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If East Coast ice storms and El
Nino flooding have you down, cheer
up! Now 1€ the perfect mme to think
spring by brewing up & batch of bock
beer.

Long associnted with spring, bock
beers are full-bodied Ingers distin-
guished by a malty sweetness (nat-

_ rally making them a Briess favorite!).

A common bock is a dark beer, and
some ard accented by a chocolate
flavor that lasts long mio the after-
taste, Because bock beers are made
with a high quantity of dark malts,
they requare long aging professes for
the flavors to properiy blend. As a
result, aging times for bocks can be as
long as 90-plus days — much longer
than the 28 o 36 davs needed for
normal lager beers.

Thus the nesd 1o fire up your brew
kettle immediately inorder (o enjoy a
pint come this spring!

Bock beers enjoy a long and mther
colorful history. Bom in the Northern
region of Germany, in Embeck, bocks
were first brewed as strong, cold-
conditipned brown ales from barley
and wheat. A long kecper, theéy were
shiipped via wagon train to the hkes of
Hamburg and Munich, and via ship to
places like Amsterdam o the west
and Jeruszlem to the east. It's
belisved thar the Bavaran dialect in
Mumich eventually mangled the name
Einbeck to ein Bock. Also in Mumich
bock underwent a senies of transfor-
malions from a strong ale into a
strome knger, which is what we know
ps-bock beer today.
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THE BOCK!

A delightful result of bock's longey-
ity is the number of distinct styles
wvilable 1o bock lovers inday:

Traditional Bock (G 1068 - 1.074. ABV &
- T.55%) - Deep copper 16 dark brown, Malty
gweciness dominemes the palate with some
Lazsted chocolnte malt charscier. Medium- to
Full-bodied.

Hallex Bock {00 1.066 - 168, ARY 6 -

— Pale o amber, Malry sweemess in both
favar and srama; o hop favor and
hittesoess. Mediom bodaged.

Mook (00T 1060 - LDGE, ARV A%} -
Pals 1o light BAakty swesttess and nromn
halnmzad by mediem hitlerneds snd low Lo
eedimm hop flaver. Mediom hodied,

Dalnpﬂ'.'md. (00 1,074 - 1080, ABV 6.5 -
5% = Deep copper 1o dark beown, lolense
malty character in aroma and flavor, offsel
gamiswhat by a notieeable aloohol favos Very
fill hodied, Dappelbocks are aficn quire
swest with complex, choonlate and coromel
flavars

Eixtsack (CE [092 - 116, ABY T.2-12%)
= [eep copper 1o black. A stronger version af
Dioppeibock with rich and intense mals flavors
and aroma balanced by high alcobiol consent
and taste

.
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Triple Boek (DG L1746 -
= Even g@roager in all chamctemsstics

50, get ready 1o salue the amival of
spring with a fresh batch of bock
beer. Try this recipe provided by
Kirty Nelson, Capital Brewery in
Middleton, Wis. Cher Mary Anne
Gruber says Kirbw 15 known for
making some “super good beer!”™,

2-Row F5O-FOLFN ronge

Carapilsh 3.0%

Murich =L

Cargmel 60°L 12,50

Chapolate 2%

Shoot for 16 Plato { 1.064 OG) and
a bittening i the fow/mid 2075 using
Moble iype hops or ULS. denvatives
thereof. Remember, a hoppy flavor
interferes with the maltiness — that's

oot whnt bock = about!
{Contritiors faciude Briesy Technical Sales
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BLESSED BE BOCK

According to John £z, organizer
of the Milwaukes Beer Fest which
featurcs the “Blessing of the Bock,”™
bock beer onginally became associ-
aled with spring because it offerad
much needed nutrition for Lenten
testing Chnistians. To learn more bock
lore over a tasiy mug of bock, bring
520 and your 1D 1o the | 0th annual
Milwauker Beer Fest which wall be
held on Sunday, March 22, from noon
to 4 pom. at the Umversity of Wiscon-
sin-Milwaukee Union Ballroom at
2200 E, Kenwood Bivd., Milwaokee,
All procesds benefit non-profit orgs,
Last vear more than 24 breweries and
B0 visitors participated.
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Iy it true that bock beer iz "),
available in spring because
ity beer drained from the

“battom of the barrel"” when
brewers empty their cellars?

A Take heart, bock beer lovers.
When vou op & mug of bock
beer you're not sipping on .
leftovers. Bock style beers may |
be agzocizted with spring and
the Chrstian evénts-of Lent and
Easter, but that has nothing to
do with 4 brewer's spnng
¢leaning schedule, As is the
case with many special occa-
sions the arrival of spring is |
celebrated with a special beer - |
hock. Just how that tradition
came to be has been discussed
aver many a pint of the dark,
robust stufT. All that aside,
however, vou'll be happy to '
know that bock beer is brewed
and enjoyed year ‘round ina
vanety of styles. Spring and
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lighter brews, more
likely Maibock, Helles
Bock, Traditional Bock and
Weizenbock (which is acrually
an ale brewed with wheat
malt), In the winter months,
fuller bodied Doppelbocks and
Triple Bocks are crowd
pleazers.

Bock style beers originated
cenfunies ago in Germany (522
the cover story in this issue).
Today, the commonly accepted
style criteria for bock remains
true to the style that has been
defined in Germany for the last
hundred years or so. Specifi-
cally, ucertain minimum gravity
is required before the labal
“bock™ or “doppelbpok™ can be
displayed by a beer

{Send quesnons w: Brawm® With Briess, PO
Bax 226, Chilton, W1 53014-0226.)

HAPPENINGS AT

BRIESS...

In the not-too-distant future you moy
look twice when your shipment of Briess
malts arrive. That's because we've fired
up & new bagging system which we
believe will result in shipping and storing

|  benefits all the way from our roasters o

vour mash tun,

The main difference is the switch to
beat sealed bags which means even
fresler Bricss malts for youo! As a mesult,
the bags will be a hittle wider and more
stout. A side benefit of the different
shape is better stackabality and, becauge
the bottom of the bag has a wider base,
each bag will stand on end easier. But, in
keeping with Briess tradition, our new
bags wall be made of the same recyclable
brown-colored paper vou"re familiar with,
The bags will also be imprinted the same
anid product mformation will continue to
be coded on the top of each bag, In the
futurs, the top of the bag will include an
EAEY-Open ear strog.

We hope you find these changes
beneficial. As always, if vou have any
suggestions or comments, call our
Technical Services Department at (920)
$49-7711 or visit our wehsita at
wrrns bricss. com.

Cheers for now!

P5. See vou st “Atlanm’s Brewing: The
Mew World of Crafi Beer,” the annuoal 1BS
show, on April 5-8 in Atlentn, Go. We'll

be in Booth # 1055,
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