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JosT on The Scollish Moors

(Old Scotch Ale)
Makes 5 Gallons — Partial Mash Brew — 60-Minute Boil

12 Ibs Briess Pale Malt
2 lbs Amber Dry Malt Extract

2 |bs Biscuit Malt

1lb Belgian Special B Malt

11lb British Chocolate Malt

1lb Scottish Crystal Malt

2 1b Carapils Malt

2 0z Peated Malt

10z Chinook Hops (60-Minute Boil)

Wyeast #1728 Scottish Ale Yeast

Mash all grains at 155° for 1 hour at 1qt=11Ib grain. Drain and sparge with 2 gallons
of water heated to 180°. Top off kettle to 7 gallons and bring to boil. Boil wort for 15
minutes. Add amber dry malt and stir to dissolve. Add bittering hops and boil for 60
minutes. Remove heat and transfer to carboy. Pitch yeast. Ferment for 1 week, then
rack to secondary for an additional 2 to 3 weeks.

Copyright 2001, 2005 — Dark Dungeons Brewing Guild. This work is licensed under the Creative
Commons Attribution-Non Commercial-Share Alike License.
e e 32 U heep . /ereativecommons. org/licenses/by-nc-sa/2.0,



http://creativecommons.org/licenses/by-nc-sa/2.0/

