
Graeme Park Demo Beer
Specialty Beer

Recipe Specs
----------------
Batch Size (G):           2.0
Total Grain (lb):         4.250
Total Hops (oz):          2.50
Original Gravity (OG):    1.063  (°P): 15.4
Final Gravity (FG):       1.002  (°P): 0.5
Alcohol by Volume (ABV):  7.97 %
Colour (SRM):             13.0   (EBC): 25.6
Bitterness (IBU):         70.3   (Tinseth)
Brewhouse Efficiency (%): 70
Boil Time (Minutes):      60

Grain Bill
----------------
1.500 lb American - Pale 2-Row (35.29%)
1.500 lb American - Pale 6-Row (35.29%)
0.750 lb Honey (17.65%)
0.500 lb Molasses (11.76%)

Hop Bill
----------------
0.75 oz Amarillo Leaf (8.6% Alpha) @ 60 Minutes (Boil) (0.4 oz/Gal)
0.75 oz Amarillo Leaf (8.6% Alpha) @ 15 Minutes (Boil) (0.4 oz/Gal)
1.00 oz Amarillo Pellet (8.6% Alpha) @ 60 Days (Dry Hop) (0.5 oz/Gal)

Misc Bill
----------------
6.00 oz Spruce Tips @ 30 Minutes (Boil)
0.25 oz Orange Peel @ 10 Minutes (Boil)

Single step Infusion at 151°F for 60 Minutes.
Fermented at 68°F with American Ale II 1272

Notes
----------------
This beer is intended to be a demostration of 18th century brewing at the Graeme
Park Historical Site.  I will be conducting this demonstration on October 21, 2018.

To facilitate this demonstration, I have procured small copper kettles (~2 gallons)
so the entire brew has to be scaled down to a 2 gallon boil.  I am converting a old
barrel into a mash tun (1/2 of a 7 gallon barrel) and open fermentor but have no
intention of actually  fermenting in an open vessel.  Final fermentation will occur
in 0.5 gallon growlers with water locks.

Three pounds of pale malt will be cracked at the homebrew shop.  I will purchase
an additonal 0.25 pounds so some can be displayed uncracked at the
demonstration table.  This malt will be infused with boiling water (we can use no
thermometer) and I am hoping the final malt temperature will be around 150F.
This will be allowed to steep for 60 min and then transferred to the copper kettle
to boil.  Once the first wort is extracted from the mash, a second charge of boiling
water will be infused into this same malt to create a "small beer" and this will be
allowed to mash during the boil of the first run.

One pound of clover honey and 1/2 pound of molasses will be added to the first
run wort as it comes up to boiling temperature.  Once boiling I will add 1 ounce of
hops in whole leaf form and boil for one hour.  After 30 minutes, 10 oz of spruce
tips and a second ounce of hops will be added.  After the full hour, the copper will
be removed  from the fire and allowed to cool for 15 minutes.  During this inital
cooling, the zest of one lemon will be added.  When this initial cooling is complete,
the contents of the copper kettle will be transferred to the demo fermentor,
innoculated with yeast, and allowed to rest for the remaining time in this



demonstration (under a fabric cover).

Once the copper kettle is free to recieve it, the second runnings wort will be
drained from the mash tun and the solids discarded as animal feed or garden
fertilizer.  One pound of honey is added to this wort and the mixture is brought to a
boil.  Once boiling,   one ounce of hops is added and the wort is boiled for 30 min.
After 30 minutes, the wort is transferred to growlers and a second ounce of hops
(pellet type) is evenly distributed to this beer.  The vessels are lightly sealed and
prepared for transport.  Once home, these will be fitted with water locks and
innoculated with yeast then allowed to ferment for 2 weeks.  When fermentation is
complete, the beer will be immediately bottled (no secondary) and conditioned
another 2 weeks before sampling.

The contents of the demo fermentor are transfered to growlers as soon as
practicable and prepared for transport.  Once home, these will be fitted with water
locks  and allowed to ferment for 2 weeks then immediately bottled (no secondary).
Bottled beer will be allowed to condition for at least 2 weeks before sampling.

=========================================================================
Label Text:

Today we think of beer as a luxury item.  Something to enjoy during our leasure
times and beverage known and inbibed for its intoxicating properties.  This was
not always true.  In fact, beer was once considered the most health drink to give
to children and vital to survival.

To understand this, you must first understand that centuries of dense urban living
had left the water in Europe unsafe to drink.  People of the 18th Century did not
understand why but they did observe that people who drank water became ill with
diseases like cholera and dysentary while those who drank tea and beer did not.
We now know that it is the process of boiling during the brewing process that kills
the microbes that cause disease.  One of the first buildings errected at Jamestown
and at Plymouth was a brew house.  In fact, the landing by the pilgrams in
Massachusetts rather than their intended Virginia is largely attributed to the
dwindling supplies of beer on the Mayflower.  In colonial America, even though the
waters were largely unspoiled, beer and cider were considered the only safe ways
to quench your thirst.

In the earliest days of British colonization, the ingredients for beer imported from
England.  Settlers soon discovered that this was unsustainable and costly so
barley and hops were soon cultivated in America creating not just a supply to
make our own beer and spirits but also burgoning export business.  The problem
with exporting barley to England, however, is that this commodity spoils.

In 1721 when Sir William Keith purchased Fountain Low (now Graeme Park) he
built a malt house.  Malting the grain begins the conversion of sugars that is
necessary for fermentation to occur.  By converting raw grain to into roasted
malt, and eventually whiskey and beer, Governor Keith was able to take grains
that would likely spoil in transit and not only elevate their commercial value but
make them stable enought to be stored, and shipped, for long periods of time.
This continued the commerical development of the Pennsylvania colonies.

Today, we are making "house beer."  Every household in America would have
brewed their own beer and this beer would have been consumed at every meal.
We will make two beers: a "large beer" with a robust alcohol content and body
for consumption during meals and by the master of the house, and a "small beer,"
made from the "second runnings" of the malt which have less sugar so this is a
low alcohol beer for consumption while working and by children and slaves.

Beer is made from three main ingredients:  Malt, yeast, and water.  To these three
main ingredients, we will add additonal things known to the brewer to make our
beer, "more wholesome."  Particularly, we are adding the flowers of the hops
plant (Humulus lupulus) which imparts bitterness and helps preserve the beer
during storage.  We will also add the residual sugars from the processing of
cane in the form of molasses as well as some local honey.  These extra sugars



impart specific flavors but also fermentables that make our beer more "potent."

The brewing process is simple.  First we make a tea from the malted barley in
a process known as "mashing".  The mashing process liberates the sugars from
the husks, proteins, and dextrans of the grain giving us a "wort" that we can
brew into beer.  Next we brew the beer over a fire.  Boiling the beer breaks down
the sugars so that they can be digested by the yeast and allows us to infuse the
wort with hops and other flavorings.  Finally, the wort is cooled and fermented with
yeast.

Today, we are adding yeast from the left-over "strube" of a previous batch of beer.
This is not strickly necessary as wild yeast is everywhere.  In fact, the beer brewed
here today will be unique to Graeme Park because as we brew outside, we are
exposing our wort to these wild yeast.  It will take about two weeks for our beer to
ferment and it will then be conditioned in either bottles or kegs for another two
weeks so brewing had ot go on contiuously in order to satisfy the needs of this
household.
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