour (set a timer).

6. After 45 minutes of boiling add % teaspoon of Irish Moss which can help clarify your beer (optional).

7. After 50 minutes of boiling add flavor hops (if using whole hops or plug hops place in a muslin bag)

8. After 58 minutes of boiling add finishing hops (if using whole hops or plug hops place in a muslin bag) and boil
for 2 more minutes.

9. After 60 minutes of boiling, turn off the heat.

10. If you are using whole hops or plug hops in muslin bags, remove them from the kettle. Put a lid on your pot and
cool it in an ice bath (use your sink) for about 20 minutes.

11. After the wort (stuff in your pot) is cool, add 2 gallons of water to sanitized fermenter, add the cooled wort (if
using pelletized hops pour through a sanitized strainer), and top up fermenter with additional water to 5 gallons.

12. Take and record a hydrometer reading (optional).

13. Be sure that the temperature of your wort in the fermenter is below 78° F before adding the yeast. Sanitize the yeast
pack and the scissors before opening the yeast. Add yeast to wort.

14. Bottle when fermentation is complete.
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