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Final Course (Sweet Stout)

Recipe for 5 US gallons (19L)

Description: With dessert or as dessert, beside ice cream or on ice cream. This sweet stout is a delicious end to any
dinning experience.

Quantity Ingredient

6.6 Ibs Briess CBW® Pilsen LME

0.75 Ibs Briess Caramel Malt 40L

0.501b Briess Caramel Malt 60L

0.251b Briess Caramel Malt 120L

05 Ib Briess Chocolate Malt

1%i0z East Kent Golding (5.0 AA) 60 minute boil time
1 vial WLPO002 English Ale Yeast

Brewing Procedures:

1. Steep crushed grains at 160 — 170°F for 30 minutes.

2. Remove grains.

3. Bring to boil.

4. Add East Kent Golding Hops.

5. Boil 60 minutes.

6. Cool and pitch WLP002 English Ale Yeast.
Fermentation:

Primary: 14 Days 65 — 68°F

Secondary: 14 Days 35°%F

Bottle condition

Original Gravity: 1.057 Final Gravity: 1.015
Alcohol by wt: 4.4% Alcohol by vol:  5.5%

IBU: 23 Color (Lov): 40



