JB's India Best Ale 

	Brewer:
	JB
	Email:
	-

	Beer:
	JB's India Best Ale
	Style:
	India Pale Ale

	Type:
	Extract w/grain
	Size:
	5 gallons

	Color:
	40 HCU (~19 SRM)


	Bitterness:
	49 IBU

	OG:
	1.074
	FG:
	1.015

	Alcohol:
	7.6% v/v (6.0% w/w)

	Grain:
	1 lb. British crystal 50-60L
2 oz. Roasted barley

	Boil:
	minutes
	SG 1.123
	3 gallons

	
	6.6 lb. Light malt extract
3 lb. Amber malt extract

	Hops:
	1 oz. Galena (13% AA, 60 min.)
1 oz. Perle (8% AA, 60 min.)
1. oz. Kent Goldings (4% AA, 15 min.)
1 oz. Fuggles  (5% AA, Dry Hop)

	Hops:
	1 Tbsp. Gypsum (Added at start with grains)
1 tsp. Irish moss (Added during last 15 min.)
1  


INSTRUCTIONS FOR 5 GALLONS
1. Inspection: Make sure you have all of the ingredients listed on the side of the box. 

 

2. Sterilization: Wash and sterilize all of your equipment. Do not use soap to clean any of your equipment. It can ruin the head of your beer. B brite and One step sanitizers are the best. We recommend using a separate container such as a small cooler or another pot to soak your smaller equipment during the appropriate stages of brewing, fermenting and bottling. Clean your primary fermenter with a sponge. Don't use any abrasive pad that could scratch the inside of your bucket. These scratches could hold bacteria that could affect future batches. Rinse all equipment with water prior to use.

 

3. Grains and first boil: If you did not have your grains crushed, use a rolling pin or a empty beer bottle to lightly crush the grains. Next, put the crushed grains into the boiling bag. Add 2 - 3 gallons of water to your pot along with Gypsum. Set the grain bag into your into your pot and turn the heat to on. Steep your grains at 155 degrees for 30 minutes.  You'll need a thermometer for this stage. If you don't have a thermometer, make sure you don't boil the grains. Remove the pot from the burner and let grains steep for another 5-10 minutes. Discard the grain bag.

 

4. Second boil: Before returning the pot to burner add your malt extracts. Make sure to stir the water so the malt extract does not burn on the bottom of your pot. Return pot to the burner and turn the heat on. Let boil for 10 minutes skimming off hot break globules and suds then add your 1 oz Galena & 1oz Pearle bittering hops. Boil for 30 minutes then insert Wort cooler. Add 1oz Kent Goldings flavoring hops and 1 teaspoon Irish Moss boil for last15 minutes stirring as needed. The Joy of Homebrewing suggests up to 60 minutes of boiling time for optimal hop utilization. 
DO NOT LEAVE YOUR POT UNATTENDED! Boil overs are messy and should be cleaned up immediately. This can be avoided by going back and forth between high and medium high. During this boiling period add the remainder of your 5 gallons of cold water to your sterilized 6.5 gallon fermenter and set aside.
 

5. Hydrometer reading: Pour the wort (Pronounced "WERT") into the primary fermenter that contains the remainder of your 5 gallons of water. Make sure you have cooled your wort below 80 degrees. If you want to take a hydrometer reading, do it now. Do not return any samples back to the fermenter.
 

6. Fermentation: Ale yeast ferments best between 64-74 degrees.  Set yeast out at room temperature for 3-4 hours before use. Approximately 1-3 days after adding the yeast you should start to notice a healthy fermentation taking place. A head of foam (called krausen) will have formed and co2 should be bubbling out of the airlock. After 5-7 days of fermentation, transfer into a glass carboy. And then add whole hops directly into the fermentor. Wait 7-10 days and rack the beer out from under the hops into the bottling vessel. You can be sure that the yeast is done by taking a hydrometer reading three days in a row and getting the same reading, a gradual lowering of the reading will indicate a slower or unfinished fermentation. Be patient. A good rule of thumb is 2 weeks and every thing will be fine.
 

7. Bottling: At bottling time, heat 1 cup of water and add the corn sugar provided in the kit. Bring the solution to a slow boil for five minutes. Cover with a sanitized lid and let cool. Sanitize your bottling bucket, tubing, bottle filler, caps and bottles. You will need to sanitize 48 - 54 twelve oz. bottles, or 24-28 twenty-two oz. bottles. The dishwasher may be used for sanitizing the bottles, however, make sure your dishwasher is working properly. Do not add any dishwashing soap. The heat of the dry cycle sanitizes the bottles. Sanitize caps in a sanitation solution or by boiling them for 2 minutes.  If using oxygen absorbing caps, use a mild bleach solution or iosophor solution. After everything is sanitized, add the corn sugar mix to the bottling bucket, siphon beer from your fermenter into your bottling bucket and fill the bottles using a bottle filler. Cap your bottles and you're done. Store your beer in a cool (60-70 degrees), dark place for 4 to 8 weeks. Not on a cool basement floor in winter. ENJOY!!  Note: The use of high bittering units of this particular recipe may require additional aging to mellow the flavor, between 6 to 8 weeks may be necessary.




 

TIPS FOR BETTER HOMEBREWING

 

1. Relax. Give yourself plenty of time to brew. Go slow and be patient.  Drink a homebrew from an old batch and have fun.

 

2. Be patient. The longer you let your beer sit in the bottle the better. Go ahead and taste one after 2 weeks. If you're happy with the carbonation, drink up. If not, wait.  Ideally 4 to 8 weeks. So while you're waiting, brew another batch.

 

QUICK INSTRUCTIONS

1. Steep crushed grains for 30 minutes at 155 degrees. 

2. Add malt extracts while brew pot is off the burner.

3. Bring to a boil and add 2 oz Cascade boiling hops. (45- 60 MINUTES)

4. Add 1 oz Willamette bittering hops for 30 minutes.

5. Add 1 oz Kent Goldings hops for the last 2-5 minutes.

6. Boil oak chips for two minutes, drain and add to primary fermenter

7. Ferment and bottle.     2 stage fermentation is recommended.
